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MERLOT 2018

Our Merlot is a true expression of the variety as grown on the Meerlust estate and draws fruit from
two of our four distinctive terroirs. Each terroir provides a unique element to the final blend.
Kompagniesdrift - The soils from this warm north facing slope are predominantly formed from
weathered granite. The wines originating from this granitic hilltop are expressive and bold in
structure, mainly due to the coarse gravelly texture and sufficient soil depth to promote long and
even ripening.

The Quarry - The extremely rocky terrain consisting of greywacke with interbedded shales
provides a unique substrate for vines. Shallow rooted vines on this cool and windswept foot slope
leads to wines with characteristic red fruit with exceptional length, detail, and precision.

The 2018 harvest season was very challenging due to a prolonged drought, whom some believe
to be the worst in 100 years, showing its impact. The winter months only cooled off later with
higher-than-normal temperatures and the farm only receiving 80% of the expected winter rainfall.
The dry weather throughout the season did have its advantages as vines were healthy, with little
or no pests and diseases being recorded. The limited water availability also resulted in a smaller
crop due to lighter bunches and very small berries. This coupled with the night temperatures that
were cooler than usual during the ripening period, resulted in excellent colour and flavour
development.

This wine consists of 86% Merlot, 11% Cabernet Franc and 3% Petit Verdot. It is made up of a
few individual parcels that are all fermented separately before undergoing malolactic fermentation
in 300 L barrels. After 8 months in barrel, the final components were selected and blended and
given another 10 months in barrel for harmonization before bottling

Brick red colour with crimson edge. Typical Merlot characteristics on nose with ripe plum and dark
cherry notes underpinned by some dried herbs and oak spice. The palate is plush while still
delicate on the finish, showing complex cherry tobacco flavours coupled with a fine acidity. This
wine shows the intensity and concentration of the 2018 vintage and as with all Merlot’s from the
estate, will age gracefully and will gain in complexity and suppleness of tannin for many years to
come. Ageing Potential — 10 - 15 years, provided wine is stored in ideal cellar conditions

Residual Sugar : 2.5 g/lt.
pH : 3.40
Total acidity : 6.2 g/lt.
Alcohol : 14.0vol %
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