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Finished Wine

2017 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 is juicy with a velvety, rich 
mouthfeel, opening with red cherry, blackberry, and subtle 
plum aromas with a hint of espresso. These characteristics 
continue on the inviting palate along with supple tannins that 
integrate with layers of smoked meat, cola, blueberry, earth, 
and hints of tobacco and nutmeg for a satisfying and pleasant 
Merlot. 

NOTES FROM THE WINEMAKER: 
Our 2017 Merlot is a true expression of the Central Coast AVA. 
In 2017, we selected grapes primarily from Paso Robles in 
San Luis Obispo County, followed by the Central Valley and 
Lodi. The 2017 harvest in California began with generous 
winter rainfall that contributed to strong canopy growth. 
Harvest progressed at a steady pace with cool nights and 
warm temperatures in spring and summer that allowed the 
grapes to mature perfectly. The vines fared well during a brief 
Labor Day weekend heat spike and temperatures cooled mid-
September, enabling the grapes to ripen gradually. The quality 
of the fruit was exceptional, characterized by small berries with 
excellent color and concentration.

WINEMAKING NOTES:

In the cellar, we focused on tannin management during 
fermentation and oak aging to create a smooth, full, mouthfeel 
with juicy, dark fruit flavors. The grapes for our Merlot were 
harvested in the early morning and destemmed before a three-
day cold soak. Fermentation occurred in stainless steel 
fermentors for 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 the lees before malolactic fermentation.

VARIETAL CONTENT

93% Merlot, 7% Petite Sirah

VARIETAL ORIGIN

Central Coast

ALCOHOL LEVEL

13.8%

TITRATABLE ACIDITY

0.53g/100mL

RESIDUAL SUGAR

0.35g/100mL

pH

3.69


