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2007 ��Merlot

Region:	 Granite Belt, Australia

Variety:	 Merlot

Colour:	 Ruby red

Cellaring:	 Drink now – 2012

Nose:	� Fruit cake, stewed plums, soft lifted floral notes and a slight toastiness.

Palate:	 ��Rich, firm Merlot showing soft earthy characters, soft ripe tannins, hints 
of plum, rhubarb, jaffa notes and a touch of freshly rolled Cuban cigar. 

Part of the Sirromet family of fine wines, our Signature Collection range makes use of  
selected parcels of carefully nurtured fruit to produce wines of rare character and distinction.

Additives:

Sulphur dioxide added. 
Produced with the aid of nut 
products, traces may remain.

Technical Data:

Alcohol: 13.5% vol/vol 
Standard Drinks: 8.0 
MLF: 100% 
Oak: 100% 
pH: 3.53 
TA: 5.8 gm/ltr 
Residual Sugar: 0.5 gm/ltr

Winemaking Comments:

�����The fruit for this varietal was sourced from 
the southern highland blocks of our Seven 
Scenes vineyard, bordering Girraween National 
Park. Fermentation took place in a sweep arm  
fermenter where it was pumped over every  
6 hours. Once pressed, this wine was matured 
in a blend of 50% French oak and American 
oak for  12 months.

Awards:

Gold Medal, International Austrian Wine 
Challenge 2009

seven scenes

For more information visit www.sirromet.com


