
Backsberg  ce l ebrates  f i ve 
generat ions  o f  winemaking 
her i tage .  The  Plum Val l ey 
Mer lo t  acknowledges  the 
or ig ins  as  a  work ing  farm 
when ever yth ing  f rom 
oranges  to  peach t rees  and 
plums were  once  grown.

VITICULTURE
Sun worshiping, open 
armed lyre trel l ised 
vines ensure maximum 
fruit  r ipeness.  Oakleaf 
and weathered granite 
soi ls ensure these vines 
are planted in soi ls r ich 
in organic matter.

VINIFICATION
A long skin fermentation 
with lots of aeration 
is fol lowed by oak 
maturation for 12 
months in 225l  French 
oak barriques.

TASTING NOTE
Plump and well-rounded, 
this smooth red Merlot 
is a bundle of vinous 
energy with prominent 
notes of plum, cherry, 
chocolate and raspberry 
soaring from the glass.

VARIETY
Merlot

WINE OF ORIGIN
Coastal Region

AGING POTENTIAL
 Best enjoyed within 

5 to 7 years

 FOOD PAIRING
Pairs well  with duck, 

lamb, sir loin steak 
and pastas as well 

as being a delicious 
partner to chocolate 

and mint desserts.

TECHNICAL ANALYSIS
Alc 14%

RS 3 g/ℓ
pH 3.5

TA 5.5 g/ℓ
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