Type Brand Baudron
Vintage 2006
Vineyard: Varietal: Merlot 100%
Region: Maipt — Mendoza Argentina
Geo. Location Maipt — 1475 Meters over sea level
Type: Single Vineyard
Age: 78 Years =
Production: 6.3 Tons per acre B A | l D R O N
Soil: Semi desert, ph 4.1 MENDOZA - ARGENTINA
Plants: Traditional Line —
Analytical Alcohol: 13.5% BY VOL
Data:
Total Acidity: 0.71 Grams. MERLOT
Volatile Acidity: | 0.05 %. 2006
Sugar: 3.10 Grams.
Ph. 3.50
Production Maceration: 96 Hs under control temperature
Notes: (25 to 27 degrees Celsius)
Fermentation: 20 Days on standard Vase
Oak 6 months on American oak
Collection In 20 Kg Boxes
Transportation In 20 Kg Boxes

Sensorial Analysis

Color Intense Ruby-Purple

BAUDRON

Nose:
= Fruit: Blueberries & Black Cherry,
= Floral: mint MERLOT 2006
= Oak: Tobacco & Chocolate Merlot draws its name from the Spanish word,
“mirlo” or blackbird, since its rich color is
reminiscent of the deep blue feathers of the bird.
Tasting Notes Baudron Merlot is true to the name with an intense
ruby color tinted with deep blues. Wine drinkers
Baudron Merlot’s color is a rich ruby with hints will metisexacefined and fleshy body afherbeing
. . ! . impressed by the full aroma of blackberries,
of deep blue. The wine introduces itself with crabarilis dri HEtHPESEIlF hafFes.
blackberry, strawberry, vanilla, and hints of Serving temperatures: 60° - 66°
chocolate. GOVERNMENT WARNING: (1) ACCORDING TO THE

SURGEON GENERAL, WOMEN SHOULD NOT DRINK
ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE
OF THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF
ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO
DRIVE A CAR OR OPERATE MACHINERY AND MAY CAUSE
HEALTH PROBLEMS.

PRODUCED AND BOTTLED BY EST.
BAUDRON S.A. N° A 70676 D,.
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PATAGONIA WINE & IMPORTS
Greenville, South Carolina. USA
Call us at 864 - 630 - 6738

Visit us at www.patawine.com
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