MERLOT

Merlot
Varietal: 100% Merlot
Vinification:

Fermented in stainless steel and matured in French oak
for 12 months, enhancing structure while maintaining
fruit purity.

Style:

Dry, medium-bodied red wine with soft tannins and
balanced oak integration.

Sensory Profile:

Aromas of ripe plum and blackberry, complemented by
subtle spice and gentle oak notes.

The palate is smooth and rounded, with silky tannins
and an easy, approachable finish.

Analytical Data:

Alcohol: 14.0%

Residual Sugar: 2.2 g/L
pH: 3.5 At
Total Acidity: 5.5 g/L

OUBERT

MERLOT

Food Pairing:

Pairs well with roast chicken, pork belly, pasta dishes,
pizza, and mild curries.

Positioning:

An approachable, fruit-driven Merlot designed for
effortless drinking. Balanced oak, soft structure, and
versatility make it ideal for both on-trade and everyday
enjoyment.
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