Vineyard/Blend: VQA Niagara
Peninsula-Beal (61%) and Lepp
(39%)

Yield: 4 Tonnes per acre
Brix: 22-24 °

Vinification:

Cold soaked prior to fermentation
and fermented at warm temperatures
to extract optimum flavours and soft
tannins. Twice daily pump-overs
were performed to promote gentle
extraction from skins. Aged in
French and American oak barrels for
up to 12 months.

Alcohol: 13.5 %l/vol.
Residual Sugar: 6 g/L

Cellar: Drink now till 2029
Availability: Winery
& LCBO #061101

Merlot

PENIN ULA RIDGH

+ ESTATES WINERY +

Food Pairings:

Lunch/Dinner:

Steak, Venison, Lamb, Hamburgers,
Pizza and Caramelized Vegetables
Appetizers/Snacks:

Olives, Mini Meatballs, Mushroom
and Goats Cheese Tarts, and Sour
Cream based Dips

Cheeses:

Gouda, Medium Cheddar,
Camembert and Havarati

Tasting Notes: The 2022

Merlot blend has strong aromas of
raspberry, bright red cherry, and
cigar box. With bright acidity to
compliment the fruity characteristics,
this medium-bodied red wine has
subtle hints of dark chocolate and
caramel on the finish.

Price: $14.80 +HST






