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W I N E M A K E R  N����������0�T E S  
The McManis Family Vineyards Merlot is medium-ruby in color  and 
abundantly fruit-forward.  The wine opens with notes of blackberry, 
vanilla cream, and baking spices and leads into a mid-palate dominated  
by black fruit, closing with a pleasing, toasty finish. 

H �A �R�V E �S�T  & P R O D U�C T I O N � N����0�T E S  
�����PG�UIF�GSVJU�GPS�PVS�.FSMPU�DBNF�GSPN�-PEJ�

We harvested our Merlot between 4FQUFNCFS�and 0DUPCFS�with an 
average Brix of 2�.8. After 6-9 days of fermentation on the skins, the 
resulting wine was pressed and finished fermentation in stainless steel 
tanks. The wine was then aged on new and used French BOE�"NFSJDBO�
Oak for 6 months.

B L E N D  

0VS�.FSMPU�JT�B�CMFOE�PG�predominately Merlot with�TPNF Petit Verdot�
BOE Teroldego blended in for texture and color. 

T E C H N I C A L  D�����������"T�A 

Aging: French�BOE�"NFSJDBO Oak�GPS�6 months 
TA: 5.�0 g/L 
pH: 3.��
Alcohol: 13.5% 

A�C C O L A D E S  

V����4JMWFS�.FEBM
������)PVTUPO�3PEFP�8JOF�$PNQFUJUJPO

Quality: It’s a Family Tradition 
     www.McManisFamilyVineyards.com   
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