
“When the fruit arrived after being harvested in the early 
morning hours, I knew it would be something special. I cold 
soaked the wine for four days - I really wanted to extract a 
stunning color and flavor profile.”

- Leo Gabica, Winemaker

2018 MERLOT
a  p  p  l  e  g  a  t  e     v  a  l  l  e  y

T H E  V I N E Y A R D
Sourced from our longtime friends and partners, Serra Vineyards of the 
Applegate Valley AVA in Southern Oregon.

T H E  H A R V E S T
Cold soaked for 4 days prior to fermentation. Aged in French & 
American Oak barrels (25% French/75% French-American Hybrid) for 
14 months. Oak barrels used were 100% neutral.

C A R A M E L  M O C H A  &  M I S S I O N  F I G   
with a hint of  C E D A R

T H E  V I N T A G E 
Our estate experienced a cool and wet spring which resulted in a 
late bud break followed by an average bloom and veraison. This was 
followed by Oregon’s 8th warmest year on record which lead to an 
extremely bountiful harvest.

T H E  W I N E

100% Merlot  |  Applegate Valley AVA
Serra Vineyard

we look forward to hosting you soon  |  27007 Briggs Hill Road Eugene, Oregon 97405

connect with us  |  541-349-9463   sweetcheekswinery.com

 R E T A I L

$32
T A

6.3 gL
P H 

3.31

A L C

13.0%

P R O D U C T I O N 204 12 x 750ml cases

H A R V E S T  D A T E October 27, 2018
B O T T L I N G  D A T E

R E L E A S E  D A T E Sept 6, 2022

August 7, 2020


