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Family Series Merlot 2009
VQA NIAGARA PENINSULA
Wine Making

· Selected premium Merlot grapes undergo traditional red wine making.
· Subtle French oak integration for added depth of flavour.

· Full malolactic fermentation to soften the mouth-feel.
Wine Analysis

· Sugar Code:   (1) Dry, 5.0 g/l

· Alcohol:
12.8%

· Total Acidity:
6.2 g/l

· PID#:
1060603
· UPC#:
0 48162 00713 0
· CSPC#:
617654
· Price:

$11.55(+bottle deposit)
Flavour Profile

· Ruby red colour with a bouquet of blue plum, black cherry, currants and a hint of smoke.
· A medium-bodied, smooth, easy drinking red wine with flavours of plum, currant and delicate spice that also linger on the finish.
Serving Suggestions

· Serve at a cool room temperature of 16 to 18°C.
· Serve with gourmet burgers; spiced beef wraps; vegetable stews; spicy red sauce pasta dishes with meatballs or sausages; cold prime rib slices on 12 grain bread; sausage and mushroom pizza.
· Drink young for full enjoyment.
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June 2010
Peller Estates Winery

290 John Street East, Niagara-on-the-Lake, Ontario, Canada L0S 1J0

Phone: 1-888-267-8687 or www.peller.com

