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2011 罗索 嘉本纳/梅洛红葡萄酒 （750ML）13%  加拿大 VQA 酒商质量联盟认证  
 

葡萄生长季节和采摘 
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Rosso | Cabernet Merlot 2011 | 750ML                         VQA Niagara River 
 
Vineyard 
 
The grapes for this classic blend of Merlot, Cabernet Sauvignon, and Cabernet Franc 
were all sourced from Riverview’s estate vineyard. All varieties were harvested mid 
October at 22 and 24 brix. 
 
 
Winery 
 
The grapes were gently crushed and destemmed before they were separately fermented 
for 14 days with the skins. Each wine was then pressed off the skins and aged in a 
combination of new and used French and American oak for 12 months where it 
completed a malolactic fermentation. The wines were then blended and aged in tank for 
2 months before they filtered prior to estate bottling. 
 
 
Bottle Statistics 

Varietal Content: 52% Cabernet Sauvignon, 32% Merlot, and 16% Cabernet Franc 
Harvest Date: October 17, 19, 21, 2011 
Alcohol: 13% alc./vol 
Cases Produced: 580 Cases 
Bottled on: January 30, 2013 
Residual Sugar: Dry 
 
 
Tasting Notes 

Sweet plum, black cherry and blackberry are housed by softly tannic cedar. Very good 
grip on the palate suggest you get your rare steak ready. 

 
 
 
 
 

 

 


