ROSSO DI SETTE
FRATELLI

MERLOT
SONOMA COAST
2005

Harvest Date: Octboer 3-23
Brix at Harvest: 25.2

pH: 3.75
Titratable Acidity: .57g/100ml

Residual Sugar by weight: .25%
Alcohol volume: 14.5%
Cases Produced: 2,800

Release Date:
UPC:

January 2008

Vineyards

grapes.
Fermentation and Aging

and stems. Grapes are pumped to a stainless tank andiine
a pure stain of wine yeast. Fermentation temperature i

then racked and moved to barrels (approxi
American oak) and aged for 18 months.

Winemaker’s Comments
Jacuzzi Rosso di Sgtte Fratelli has lfy

ola ies and
spice all working together to create iciously complex elegant

L5 =

GENERATIONS DEDICATED TO THE ART OF DISCOVERY
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