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A cover crop of poppies and bachelor

buttons even out the effects of big-eyed

bug (good) and Western flower thrip

(not so good). Thus, Nature’s balance,

combined with our spare, gravel-laced

soils, lead inevitably to a balanced

and harmonious wine.

Mild, boring, uneventful.  Not so good if you’re dating, but just fine if you’re a 
winemaker watching a vineyard to see what the growing season will bring.  In this 
year, our Sanctuary Vineyard where 98% of this Merlot was sourced remained on the 
quiet side. Years of experience tell us that this exceptional vineyard will produce fruit 
that won’t disappoint, and that was again the case. Clusters were of average size but 
exceptional quality, and the cool-climate growing season allowed the fruit to hang 
on the vine for an extended period of time, all the better to gain complexity and 
layers of flavor, allowing us to craft wines distinctly Monterey in style, flavor and 
distinction.

Jekel Merlot is a single vineyard wine, focused on our historic 
Sanctuary vineyard in the Salinas Valley.  After an extended 
maceration to extract brilliant color and soften tannins, the wine 
receives a minimal amount of yeast to balance the natural yeasts 
leading to fermentation in small stainless tanks.  The wine was racked 
into small oak barrels, and allowed to rest and evolve for 15 months on 
average.

Consistent each year now that sourcing is focused on a single 
vineyard, you’ll find familiar aromas of cassis, hazelnut, laurel and ripe 
black plums giving way in the mouth to flavors of plum, blackberry and 
a hint of oak spice.  The wine is medium in body, with substantial 
tannins that will allow for further aging and added complexity over 
time.  Jekel Merlot reflects the long heritage of the Sanctuary vineyard, 
one of the first to feature Bordeaux varietals in the cool Monterey 
growing region protected from the Pacific by the Gabilan Mountains, 
but cooled each afternoon as the fog relentlessly advances to extend 
the growing season by gently kissing the grapes to sleep each 
afternoon.   

2006 Arroyo Seco

Monterey Merlot

Appellation: Arroyo Seco, Monterey • Aged 15 months in Oak • Total Acidity: 0.59gms/100ml • pH 3.65 • Alcohol: 13.88%
Varietal Content: Merlot (98%), Cabernet Sauvignon (2%) • Limited Release of 4,000 cases • Winemaker, Charlie Gilmore
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