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Winemaking & Vintage...
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     Enjoy with spaghetti  
and meatballs, or a 
backyard BBQ. 
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Tasting Notes From Our Winemaker...

• ALCOHOL :     12.5% 

• RESIDUAL SUGAR:    .0%

• TOTAL ACIDITY:      0.578 G/100 ML

• PH:                        3.42 

Harvest Data...

• HARVEST DATE:   9/30/08 

• AVERAGE SUGAR: 23.7 % BRIX

• TOTAL ACIDITY:          .588 G/100ML

• PH:                          3.39                

Bottling Analysis...
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A Family Tradition Continues…

 LO N G  TA I L  L I Z A R D  —  2 0 0 8  M E R LOT  
���Established 1976—Columbia Valley—Washington State�

LONG TAIL LIZARD MERLOT-UPC
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