
Sourced from Pindar Winery in Long Island’s North Fork, where
sustainability drives vineyard operations. Hand-harvested and
fully malolactic fermented for a velvety texture and soft tannins. 

Aged 18 months in 80% neutral and 20% new French oak,
developing layered complexity and balanced acidity (pH 3.39, TA
5.25 g/L). Powered by wind energy and enriched with organic
compost, Pindar leads in eco-conscious winemaking.

Winemaking

Dry · Full-Bodied · Smooth · Velvety 

Cherry · Earthy · Plum · Vanilla

Varietal - 100% Merlot   

T.A. - 5.25 g/l 

pH - 3.49 

Residual Sugar - 0% 

Aging - 80% Neutral French Oak

& 20% Neutral French Oak (547

Days) 

Sulfite - 23ppm free at bottling

Alcohol - 13% 

V.A. - 0.84 g/l

Brix - Average 23 

Malo-Lactic Fermentation -  100%

Grapes · Yeast

Minimal SO2 - 23ppm free at bottling 

Vegan Friendly · Low-Intervention 

Wind-Powered · Sustainably Made

Ingredients

Tasting Notes

Taurus Merlot


