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TASTING NOTES

MADE WITH OUR OWN GRAPES GROWN IN A RAVINE IN THE ANDEAN 
FOOTHILLS OF THE CACHAPOAL VALLEY. THE GRAPES ARE HAND-HAR-
VESTED INTO 10-KG BOXES. THEN, FOLLOWING CLUSTER SELECTION, THEY 
ARE DESTEMMED AND FALL DIRECTLY INTO THE STAINLESS STEEL TANK 
WITHOUT THE USE OF PUMPS. 
80% OF THE WINE BEGINS ITS ALCOHOLIC FERMENTATION IN THE TANK 
FOR APPROXIMATELY 15 TO 20 DAYS, AND THE REMAINING 20% HAS A 
CARBONIC MACERATION IN A TANK WITH EXCLUSIVE DESIGN. ONCE THE 
SOLID HAS BEEN REMOVED AND SEPARATED FROM THE LIQUID, THE WINE IS 
MIXED. THE WINE ENDS UP UNDERGOING ITS AGING AND MALOLACTIC FER-
MENTATION IN A 1000-LITER CLAY JAR FOR 8 MONTHS. THE WINE IS BOT-
TLED USING NON-INVASIVE FILTERING AND THEN BOTTLE-AGED FOR AT 
LEAST 8 MONTHS PRIOR TO BEING RELEASED FOR SALE.

DEEP PURPLE COLOR WITH MAGENTA HUES. THE NOSE IS FLORAL AND FRUITY, 
SHOWS RED AND BLACK FRUIT COMPLEMENTED WITH SPICED AND MENTOL 
NOTES. ON THE PALATE THE WINE IS VERY INTENSE BUT ELEGANT. THERE’S A 
NICE BALANCE BETWEEN THE FRESHNESS AND TANNINS. LONG, JUICY AND 
VIBRANT FINISH. IT IS A COMPLEX WINE WITH MANY LAYERS. IT'S A NEW AND 
CHALLENGING SYRAH, DESIGNED BY OUR WINEMAKER THAT PROVIDES 100% 
PURITY AND VARIETAL EXPRESSION.


