FICHTENBERG

MERLOT
SONOMA COAST
200 4

2004 Merlot

Harvested on a cool morning in mid-September to ensure the grapes arrived at the winery in
perfect condition. Fermented in a combination of stainless steel and open top fermentors
allowed for maximum color and flavor extraction.

The wine has a deep rich mouth feel with complex flavors of black cherry, mocha, and cedar. A
superb accompaniment to beef, pork, and game birds.

Gold Medal: 2008 Harvest Fair
2009 San Francisco Chronicle Wine Competition

BLEND 84% Merlot, 16% Syrah
APPELATION Sonoma Coast

VINTAGE/YEAR 2004

AGING Aged in French Oak for 16 months
ALCHOHOL 15.2%

PRODUCTION 220 cases

SUGGESTED RETAIL VINTAGE CLOSE OUT WAS $25.00 NOW $15.00



