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Artist Series Meritage 2008
VQA NIAGARA PENINSULA
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“At Hillebrand we believe in wine, and all things captivating. Fine wine, fine art, fine food. Artist Series is the marriage of incredible wine and beautiful, original Ontario art. What a tasteful way to support the arts.”

Wine Making

· A blend of three classic grape varieties, 50% Cabernet Franc, 49% Merlot, and 1% Cabernet Sauvignon, which undergo traditional red wine making.

· The wine is given subtle French oak aging for 6 months to add complexity.
· Full malolactic fermentation is applied to soften the mouth-feel.
Wine Analysis

· Sugar Code: 
(0) Dry, 3.3 g/l

· Alcohol:         
12.8%

· Total Acidity:
5.5 g/l

· PID#:
  
1050792
· UPC#:
0 48162 01192 2 
· CSPC#:
56390
· Price:
  
$13.05(+bottle deposit)
Flavour Profile

· Garnet colour with a bouquet of raspberry, dried herbs and tobacco.

· Medium-bodied with soft tannins and moderate acidity.

· Fruit-forward flavours of red and black berries fill the mouth.
· Juicy mixed berries and a touch of spice and cedar linger on the finish.
Serving Suggestions

· Serve at a cool room temperature of 16 to 18°C.
· Serve with barbecued red meats; mild Canadian Cheddar; cold prime rib on crusty buns; burgers top with sautéed mushrooms; winter beef and vegetable stews.
· Drink young for full enjoyment.
Special Label Feature:  Still Standing – Ashley J. Myers, 2005.  Born in Burlington, Ash sees the majesty and ruggedness of the Canadian landscape as having an undeniable beauty that begs the creative process to take flight.  Still Standing speaks to the ability of the human soul to survive and thrive in a world that’s everchanging.
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Ashley J. Myers
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 1249 Niagara Stone Road, Niagara-on-the-Lake, Ontario, Canada, L0S 1J0

Phone: 1-800-582-8412 or www.hillebrand.com

