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FAT bast

Gabriel Meffre

Fat bastard Merlot

2008

100% Merlot

Vin de Pays D'Oc

Following a rainy growing period, the summer months were sunny with low
temperatures. To ensure proper maturity and the best concentration, harvest
commenced slightly later than in the previous vintage yielding more intense and
aromatic fruit.

Our winemakers work very closely with the growers to determine the start of the
harvest. The goal is to seek aromatic ripeness and rich varietal character.

Upon arrival at the winery the grapes go through the crusher-stemmer. After
fermentation starts, the wine undergoes a maceration period at warm temperatures
to optimize extraction and round off the tannins. The fermentation takes place in
tanks at controlled temperatures and is followed by maceration in order to
produce round flavors. The wine is pressed pneumatically and transferred into
stainless steel tanks for malolactic fermentation. The wine is aged with 25% of the
volume in oak.

Thierry & Guy

FaT bastard

MERLOT

TECHNICAL DATA
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