COURTNEY BENHAM WINERY
2003 MERLOT
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TECHNICAL NOTES

Varietal: 78% Merlot,

12% Cabernet Sauvignon,

10% Cabernet Franc

Brix at Harvest: 25.9°

5 Alcohol: 14.8%

COURTNEY BENHAM ol Atdity: 0.1
A ME X NE WINE : DH: 3.4
Quantity produced: 650 cases

VINEYARD NOTES
T his 2003 Merlot is Proclucecl from selected vincgards in the NaPa \/a”eg region.

The grapes grown in this region show intense flavors and color due to the warm, mild
climate of the va“eﬂ. The Cabernet Sauvignon grapes are Procluced from vinegards
high in the Santa Cruz Mountains near the top of Montebello Roacl. The distinctive
soil comPosition in this region creates unique flavor characteristics in the berries and the
mountain viﬂegarc{s allow the vines to retain less water which Produce low Hielcls oFgraPes

with great intensitg and flavor.

WINENOTES
A deeP rubg colorleads youtoa soft entry of the riPe fruit forward structure of this

wine. Twcmtg~cight months in [Trench oak barrels intenshcg the complcxitg of the wine.
Flcasant aromas of ripc Plum, creamy vanilla and cherrg echo the rich, full flavors lagerecl

with vanilla and oak. The finishis ]ong and satisgying.

FOOD AND WINE FPAIRING
Our Merlot would be a Pleasant match with rosemary chicken or spinach and fontina

cheese stuffed Fortobe”o mushrooms with sun dried tomatoes and scallions.

On~Prcmise/rcstaurant: $20-50
OF}C—?remise/rc’cail: $15-35
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