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Laroche Merlot 2009
Variety:

100% Merlot

Vineyard region:

Carcassonne, Béziers, Montpellier and Cévennes region.

Harvest date:

Early septembre

Yeast:

Selected (from Montepulciano area).

Fermentation:

12 days at 26-28°C in stainless steel tank with daily pumping over.

Maceration:

4 weeks.

Malolactic fermentation:

100%.
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Ageing:

6 months in stainless steel tank. 

Fining:

Gelatine.

Bottling:

Minimum filtration to preserve maximum natural character, then bottled under low pressure on a bottling line designed to protect quality.

Vintage: 
A great climate for 2009. Cool nights in early summer have permitted a good balance in the fruits. The great heat in August has facilitated the ripening and the concentration of the berries.

This healthy vintage is delivering harmonious and elegant wines.
Tasting:

[image: image3.jpg]


[image: image4.jpg]



Analysis:





Alc/Vol: 	     13,5 %


Acidity:  	      3.6 g/L


pH:       	      3.36


Residual sugar :   4 g/L





Rich palate with spicy flavours leading to a sweet chocolate tannin finish.





Red plum and pepper characters with a hint of green olives.





Deep red.














