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- - 1 Cabernet 2005- composition: 85% Cabernet, 10% Merlot, 5% Petite Verdo & Shiraz. The

Cabernet is aged in French and American oak barrels for 18 months.

. The color is a dark red-purple, clean and clear, with a medium full body.

It is recognizable by its aroma and taste of plums, blueberries and cherries, accompanied with traces

. of chocolate, seasoning herbs, green olives and a long suffix of oak and berries. It is recommended

to serve it chilled to 16-18 C°.

Merlot 2005- composition: 85% Merlot, 15% Cabernet.

The Merlot is aged in French and American oak barrels for 14 months.

The color is crimson purple, clean and clear, with a medium full body.

Soft and generous with the aroma and taste of cherries and berries, accompanied with traces of
seasoning herbs and bitter chocolate, and a long, rich suffix of oak and spices. It is recommended to
serve it chilled to 16-18 C°.

Gilad 2005- composition: 80% Merlot, 10% Petite Verdo, 10% Shiraz.

~ The Gilad is aged 8 months in oak barrels.

The color is deep purple, with a medium body.

Its taste is fruity and is recognized by the taste and aroma of ripe berries and plums, with hints of the
barrel and a young and refreshing suffix. It is recommended to serve it chilled to 16-18 C°.
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