
 
For the cream: Mix the mascarpone cheese and Pistachio Compound until well blended. Once cake is cooled serve with 

dollops of Cream mixture. 

 

2021 Merlot 

 
H A R V E S T E D :  

S e p t  1 0 t h  a n d  1 7 t h ,  2 0 2 1       
 

B r i x :  2 5 . 2  p H :  3 . 3 5  
 

B O T T L E D :  

F e b r u a r y  1 5 t h ,  2 0 2 4  
 

P R O D U C T I O N :  1 0 9  c a s e s  
 

A L C O H O L :  1 4 . 6 %  
 

 

Merlot is an underappreciated wine that can produce rich flavors with smooth tannin. The 2021 vintage is a 

little mellower than some but packs a lot of fruit and spice in with some soft tannin. It runs a little higher on 

the acidity which makes this one great with food. Steak, pasta, or just cheese and crackers, this one is ready 

for you. 

 

AGING: 

Barrel aged two and a half years in 25% new American oak. While this is young in the bottle at release, it only 

needs a little time to settle before drinking. If you cannot wait, allow it to breathe a few hours and enjoy. 

Drink Fall 2024 to 2031. 

 

 

 

 


