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WINES ON TAPWINES ON TAP  Angeline Vineyards is committed to wine on tap as an alternative to traditional by the glass programs. Angeline Vineyards is committed to wine on tap as an alternative to traditional by the glass programs. 

S U S TA I N A B L E
• No packaging waste• No packaging waste
• 100% recyclable kegs• 100% recyclable kegs

E F F I C I E N T
• Aroma and flavor preserved by inert gas• Aroma and flavor preserved by inert gas
• Consistent pours from first to last glass• Consistent pours from first to last glass
• Fresh three months tapped, 12 months • Fresh three months tapped, 12 months 
untappeduntapped
• No oxidation or spoiled wine• No oxidation or spoiled wine
• No corks to pull, no bottles to stock• No corks to pull, no bottles to stock

S P E C I F I C AT I O N S
• Available in stainless or P.E.T. Petainer formats• Available in stainless or P.E.T. Petainer formats
• 1 KEG = 26 BOTTLES ~132 x 5oz pours• 1 KEG = 26 BOTTLES ~132 x 5oz pours
• Stainless: 19.5L / 5.16 gallons / 58 lbs full• Stainless: 19.5L / 5.16 gallons / 58 lbs full
• Petainer: 20.0L / 5.23 gallons / 48 lbs full• Petainer: 20.0L / 5.23 gallons / 48 lbs full
• Tap handles available • Tap handles available 

OVEROVER
730,000730,000
BOTTLESBOTTLES
SAVEDSAVED

M E R L O T
PASO ROBLESPASO ROBLES

20182018
V I N E YA R D SV I N E YA R D S
Grown on the western edge of the Paso Robles AVA, these grapes Grown on the western edge of the Paso Robles AVA, these grapes 
experience a unique microclimate of very warm days countered experience a unique microclimate of very warm days countered 
by cool nights and mornings courtesy of the marine influence by cool nights and mornings courtesy of the marine influence 
that penetrates through the Templeton Gap. Temperature that penetrates through the Templeton Gap. Temperature 
fluctuations of as much as 50° F in a single day stress the grapes fluctuations of as much as 50° F in a single day stress the grapes 
to produce concentrated, bold aromas and flavors.to produce concentrated, bold aromas and flavors.

C O M P O S I T I O NC O M P O S I T I O N
100% Merlot100% Merlot

W I N E M A K I N GW I N E M A K I N G
• Picked overnight• Picked overnight
• Pumpovers are performed three times daily• Pumpovers are performed three times daily
• Wine sits on the skins for up to 10 days to broaden and soften • Wine sits on the skins for up to 10 days to broaden and soften 
the mouthfeelthe mouthfeel
• 14 months, 50% new French and American oak• 14 months, 50% new French and American oak

TA S T I N G  N O T E STA S T I N G  N O T E S
A quintessential Paso Robles Merlot, this wine opens with rich A quintessential Paso Robles Merlot, this wine opens with rich 
blackberry, plum and hints of clove with fine, integrated tannins. blackberry, plum and hints of clove with fine, integrated tannins. 

Alcohol:13.9% | Brix: 24.5° | pH: 3.82 | Total Acidity: 5.4 g/LAlcohol:13.9% | Brix: 24.5° | pH: 3.82 | Total Acidity: 5.4 g/L
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