
Morgenster Nu Series 1 Merlot 2012
Colour: Deep ruby purple, great depth of colour.
Nose: Merlot needs no introduction! It abounds with lush berry, cherry and toffee flavours. Very inviting,
this wine urges you to take the first sip. 
Palate: This wine is sumptuously smooth, with just enough fine tannin to broaden the palate weight and
add an extra dimension to a very fruit driven experience.

variety : Merlot | 100% Merlot

winery : Morgenster Estate

winemaker : Henry Kotzé

wine of origin : 
analysis : alc : 13.5 % vol  rs : 1.74 g/l  pH : 3.6  ta : 5.25 g/l  
type : Red  style : Dry  body : Medium  taste : Fruity  
pack : Bottle  size : 0  closure : Cork  

in the vineyard : In 2007 Morgenster started its replanting strategy by uprooting close
to 50% of the then 40 ha of planted vineyard sites. This was based on a 12 year
history of each vine, in line with owner Giulio Bertrand’s objective of having each vine
producing Morgenster flagship quality. The Estate now has 5.5 ha of young bearing
vines of Cabernet Sauvignon and Merlot. Between three and four years old, the vines
have not yet reached the maturity levels required for inclusion in Morgenster’s
Bordeaux blends, yet they are already showing their pedigree and presenting
luscious fruit and velvety tannins.

2012 vintage will be hailed as one of the best in the Schapenberg in the recent past.

in the cellar : Bertrand created the NU Series so consumers can experience the
exuberant fruity wine style coming from these young vines in a single varietal format.
Even though they were made to be enjoyed soon, they are still Morgenster wines with
some typical traits you cannot get away from, one being the velvety soft tannins which
broaden the palate weight and add an extra dimension to a very fruit driven
experience. This palate weight will gain prominence as the vines mature and will be
monitored very intently, eventually being the deciding factor as to when these vines
will make the jump up to the star-studded Morgenster Bordeaux blend league.

Fermentation in small stainless steel tanks with minimal extraction to allow for the
pronounced fruit flavours in the wine. Directly after fermentation on skins the wine
was transferred to old, small barriques for 6 - 8 months. The wine was bottled in the
year of harvest.
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