2007
LEFT FIELD
MERLOT

The origin of Left Field Merlot was our desire to make a Merlot that would express the purity
and richness typically found in the vineyard. Front foot and fruit forward.

We have picked parcels of fruit from the blocks on the ‘Left Field” part of the vineyard.
Merlot selections of UCDG6, Erindale and Bordeaux 481 all contribute to the blend.

A mystery 10% component also adds an extra dimension and confuses the experts.

The Winemaking

Individual parcels of fruit were picked on successive cool mornings. The grapes were tipped directly
into five tonne open fermenters, given a five day cold soak and allowed to warm up and ferment
spontaneously with native vineyard yeasts. The young wine was then drawn off the skins and
aged for 18 months in French oak barrels. The parcels of fruit were then blended and bottled.

The Numbers Harvest April 2007
Brix at harvest = 23.5-25.5°Brix
Alcohol 14.5% v/v
Residual sugar  Dry
TA (acidity) 5.75 g/L
pH 3.70

The Tasting Notes

This is great wine. Wonderfully aromatic notes of old leather, black
doris plums and sweet fertile earth. Background notes of vanilla,
chocolate and slightly burnt toast add to the effect.

Seldom does a wine live up to its promise on the nose; here is one
that does. The impression of plumpness, without being fat,
generosity, without being OTT and suaveness, without being a
greaser all help personify this wine. Easy to like, and easy to drink.

Ant Mackenzie
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