2023 Merlot, Lanya

MERLOT

Code 18396123 Practice Yes
Product STILL Acidity 5.1 g/L
Style Red, Medium-  Residual Sugar 2.35
Bodied and Elegant ~ g/L

pH Level 3.62 Organic No

ABYV 13.50 % Biodynamic No
Closure Screw cap Fgg / Milk No
Bottle Size 75c1

Country: Chile
Region: Central Valley
Grapes: Grape Merlot 100

Tasting Note:
Currants, ripe plums and cherries fill out this Chilean Merlot,
preceded by a perfume of vanilla sweetness.

Winemaking:

The grapes are crushed and destemmed. Following some
maceration on the skins, the alcoholic fermentation takes place
with temperature controlled. Also the wine goes through the
malolactic conversion to soften the acidity.

Food matching:

Steak or fish in a red wine sauce or with casseroles. Also roast
veggies and fried or grilled mushrooms. Also goes well with
cranberry sauces.
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