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CALYPTRA

VINEYARDS & WINERY

VINO FORTIFICADO
FORT

Alto Cachapoal Valley, Chile - Estate Grown & Botled

FORT

FORT

WINE CO-FERMENTATION OF CABERNET SAUVIGNON,
SYRAH AND MERLOT

VINTAGE 2015

WINERY CALYPTRA

APPELLATION ALTO CACHAPOAL

ALCOHOL 16,8%

BOTTLE SIZE 750 ML.

WINEMAKER

EMILIANO DOMINGUEZ BATTOCCHIA

WINEMAKING

MADE WITH OUR OWN GRAPES GROWN IN A RAVINE IN THE ANDEAN
FOOTHILLS OF THE CACHAPOAL VALLEY. THE GRAPES ARE HAND-HAR-
VESTED INTO 12-KG BOXES. THEN, FOLLOWING CLUSTER SELECTION, THEY
ARE DESTEMMED AND FALL DIRECTLY INTO THE STAINLESS STEEL TANK
WITHOUT THE USE OF PUMPS. A COLD PRE-FERMENTATIVE MACERATION
FOR 5 DAYS IS FOLLOWED BY THE ALCOHOLIC FERMENTATION AT TEMPERA-
TURES OF 20°C-22°C. THE MUST IS TASTED TO DETERMINE AT WHAT
POINT TO ADD THE DISTILLED SPIRIT. ONCE THE ALCOHOL HAS BEEN
ADDED, THE FORTIFIED WINE IS LEFT TO MACERATE OVER ITS SKINS FOR
AROUND 5 DAYS. THEN IT IS PRESSED, THE WINE IS AGED IN 225-LITER
FRENCH OAK BARRELS FOR 60 MONTHS AND THEN BOTTLE-AGED FOR AT
LEAST 12 MONTHS PRIOR TO BEING RELEASED FOR SALE.

TASTING NOTES

DEEP VIOLET-RED COLOR. ON THE NOSE AROMAS OF RAISINS, CANDIED RED
FRUITS, PRUNES, BLACKCURRANT JAM, CHOCOLATE, SPICES SUCH AS CLOVES,
CINNAMON AND NUTMEG, THE PALATE REVEALS NOTES OF DRIED FRUITS AND
SWEET PLUMS, THE FINISH IS LONG AND SWEET WITH HINTS OF ALMONDS AND
PASTRIES. THIS IS AN OPULENT ,VIBRANT AND VELVETY-SMOOTH WINE. THE
FINISH IS WELL-BALANCED AND VERY LONG.



