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PETIT INÉDITO
 MERLOT 52% ; SYRAH 43%; CABERNET SAUVIGNON 5% 

2022

CALYPTRA

CACHAPOAL ANDES VALLEY

14,9%

750ML.

EMILIANO DOMINGUEZ BATTOCHIA

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-
fermentative maceration of 3-5 days is followed 
by the alcoholic 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 undergoes 
malolactic fermentation and 18 months’ aging. 
The other 50% of the wine goes through 
malolactic fermentation 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.

TASTING NOTES 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.

PETIT INÉDITO


