
2017 Palmaris Merlot Reserve
EST. 1933

harvested from our vineyard on September 24, 2015 at
24.2 degrees Brix. The macerated must was fermented

in contact with the skins for 14 days and
subsequently transferred to oak for a period of 17
months. Malolactic fermentation was effectuated

and the wine was bottled in August 2017.
100% Merlot

Blueberry, grilled meats, red bell pepper,
hints of violet

Varietal Composition:

Flavor Profile:
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