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Winemaking
• Hand harvested October 25 – 
 November 3, 2006 in small bins

• Eight days of whole-berry fermentation 
 in 10-ton open-top stainless steel tanks

• The must was punched down three times 
 daily for maximum þ avor extraction

• Aged for 15 months in American and 
 Hungarian oak barrels (15% new)

Overview
Fruit was sourced from two districts of 

the Paso Robles Appellation. Situated 

20 miles from the Paciý c Ocean, these 

areas experience warm summers with 

occasional heat spikes. A break in the 

coastal range allows a marine layer to 

move inland and lower temperatures 

each afternoon, providing the cool 

nights that are common to all superior 

wine regions.

The Templeton Gap area is 

characterized by signiý cant maritime 

inþ uences, rich calcareous soils, and 

topography consisting of mountain 

slopes as well as fan and alluvial 

terraces deposited by the Salinas 

River. Fruit from the Temple Gap 

contributes bright red cherry aromas 

and supple tannins to the blend.

With the Templeton Gap to the west, 

the El Pomar district offers slightly 

warmer temperatures, heavier clay 

soils containing fair amounts of shale 

and limestone, and elevated terraces 

east of the Salinas River. Grapes from 

El Pomar add aromas of ripe black 

cherry fruit and dense mid-palate 

structure to the wine.

Tasting Notes
Quite complex, this wine opens with ripe black fruit, vanilla, toasted oak, and whiffs of 
moist earth. A middle of blackberry and cassis, grilled meat and toasted oak is supported 
by ý rm, integrated tannins and easy acidity. The ý nish is moderately long with sweet 
fruit, dark cocoa and black tea. Enjoy with marinated London broil, meat lasagna, or 
Portobellos stuffed with smoked Gouda and seasoned bread crumbs.

Wine Analysis
VARIETAL CONTENT:
95% merlot
5% cabernet sauvignon

FINISHED ALCOHOL:
14.4%

TOTAL ACIDITY:
0.62mg per 100ml

pH: 
3.60

RELEASE DATE:
January 2008

Vineyards
Paso Robles Appellation

2006 Paso Robles Merlot


