WILD HORSE

WINERY & VINEYARDS

2006 Merlot
Paso Robles

OVERVIEW

At Wild Horse Winery, the free-spirited attitude and sustainable-focused vineyard practices are what
make this winery unique. Located south of Paso Robles, in Templeton, California, Wild Horse
Winery creates compelling wines from 16 diverse appellations and more than 40 vineyards from the
Central Coast. "Live Naturally, Enjoy Wildly" reflects the attitude and personalities of the people who
have been creating these wines for over 25 years.

WINEMAKING

The fruit was hand picked into half ton bins and delivered to the winery. Following destemming, the
fruit was crushed with varying amounts of whole berries and pumped into closed-topped
fermentation tanks where they were yeast inoculated and then pumped over two to three times per
day. Rack and return techniques were used to remove seeds and stems to avoid the extraction of
undesirable flavors. Grapes were pressed 10-12 days after yeast inoculation and then the wine racked
off of heavy solids to barrel for the completion of malolactic fermentation. This Metlot was aged in a
mix of French and Hungarian barrels and racked twice during its 12-month cellar life.

NOTES

The 2006 Paso Robles Merlot has aromas of cinnamon, raspberry filled pastries, and red cherry,
followed with a smooth, provocative entry that leaves your mouth watering for the flavors that come
of cobbler, subtle oak, and baking spices. With delightful, balanced acidity and modest tannin
structure enjoy this Merlot now until 2010. Pair this versatile wine with a variety of aged cheeses,
short ribs, or jambalaya.

TECHNICAL

Appellation: Paso Robles

Composition: 95% Metlot, 2% Malbec, 2% Cabernet Franc
pH: 3.65

T.A.: 6.16 g/L

Alcohol: 13.9%

Release Date: August, 2008

www.wildhorsewinery.com




