
ESTATE
W I T H  T H E  F I R S T  P L A N T I N G  O F  O U R  V I N E YA R D S  I N  1 9 6 9 ,  W E  S E T  O U T  O N  A  J O U R N E Y  TO  C R E AT E  AU T H E N T I C  E S TAT E  G ROW N 

W I N E S .  N OT H I N G  P R E PA R E D  U S  F O R  I T S  OV E RW H E L M I N G  S U C C E S S ,  W I T H  T H E  F I R S T  V I N TAG E  AWA R D E D  A  G O L D  M E DA L  I N  E V E RY 

N AT I O N A L  W I N E  S H OW  E N T E R E D.  W H I L E  T H E  R A N G E  H A S  S I N C E  G ROW N  TO  I N C L U D E  M O R E  VA R I E T I E S ,  E V E RY  B OT T L E  I S  S T I L L 

C R A F T E D  AT  O U R  C L A R E  VA L L E Y  E S TAT E  W I T H  T H E  S A M E  C A R E  A N D  AT T E N T I O N  A S  T H AT  V E RY  F I R S T  V I N TAG E .

taylorswines.com.au

MERLOT 2025

REGION
Clare Valley (60%) / Limestone Coast (40%)

COLOUR
At release, the wine is a garnet red with an intense purple hue to the edge.

NOSE
The wine has distinct aromas of red and blackberries, plum and mulberry along with 
savoury spice, sweet mocha and dark chocolate characters.

PA LA TE
At release, this wine is medium to full-bodied with lush red berry, plum and fruit 
cake characters. The fruit flavours are superbly balanced by the oak's creamy mocha, 
spice & subtle savoury characters. The palate has a silky, plump texture with grainy 
tannins through the mid-palate and a long, persistence to finish.

OA K MA TURA TION
The wine was matured in a combination of older French & American oak barrels for 
a period of between 9 and 12 months before being blended & bottled.

CELLA RING NOTES
Crafted for immediate enjoyment but will cellar over a medium term under ideal 
conditions.

TECHNICA L DETA ILS

Alcohol 14.5% Acid 6.10g/litre

PH 3.50 Residual Sugar 0.30g/litre




