
D O N   M A N U E L   V I L L A F A Ñ E

ESTATE MERLOT
MAIPÚ  ·  MENDOZA  ·  ARGENTINA

MERLOT
TASTING NOTES

Deep ruby red with violet hints. Aromas of ripe black plum,
cherry and subtle wild mint. A fleshy, smooth palate with
round, velvety tannins and balanced acidity.

TECHNICAL DETAILS

VARIETAL

100% Merlot
VINEYARD

Don Manuel Villafañe
ORIGIN

Maipú, Mendoza
ALCOHOL

13.8% vol.

VINIFICATION

Cold maceration for 48 hours. Temperature-controlled
fermentation at 24–26°C. Aged entirely in stainless steel vats.

SUGGESTED FOOD PAIRINGS

Roasted chicken · Grilled pork · Mushroom risotto · Pasta with
tomato sauce · Aged cheeses

DON MANUEL VILLAFAÑE  /  ESTATE MERLOT

BODEGA  ·  MENDOZA



