
 
 

2020 REDSTONE MERITAGE 
 
THE APPELLATION:  
VQA Niagara Peninsula 
 
THE HARVEST: 
OCTOBER 14th, 2020 
 
THE VARIETAL PROFILE:  
43% Cabernet Sauvignon, 35% Cabernet Franc, 22% Merlot 
 
THE NOTES: 
At Redstone Winery, we are inspired by the diverse terroir that 
Niagara has to offer, and truly believe that the most distin-
guished wines begin in the vineyard. This premium blend was 
crafted from the highest quality fruit, and assembled from Cab-
ernet Sauvignon, Cabernet Franc and Merlot,  and was aged for 
18 months in French Oak Barrels. This robust wine displays 
generous aromas of black cherry, blackberry, raspberry, cocoa 
powder, and exotic spices. ate. On the palate, it is full-bodied 
and structured, it shows lots of depth and layers, delivering ripe 
notes of black fruit, tobacco and spices.  The finish is long and 
balanced, and the tannin structure indicates a long life ahead. 
 
THE PAIRINGS: 
This vintage of the Meritage blend screams for a big steak, 
braised or smoked meats. It will pair well with a charcuterie 
board with strong cheeses and cured sausage.  
      
THE CELLARING: Drink now to 2035 
 
 

 

pH      3.74 

Total Acidity     6.23  

Residual Sugar    2 g/l 

Alcohol     13.5% 

Brix at Harvest    23.8 

Production     3,000 


