
DON PASCUAL VARIETALES
This line  displays  wines  created  from  historic  varietals  in   Uruguay,
those  which  are  the  backbone of  our country’s vineyards and adapt
perfectly  to  its  geographical and climatic characteristics. Today, they
are a part of Uruguayan culture and heritage. Paying homage through
our Don Pascual varietal line was an obvious choice.

Winemaking
As  in  the  Bordeaux  region, Merlot  grows  in a terroir close to the Atlantic, in
calcareous  clay  soil. The  grape  selection  process  is twofold: in the vineyard
during  the  manual  harvest  and  then upon arrival at the winery. The berries
are   vatted   in  a   stainless   steel   tank   where   they  undergo  a  3-day   cold
maceration followed by a 10-day fermentation, with daily delestages. During
fermentation, the temperature is controlled between 22 and 26°C (71 - 79°F)
 to limit the extraction of tannins.

Service and consumption

Tasting Notes
Don  Pascual  Merlot  has  a  lively  red  color. On  the  nose, this  wine  carries
a  very  pure  expression  of  the  identity  of  Merlot  with  its  aromas  of  ripe
red  fruits  such  as  strawberries,  raspberries  and  cherries. This  is  followed 
by a subtle note of black plum in the background.
The tender, ripe tannins, along with the fruity freshness, conveys a harmonic
and velvety texture on the palate with a long �nish

Don Pascual Merlot should be consumed at a temperature of
18 - 20°C (64 - 68°F), and is ideal to accompany sharp cheeses
or red meat such as sirloin steaks.

Merlot  has  a  great future in our terroir because its seeds and skin always
reach  a good maturity. The ripening potential of this grape allows for the
extraction of its best expression, highlighting its aromatic nobility. A fresh
wine with good body.

MERLOT


