
MERLOT
2 016

Varietal
Merlot

Harvest Dates
October 6 - 20, 2016

Harvest Sugar
23.3˚ - 24.5˚ Brix

Clonal Selections
FPMS 3, ENTAV 181

Barrel Aging
18 months

New Oak
40% American

Cooperage
Radoux Nadalie CantonVicard,

Forests
Appalachan, Minnesota, Missouri 

pH
3.79

Alcohol
14.1%

TA
0.68 g/100 mL

Quality begins in the vineyards. The Riboli Family established estate 
vineyards in Paso Robles in order to ensure the ultimate level of grape 
quality. The Paso Robles appellation of San Luis Obispo County provides a 
dry climate with warm days and cool nights. Fully mature grapes concen-
trate ripe flavors and aromas.

Our dedication to quality continues in the cellar, where winemakers 
Anthony Riboli and Arnaud Debons employ traditional techniques to 
create a flavorful style with ripe fruit and soft tannins. All vineyard lots are 
fermented seperately to preserve the individual flavors and terroir of each 
parcel of land. After fermentation, wines are aged in oak barrels from 
numerous American coopers. Careful blending creates the greatest degree 
of complexity and ensures consistency of style from vintage-to-vintage.

MONTEREY

PASO ROBLES

Maddalena Merlot offers aromas of ripe fruit and oak spice 
with  hints of vanilla and anise. Ripe fruit flavors include 

bright plum and  raspberry. Fruit flavors greet the palate 
and soft tannins frame the fresh texture that coats the 

mouth.

Vintage
2016

Appellation
Paso Robles

Sources
Mill Road Vineyard
Steinbeck Vineyard
Quarry Vineyard
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