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Ránquil, Itata Valley

País 100%

Located in San Ignacio de Palomares, Ránquil, Itata 
Valley. 150 years old vines, grown on soils formed from 
granitic rocks, with a 30% slope on the hills of the 
Coastal Range. Dry farmed and no rootstock.

7.500 kg/ha

Harvested by hand in small boxes of 15 kg.

Grapes were destemmed and stored in raulí wood 
open tanks, where it slowly fermented for 18 days, with 
soft pumps over, avoiding over-extraction. Malolactic 
fermentation and aging in concrete tanks and old oak 
barrels for 18 months. Finally, wine is aged for 6 
months in bottles before being commercialized.

3.306 bottles

Red fruit aromas, such as cherries, notes of wild herbs 
and an earthy touch. On the palate, it presents as a 
firm wine, structured and balanced tannins, with 
complexity and character, a unique wine that reminds us 
of the native forests of Southern Chile.


