LOUISVALE MERLOT 2021

Matured in French Oak barrels for 12 months. The palate
is silky and smooth with rich ripe plum and mulberry
flavours supported by subtle oak nuances and soft ripe
tannins. Savour on its own or enjoy with grilled beef,
pork loin or a variety of cheeses.

VARIETY: MERLOT

RELEASE DATE: SEPTEMBER 2022
WINE OF ORIGIN: STELLENBOSCH
ANALYSIS
ALCOHOL: 13.49%
TOTAL ACID: 5.4 g/l
RESIDUAL SUGAR: 1.8 g/l
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WINE TYPE: MERLOT
BOTTLE SIZE: 750ml
BODY: MEDIUM
PAKC TYPE: 6 X 750ml
CLOSURE: SCREW CAP
VINEYARD: LOUISVALE
HARVEST: 2021
AGEING POTENTIAL: 3 YEARS

Louisvale Wines, Devon Valley Road, Stellenbosch, South Africa
Tel: +27 21 865 2422 winery@louisvale.com
www.louisvale.com



