
A R T I S T          S E R I E S
a   p o r t r a i t   o f   f i n e   w i n e

MERLOT 1999
Our 1999 Merlot is all about the fragrance of 
blackberries, with sweet, ripe fruit flavours that 
charm the palate before leading to a soft, 
smooth finish.  A sumptuous combination of 
textures.

WINEMAKER NOTES

FOOD SUGGESTIONS

This was a great year for Merlot! Our winemaker 
walked through the vineyard, tasting the ripening 
fruit, to determine the optimum time to harvest 
and start the winemaking process. The harvest data 
(Brix 23.6. Total Acid 7.20 , pH 3.28) was ideal for 
Merlot, producing an excellent blackberry fruit 
quality in the wine that was further enhanced by 
aging in American and French Oak barrels.

Try this delicious Merlot with your next roast of 
lamb or barbeque feast!

BELLEZZA II 
The essence of art and wine is 
represented in the harmony of 
talents, Howard Soon, 
Winemaker and Canadian 
Artist Sam Lam.  

SUGAR
0  g/100 ml
DRYNESS CODE
0
T.A.
0.58 g/100 ml
pH
3.7
ALCOHOL
12.5 %
CSPC

UPC
0-58976-24020-3

574095
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