
VITICULTURE

Varietal Composition : 26% Syrah, 21% Cabernet 
Sauvignon, 
17% Grenache, 16% Carignan, 15% Carménère, 3% 
Petite Syrah, 2% Petit Verdot
Appellation of Origin: Syrah, Grenache and Petite 
Syrah from Casablanca Vally, Cabernet Sauvignon an 
Carménère from Maipo Valley, Petit Verdot from 
Aconcagua Valley and Carignan from Maule Valley
Trellising system: Vertical shoot positioning and 
Gobelet (Carignan)

VINIFICATION

AGEING
95% in French oak barrels
5% in American oak barrels
Time in Barrels: 17 months
Type of Barrels: 225, 300, 400 and 500 liters

BOTTLING
Bottling date: November 6 and 7th, 2023
Bottles produced: 16.646

ANALYSIS

Harvest date: From April to May, 2022
Picking method: Hand harvested
Fruit selection: At the vineyard and the winery

Alcohol: 14.6%
Residual Sugar: 2.35 g/L
Total Acidity (TA): 6.08 g/L 
pH: 3.30
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