LECONFIELD

C  O  O  N  A  W  A  R  R  A

2000

MERLOT

At Leconfield, merlot is grown on some of the very best of our Terra Rossa Coonawarra soils. 

It forms an integral component of our Cabernet blend.

The 2000 produced a good crop of intensely flavoured, rich fruit. The grapes were hand harvested over a range of ripeness levels, thus allowing us blending options and beginning the process of developing layers into the wine.

The grapes were fermented on ripe stalks in small static fermenters of 5 tonne capacity and pumped over in the traditional method. Even at this early stage, the rich fruit cake and coffee bean characters were prominent in the wine.

The fermentation of five days was followed by a maceration of three weeks allowing the harsher tannins to agglomerate and settle out. The resultant wine was pressed, racked and run into small, French, oak barrels where it was left to mature for 12 months.

Tasting Note:

Dark crimson.

Aromas of dark fruit cake, coffee bean and ripe cherry.

The palate is full, busting with rich, ripe forest berry and mulberry flavour.

Hints of spicy oak and silky tannins, lovely texture and length.

Winemaking:

Whole berry component: 10%

Fermented on stems

Average ferment temperature 26C

Pump overs up to three per day as required.

Primary duration 6 days

Malo – 100% natural

Post ferment maceration: three weeks

Air bag pressed

Oak: tight grained French Barriques

12 Months maturation

Egg white fined.

Recommended Cellaring: 

6 – 8 years

