TR
'«JTJ_—IE Domeniul Bogdan

PREMIUM
MERLOT

J _~
N

Domeniul
Bogdan

D.0O.C. MURFA

MERLOT

?}w mean ﬁ?ﬂ.m\ 'b%;kb

YEAR 2022
VARIETY
® 100% Merlot
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WINE TYPE Red, dry, organic,
DOC-CMD (Registered Designation of Origin)
Murfatlar
The grapes were harvested by hand and collected in small
VITICULTURE capacity boxes [10 kg in the middle of October.
A A Soil: Chernozem, on a bed of limestone rocks
00000 o
Q000 Training system: Guyot
Production: 5t / ha
Once at the cellar, the grapes are destemmed, and the grains
VINIFICATION  qre sorfed and transported in stainless steel vessels then
i fransported in stainless steel vessels where a maceration-
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fermentation takes place at temperatures up to 27-28 *C. After
the alcoholic fermentation, the must is gently pressed, with the
help of a pneumatic press, at a max pressure of 1.5 atm.

MATURATION
AND AGING
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The wine was aged in concrete vessels for 5 months and 2
months in oak barrels.

TASTING
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e Colour: dark cherry red

e Nose: fruity, rich in aromas of blackberries,
complemented by light nofes of tobacco.

e Taste: fullbodied, extractive, with firm tannins and good
acidity. Flavors of cherries and black currants.

currants

TEHNICAL DATA
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o Alcohol: 14,2 %
e Tofal acidity: 5,3 g/I
e Residual sugar: 2,4 g/

SERVING
TEMPERATURE
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15%17°C

FOOD PAIRING
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Beef with mushroom sauce, duck breast and aged cheeses.
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