2003 Merlot

: Dry Creck Val]ey

FEATURES AND BENEFITS

to consumers.

acclaimed grape growing region.

* Over 30 years of experience maleing high quality Merlot.

¢ Rich, opulent style makes this wine immediately appealing

* Dry Creek Valley fruit reflects the unique terrorr of this

PRODUCTION: ALcoHoL: 13.5%
3,080 cases ToTAL AciDITY: 0.63
CRAPES: PH: 3.56

95% Merlot RESIDUAL SUGAR: Dry

3% Cabernet Sauvignon
1% Cabernet Franc
19 Petit Verdot

APPELLATION:
Dry Cl"6612 Valley

BARREL AGING:
17 months in American and

French oalz
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W “This is yet another significant change to our portfolio of wines. For 33 years,
weve made a Sonoma County Merlot. With the 2003 vintage, weve moved
our production to the Dry Creek Valley. This is right in line with our goal to
make terroir-driven wines that represent the p/ace from which tkey come.”

—General Manager, DOH Waﬂace
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