BURROWING OWL
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2009 MERLOT

Tasting Notes:

A deep, youthful purple appearance with powerful, ripe and
intense fruit aromas of black cherry, raspberry, plum and mulberry.
The fruit overlays subtle oak notes, coffee, marzipan, chocolate,
vanilla and a hint of fresh tobacco. The palate is full of mixed
brambly berries, licorice, clove, cedar, graphite and sage with

a long persistent finish. Approachable now with its ripe and
integrated tannins, there is also the flavour intensity and structure
to mature well in bottle. Try this with coq au vin or your favourite
grilled red meat with a red wine demi-glace.

— Rhys Pender, Master of Wine.

Bottling Date: April 1, 201

Winemaking:

The grapes for this wine were hand-picked from a few different
parcels on the Burrowing Owl estate, from the middle to the

end of October 2009. After hand picking, the grapes were de-
stemmed, lightly crushed and gravity-dropped into stainless
steel tanks. The fruit was warmed to 17° Celsius over a period of
3 days, and was then fermented on the skins for the next 12 -18
days. Extended post-fermentation skin contact was performed on
some batches. Following fermentation, the batches were drained
and pressed, with all parcels being kept separate throughout
the process. The individual batches of Merlot were transferred

to appropriate barrels for Malolactic (ML) fermentation. At the
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completion of ML, the wines were racked off the lees. The wine
received further rackings over the next 16 months in the barrel
cellar,in a mixture of French, American, Hungarian and Russian

oaks.The wine was bottled unfiltered.
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