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Finished Wine 

2015 CENTRAL COAST  

MERLOT 

 

Nestled halfway between San Francisco and Los Angeles, 
Edna Valley Vineyard is the jewel of California’s Central Coast. 
Just five miles from the Pacific Ocean, the Edna Valley AVA 
sees refreshing breezes and warm sunshine daily. We select 
grapes from this unique region and throughout the Central 
Coast AVA to create well-integrated, flavorful wines. Visit our 
iconic tasting room in the Edna Valley region for a taste of our 
balanced, food-friendly wines. 

 

THE TASTE: 
Our Edna Valley Vineyard Merlot opens with aromas of cocoa 
powder, anise and black cherry, complemented by hints of 
leather and humidor. The vintage is brightly aromatic with dark 
cherry, licorice, clove and cardamom spice as well as hints of 
sandalwood and cedar. Deliciously gentle flavors of red cherry, 
vanilla and caramel are carried by soft and silky tannins to a 
rich and supple finish. Fine tannins and a bright acidity create 
a rich, balanced mouthfeel. Perfect to match with your favorite 
slow-cooked stew.  

 

NOTES FROM THE WINEMAKER:  
We chose the Merlot grapes from a combination of cooler and 
warmer growing areas of Paso Robles, San Luis Obispo and 
Monterey counties, give the wine added complexity. The 2015 
vintage started early with a warm spring, followed by a hot 
summer and warm fall resulting in an early harvest. Our Merlot 
offers ripe, red and dark fruit flavors with a strong acidic 
backbone, characteristic of the regions. 

  
The grapes for our Merlot were harvested during the night and 
early morning and destemmed before a three-day cold soak. 
Fermentation occurred in upright fermenters for up to 12 days 
at a maximum temperature of 90˚F. Daily rack-and-returns and 
pump-overs were used to extract color and flavor. After 
fermentation, the must was pressed lightly to extract the 
remaining wine from the skins and racked off of lees before 
malolactic fermentation. Ageing with French oak has imparted 
complexity and richness.  

 

 

VARIETAL CONTENT 

100% Merlot 
 

VARIETAL ORIGIN 

Central Coast 
 

ALCOHOL LEVEL 

13.9% 
 

TITRATABLE ACIDITY 

0.56g/100mL 
 

RESIDUAL SUGAR 

0.30g/100mL 
 

pH 

3.77 


