
GRAPES:  
87% Merlot, 8% Cabernet
Franc, 5% Malbec

APPELLATION:  
Dry Creek Valley

HARVEST:  
September 23 - 
October 28, 2006

FERMENTATION:  
Fermented 20 days
at 83˚F

ALCOHOL:  13.5%

TOTAL ACIDITY: 0.58 

pH: 3.67

RESIDUAL SUGAR: Dry

Looking for a small production Merlot that fi ts a true 
niche market? Th en look no further! Our newest vintage 
of Merlot represents several of our fi nest Dry Creek Valley 
lots and expresses the true terroir of our region – bright 
red cherry characters, earthy/dusty tannins and a silky 
smooth fi nish. 

2006 merlot
Dry Creek Valley

NEW RELEASE!

“One of the Best American Merlots.”
 WINE ENTHUSIAST MAGAZINE

“One of our favorite Merlots was from the 
 well-known Dry Creek Vineyard.” 
 THE WALL STREET JOURNAL

“Dry Creek’s Merlot is like none other.”
 EPICURIAN

“An Excellent Value. ”
 RESTAURANT WINE MAGAZINE


