
Grown at the Wilson and Hest vineyards, where small-crop viticulture 
works to maximize ripening and intensify flavors. A hot fermentation that 
extracts flavor and color and 12 months in American and French oak create 
a wine that is dark, rich, and robust.  Exhibits smoky, earthy notes with 
plum, berry and black current overtones. Dense, with firm tannins and a 
lingering finish, it pairs well with steak, and will age beautifully.

2013 Merlot

Chemistry

Alcohol 13.5%

RS 2.0 g/L

pH 3.39

Total Acidity 6.6 g/L

Sweetness 0

Merlot has been a mainstay at Wild Goose for nearly 20 years.  The Wild Goose Merlot is always 
consistent, full of fruit and is a fine example of a cool climate Merlot.

Retail Price: $18.26 Vintners Club Price: $15.65

Cases 600 CSPC 497305

Availability Winery direct, online, select private retailers, 
select VQA stores, restaurants

Grape Varieties Merlot

Released October 2015
Gold – All Canadian Wine Competition, 2016
Silver – Cascadia Wine Competition, 2016
Silver – Savor Northwest Wine Awards, 2016


