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WINEMAKING

INÉDITO

2020

CALYPTRA

CHACHAPOAL ANDES VALLEY

14.2%

750ML.

EMILIANO DOMINGUEZ BATTOCHIA

INÉDITO

Made with our own grapes from the lowest-
yielding vines for each variety 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 cold pre-fermentative maceration for 3 days is
followed by the alcoholic fermentation at 22°C-
24°C for 8-10 days, and a post-fermentative
maceration for 20-30 days. Then the wine is
aged in 225-liter French oak barrels for 28
months, where the malolactic fermentation also
takes place. We prepare the blend using the
wines with best varietal expression and then
bottle with non-invasive filtering. The wine is
bottle-aged for at least 24 months before being
released for sale. This wine brings together the
very best of each variety each vintage.

Ruby color with violet hues.
An outstanding nose packed with fresh red fruit
aromas like cherries and plums, fruits of the
forest and berries, along with a hint of graphite
and violets.
On the palate, this is a well-structured and
characterful wine. The tannins are firm but
rounded and velvety, the acidity is pronounced
and the finish is long and well-balanced with
notes of tobacco and spices from the oak-
ageing. This wine has great character but is also
elegant, juicy and very aromatic.
Excellent aging potential.

CABERNET SAUVIGNON 64%;  MERLOT 18%; SYRAH 18%


