
TECHNICAL NOTES

Vineyards aged three to four years with varying aspects and heights were harvested for this wine; the latter 

top fermenters. Punch downs or pump overs took place three to four times daily, depending on extraction required 
– this was ascertained by twice-daily tastings by the winemaker. Fermentation was kept at a constant temperature of 

coopers for malolactic fermentation, and racked three times during maturation. After 18 months in barrel, the wine 

   
DESCRIPTION

The colour of the wine is gorgeous plum with a deep garnet rim. On the nose, theres is an array of raspberries, 

wine is ready to drink now or can be cellared until 2013.

RATING 

Platter’s 2010 - 4 stars
IWSC 2008 - Best in Class

 

ANALYSIS

Alcohol  14.02%

Sugar  1.8 g/l

TA  6.0 g/l

pH  3.54

TSO2  113 mg/l

FSO2  38 mg/l

EAGLES’ NEST MERLOT 2006

Variety:  Merlot
Bottling date: November 2007
No. of bottles: 12 350

WWW.EAGLESNESTWINES.COM

M ERL O T

Size : 75mm x 90mmPantone 9161C Pantone Warm Gray 10 C
Black UV matt Varnish
Matt Gold Foil Embossing Die


