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Fresh strawberries and tart cherries abound in the aromas and
flavours of this medium-pink rose style wine. Luscious berry
flavours on the tongue, capped off by a crisp finish that's
slightly drier than a typical blush. Pure refreshment from start to
finish! Bright fruit and generous acidity make it a brilliant food
pairing wine. Delicious, exciting, and worthy of the esteemed Merlot
name. Includes Winexpert•s F-pack’ finishing package to bring
out the variety's full fruit aromas and flavours.

Similar Styles: White Zinfandel, Blush.

Food pairings: Salads with rich dressings, light appetizers, raw or
steamed vegetables, fruits, delicate fish, barbeques and spicy
cuisines.

Sweetness code: 1 (Off-Dry).

Aging: Consumable immediately. The full layers of fruit will uncover
themselves with aging up to two years.

Selection Original
White Merlot


