
CELLAR MASTERS NOTES:
A smooth red with mulberry flavours.

STYLE: A delicate de-alcoholised red.

CULTIVAR: 100% Merlot.

TONS PER HECTARE: 20 t/ha.

SOILS: Sand, Clay and Lime soils.

VINIFICATION: Minimal intervention in the natural 
process of vinification allowing the cultivar to express 
its individual characteristics and the soil origin. After 
vinification this premium beverage was de-alcoholised 
with the latest spinning cone technology.

NUTRITIONAL INFORMATION:

MATURATION POTENTIAL: 
12 – 18 months

CASE SIZE: 
6 x 750ml

BOTTLE BARCODE: 
600 2269 004 045

CASE BARCODE: 
1600 2269 004 042

MERLOT

Sugar

0.33% 81/100ml 0.1g 25g/L 

Alc KJ Fat Vegan

Enjoy with your favourite pastas, 
burgers and pizza.

®


