*\‘.J~$S

BODEGAS DE

SANTO TOMAS

DESDE 1888

VARIETALS
Merlot 100%

AGING

Fermentation in stainless steel
tank.

PAIRINGS

This is a versatile wine with
great persistence that would
pair well with Mexican and
urban cuisine like: chiles
rellenos, quesadillas, sopes,
gorditas, salami pizza, and
sesame sedred funa.

SERVING TEMPERATURE

51 °F

VINEYARD

Santo Tomas, Baja California.

ST MERLOT

2024

Bajs Calsfarala

INTO HIRLOT

Sinie Tomin,

w de

SANTO TOMAS

Wl

oy ustecew a

tapes y o compaia S0
Vb o B o a8 kb

Vind anpiaimasis bramdidh, pod b el

poradd 3 by sl rrRits Taiaedn BT

e
o

750mi

LI\/\A

| N E S

LMAWINES.COM

?5///1) (he

TASTING NOTES

Clear, medium intense
e cherry color with bright
violet tints.

High intensity, perfumed,
fresh, and fruity. Red fruit
aromas, violets, plum,
blackcurrant, with a hint
of red peppercorns and
mint.

Fresh, with well-rounded
tannins, profound
structure. On the palate
the flavors repeat the
aromas, expanding the
range of berries, and
flowers.

WINEMAKER

Cristina Pino
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	Red Wine
	ST MERLOT  2024 |
	VARIETALS
	TASTING NOTES
	Merlot 100%
	Clear, medium intense cherry color with bright violet tints.

	AGING
	Fermentation in stainless steel tank.
	High intensity, perfumed, fresh, and fruity. Red fruit aromas, violets, plum, blackcurrant, with a hint of red peppercorns and mint.

	PAIRINGS
	This is a versatile wine with great persistence that would pair well with Mexican and urban cuisine like: chiles rellenos, quesadillas, sopes, gorditas, salami pizza, and sesame seared tuna.
	Fresh, with well-rounded tannins, profound structure. On the palate the flavors repeat the aromas, expanding the range of berries, and flowers.

	SERVING TEMPERATURE
	51 ºF

	WINEMAKER
	VINEYARD
	Santo Tomas, Baja California.
	Cristina Pino



