DON PASCUAL BIVARIETALES

The Don Pascual bi-varietal line speaks of synergy: the
aromatic synergy and flavors that result from the union
between two varieties of grape, each bringing its strengths
to the blend to achieve very pleasant wines that are easy to
drink and enjoy.

TANNAT / MERLOT

With the aim of associating virtues, Tannat and Merlot lend their best
qualities to this wine culminating in a generous and velvety body. The
structure of Tannat and the juicy fruit of Merlot complement each other
to achieve perfectly balanced equilibrium.

—— Composition and Winemaking

A blend of 50% Tannat and 50% Merlot. The grape clusters are manually
harvested, destemmed and vatted separately in stainless steel tanks to
express the singularity of each varietal. To keep the aromatic potential
at its optimum, the temperature is maintained at approximately 22°C (72°F)
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during maceration and fermentation.

—— Tasting Notes

Don Pascual Tannat/Merlot has a lively purple color. Aromas of red
and black fruits such as raspberry, cherry and blackberry appear on
the first nose, followed by a tinge of aromas of leather and spices such
as nutmeg or cacao.

On the palate, the generosity and exuberance of the Merlot is framed
by the structure of the Tannat, the true backbone of this wine. This
synergy results in a simultaneously powerful yet velvety wine.

— Service and Consumption

by i Don Pascual Tannat / Merlot is suggested to be enjoyed at a
ESTABLECIMIENTO JUANICO temperature of 18 - 20°C (64 - 68°F) and is ideal to accompany
URUGUAY a red meat dish such as a breaded beef cutlet milanesa.
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