
PETIT INÉDITO

VINO

AÑADA

VIÑA

ORIGEN

ALCOHOL

TAMAÑO DE BOTELLA 750 ML.

14,9%

ALTO CACHAPOAL

CALYPTRA

2018

PETIT INÉDITO
70% CABERNET SAUVIGNON 22% SYRAH 8% MERLOT

ENÓLOGO EMILIANO DOMINGUEZ BATTOCCHIA 

WINEMAKING

TASTING NOTES

MADE WITH OUR OWN GRAPES GROWN IN A RAVINE IN THE 
ANDEAN FOOTHILLS OF THE CACHAPOAL VALLEY. THE GRAPES ARE 
HAND-HARVESTED 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 PRE-FER-
MENTATIVE MACERATION OF 3-5 DAYS IS FOLLOWED BY THE ALCO-
HOLIC FERMENTATION, WHICH LASTS 5-10 DAYS, AND THEN A 
POST-FERMENTATIVE MACERATION OF 10-15 DAYS. THEN 50% 
OF THE WINE IS RACKED INTO FRENCH OAK BARRELS, WHERE IT UN-
DERGOES MALOLACTIC FERMENTATION AND 18 MONTHS’ AGING. 
THE OTHER 50% OF THE WINE GOES THROUGH MALOLACTIC FER-
MENTATION AND AGING IN STAINLESS STEEL TANKS. THE BLEND IS 
DEFINED AND PREPARED
THE WINE IS BOTTLED USING NON-INVASIVE FILTERING AND THEN 
BOTTLE-AGED FOR AT LEAST 6 MONTHS PRIOR TO BEING RELEASED 
FOR SALE.

RUBY COLOR WITH VIOLET HUES. AN EXPRESSIVE NOSE REVEALS 
AROMAS OF FRESH CHERRIES AND PLUMS, FOREST FRUITS, AS 
WELL AS FLORAL AND SPICY HINTS.
THE MOUTH IS JUICY WITH FIRM, WELL-BALANCED TANNINS, 
MEDIUM ACIDITY, A FRESH, SILKY FINISH WITH NOTES OF CASSIS 
AND BLACK PLUMS.


