FARELLA
MERLOT

Warm and plush, with ample red fruit and classic
spice aromas and flavors. Gentle notes of tobacco,

clove, and black licorice persist on a lengthy finish.

Color: Red

Grapes: 98% Merlot, 2% Cabernet Sauvignon
Soil: Stony loam

Age of vines: 35 years old

Farming practices: organic

Skin maceration: 19 days

Fermentation: Cold soaking in closed steel
tanks

Aging: 22 months in 92% neutral French oak
and 8% new French oak with two rackings,

bottled without fining or filtration

Production: 3,800 bottles per year
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