MERLOT

1999

WINEMAKERNOTES

The 2000 vintage was characterized by a reduced crop yield of
35-50% of the expected. Quality of the fruit from King and
Burrowing Owl was one of the best in the decade. Warm,
lengthy ripening in September and October allowed full ageing in
older French and American oak barrels producing the long,
smooth finish.

FOOD SUGGESTIONS
Roasted lamb or a barbeque feast of grilled meats or vegetables.

SUGAR 0.0 grams /100 ml
DRYNESS CODE 0
TA. 0.683g/100 litre
PH 375
ALCOHOL 13.5%
CSPC +458695R
UPC 0-58976-27020-0
TO ORDER: 1.800.663.5086
A R T I § T

MERLOT 2000

Our 2000 Merlot has ripe fruit aromas of
cherry, black currant and plum. Restrained
use of oak ageing was used to enhance
flavour, and contributes interesting spicy,
black pepper notes. Merlot is one of the
most popular red varieties grown in North
America.

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

Award winning wines, crafted in British Columbia.
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