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TECHNICAL ANALYSIS

Winemaker Jacques Cilliers
Alcohol 14.02 %vol
pH 3.5
RS 3.3 g/l
Total Acid 6.3 g/I
Appellation Coastal

MORGENHOF ESTATE MERLOT 2006

ACCOLADES

2008 John Platter Wine Guide - 3. stars
International Wine Award Competition Zurich,
August 2010. Silver Diploma winner

TASTING NOTES

A lovely ruby color, the nose of this wine is full of black
cherries, mulberries and spicy flavors. These flavors carry
through and finishes on a lingering, rich fruit palate with a
smooth aftertaste.

IN THE CELLAR

This wine has spent 18 months in French oak, 20% of this
was new barrels.

AGEING POTENTIAL

This wonderful wine will benefit from good cellaring for up
to 8 years from vintage.

BLEND INFORMATION
100% Merlot

FOOD SUGGESTIONS

Ideal with oxtail, lamb, beef, chicken, casseroles and
venison.

CHARACTERISTICS

Type Red

Style Dry

Taste Fruity
WOODED
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