
2008 Napa Valley

Merlot

Winemaking
After a cold pre-soak, the grapes were fermented using the Délestage method.  

The juice was pressed early in order to avoid extraction of bitter or astringent 

flavors.  A small amount of Cabernet Sauvignon was added to enhance the final 

blend a strong backbone and more firm tannins.  The wine was then aged for 

seven months in French and American oak. 

Tasting Notes
This classic Napa Valley Merlot displays tantalizing aromas of ripe cherry, 

raspberry, allspice and cocoa.  A medium-bodied wine, it showcases rich, juicy 

berry flavors, balanced tannins and a lingering finish. 

Suggested Food Pairing
Roasted Chicken 

Suggested Song Pairing
"Sweet Child of Mine," Guns & Roses

Folie à Deux Winery           7481 St . Helena Highway, Oakvi l le, CA 94562          707.944.2565          www.fol ieadeux.com

At Folie à Deux, it has always been our passion to create wines that will deliver a delightful shared experience.  Named for the 

French term meaning “shared fantasies,” these wines represent the fulfillment of a dream to create a beautiful dance of flavors and 

true varietal expression.  Folie à Deux continues to show everyone why it’s okay to be a little crazy about wine.

Wine Information

Composition: 
86% Merlot, 14% Cabernet Sauvignon

Appellation: Napa Valley

Oak: 
7 months in French and American oak

Alcohol: 14.5%

T.A.: 0.56g/100ml

pH: 3.65

RS: 0.43g/100ml

Cases (9L): 7,750

Suggested Retail: $24


