
Appellation Goose Gap

Composition 42% Merlot, 36% Cabernet Sauvignon, 
22% Syrah

Analysis 3.79 pH

1.5 g/L RS

6.3 g/L Total Acidity

14.5% Alcohol

Maturation Aged for 12 months sur lees in barrels,
then aged in stainless steel an additional 6
months

ITEM SPECIFICATIONS

SIZE ML 750 Case (WxLxH“) 12.5 x 9.8 x 12.45 Bottle (HxW”) 3 x 12

Pack 12 Case Weight 40 lbs Bottle Weight 3.3 lbs

UPC 859139000159 Pallet Cases 56

SCC 10859139000156

2023 HARMONY ESTATE RED WINE
GOOSE GAP

WINEMAKING
This blend is composed of Merlot, Cabernet Sauvignon, and
Syrah, sourced from high-elevation blocks known for tension
and structure. Each variety was fermented separately in small lots
with native yeast, which adds roundness and texture to that
structure and allows each grape to show its individual character.
A portion of the Syrah was fermented as whole clusters to add
freshness. The wines aged 12 months in barrel with minimal
racking to preserve tension and verve. The components were
then blended precisely into a single, balanced wine and moved to
stainless steel for six months to keep it fresh before bottling.

TASTING NOTE
Three notes, one wine. Ripe plum comes first, juicy and
generous; cassis and graphite follow, steady and exact; violet
and black pepper arrive last, with a spark of mischief. Each is
distinct, yet together they resolve into something singular,
with fine tannins for frame, lush fruit for pleasure, and a
bright line of tension holding it all in balance. Fruit,
structure, spice: three parts, one harmony.
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