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VITICULTURE
Varietal composition: 100% Syrah
Appellation of Origin: Casablanca Valley
Irrigation: Drip, groundwater from phreatic aquifer
Soil type: The soils on the hillsides are clay-loam

VINIFICATION 
Harvest date: April 15 and 16, 2020
Picking method: Hand harvested
Fruit selection: Yes, at the vineyard 
Crushing: Yes
Pre-fermentation cold maceration: temperature 8°C
for 7 days.
Fermentation temperature: 28-30°C
Alcoholic fermentation: 10 days 
Pump-overs: 3 times/day
Post fermentation Maceration: 7 days
Malolactic fermentation: Yes

AGEING
65% oak aged for 12 months
35% stainless steel tanks

BOTTLING
Bottling date: April 7 and 8, 2022 
Bottles produced: 9.397

ANALYSIS
Alcohol: 13%
Residual Sugar: 1.59 g/L 
Total acidity: 3.53 g/L
pH: 3.33
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