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This wine goes very well with different kinds of sausages. .i_:_'_ \ {ﬁ-
To drink now and with great agging potential. N,': |": r:‘w
The perfect temperature for serving es 12-13°C. '
DESCRIPTION VINIFICATION
VINTAGE 12022 Vertical press, fermentation of the juice with native
VALLEY : Maule yeasts, without additives, clarification, or filtration.
BLEND : 100% Pais
VINEYARD TECHNICAL DATA
LAND : Mingre, dry land, 45 kms from Pacific ALCOHOL 111,82

Ocean, 193 MASL. PH 13,18
SOIL : Very old soil, granitic Sandy loam, formed from RESIDUAL SUGAR 11,01

granite from the Coastal Mountains, full of quartz TOTAL ACIDITY 16,38

and other minerals.
YIELD : Very low and unknown, it's a wild vineyard.
HARVEST : In small boxes, using ladders to collect

bunches up to 6 metersin the air in the
native forest. March 16.
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