
Analytical Data:
Alcohol:                                         
Dry extract:                                                                               
Reducing sugars:                                      
Total acidity in tartaric acid:                                      
Volatile acid in acetic acid:                                       
Total sulfur dioxide:                                        

Winemaking:
The wine was produced following traditional winemaking 
technique. The grapes were harvested in the early morning to 
avoid the heat. Were placed in stainless steel tanks and kept 
at low temperatures to soak but to start allowing fermentation 
to extract as many fruit flavors, then added active dry yeast 
(ADY) and fermented with maceration of skins and daily 
remounting for good color extraction. Once the fermentation 
process that lasted only 10 days, the wine obtained was depo-
sited to mature in American oak medium toast where clarifica-
tion and stabilization achieved naturally, and greater comple-
xity of its aromas. It was decided to remove the barrels for 
bottling, when dominated yet varietal characteristics and 
youthful and fruity. The harvest was done manually in plastic 
boxes of 20 kilograms, during the first week of April.

Service:
Gets along very well with grilled red meats, cattle, lamb or 
game hunting, stews and casseroles, pasta with heavy sauces, 
meats, and all kinds of cheeses.
Approximate time consumption, preserved in good condition:

Winemaker
Dr. Pablo Cabello 

Technical Data:
The vineyard, almost 90 years old, is grown in compliance 
with Good Agricultural Practices (GAP) and we are in period to 
obtain such certification by the State agency ISCAMEN.
It is located in a privileged setting overlooking the Andes and  
has abundant irrigation to control the amount that nourishes 
the soil.

Alluvial soils, consisting of rock, clay, sand and silt are highly 
permeable drainage smoothly or salinity.
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 14.0% vol.
 28.70 g/l

 2.18 g/l
5.27 g/l

 0.56 g/l
64.0 mg/l
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