
ORIGIN

vineyards located in the coastal area of the Limarí Valley in 
the north of Chile.  

VINEYARD
The vines are planted in the oldest alluvial terrace of the 

caused by the limited rainfall (70 – 100 mm) in the area. 

CLIMATE

Limarí Valley due to the strong daily breezes, cooling the 
area and making it very suitable for grape growing. In 

grapes because of the absence of rain during the harvest 
season make this area a paradise for vines and good qua-
lity grape. 

PRODUCTION

-
ture and winemaking team in order to produce the best 
quality fruit possible. 
The fruit was handpicked and then placed in 20kg cases to 
avoid damage to the grapes. Picking of the fruit took place 

with the Merlot grapes during the last week of April, 
followed by the Cabernet Sauvignon grapes during the 

during the last week of May. The bunches and grapes then 

steel tanks. 

AGEING
The wine was aged for 18 months in 100% French oak 
barrels: 70% new barrels and 30% second use. 

TASTING NOTES
Deep red colour with violet hints. Elegant, ripe and rich, 
with several layers of black fruit, violets, black pepper, 
smoke and spicy aromas. On the palate it is full bodied, 

complex and deep wine with great structure and remarka-
TECHNICAL INFORMATION
Winemaker: Felipe Müller

Origin: Blocks 18 and 22 (Syrah), 15(CS) and 31 (Merlot)
Alcohol content (Vol%): 14%
PH: 3.38
Total Acidity: 3.82 g/l (Tartaric Acid: 5.85 g/l)
Residual Sugar: 2.9 g/l
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