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private selection by liliac®

SPECIFICATIONS
VARIETY

TYPE OF WINE
VINTAGE

VINEYARD

YEAR OF PLANTING
VINE TRAINING SYSTEM
ProbpucTtion/Ha
ExPosurk

ELEvVATION

NAME OF ORIGIN
REGIoN

SoIL

ALCOHOL

AcCIDITY

RESIDUAL SUGAR

BorrLING

Carbonic maceration. 20% of the amount
fermented in 2000 L casks and 80% of
the amount fermented in stainless steel

VINIFICATION

MATURATION

&p
®

Merlot
Dry
2023
Batos
2009
Guyot Pussard
7 tones/ha
South
490 m
DOC CMD Lechinta
Transylvania
Sandy soil and chernozem
14,00%
5,54 gr/l
0,21 gr/l

1211.2024

tanks for 20 days

For 11 months in Transylvanian oak

barrels

TAsTING NOTES

MERLOT
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TASTING NOTES

MERLOT

SPECIFICATIONS

Dimensions Box (LXHXW:WEIGHT) 286*289*94 mm | Weight: 5,84 kg

Boxrs/BOTTLES PER PALLET 112/336 bottles

WEIGHT PALLET 654 kg

BorrLe WEIGHT 1,78 kg

NC CobE 22042178

%@0 An elegant wine that impresses with a well-defined aromatic complexity of red plum, blackberry and summer
cherry notes, complemented by delicate hints of wood, smoke and cocoa. The wine's rich, unctuous structure is
sustained by high acidity, velvety tannins and a long aftertaste.

‘%’ Serve with mature cheeses, lamb or game.

g Serving temperature: 16-18°C
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