PINOT NOIR

VALLE DE CASABLANCA
Wine of Chile
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PINOT NOIR 2021

CASABLANCA VALLEY

The grapes for this wine grow on a northwest exposure hillside in the Casablanca Valley, one of Chile's
most renowned cold-climate valleys for the production of Pinot noir. Soil is granite, with red clay on
the surface.

VINIFICATION

The grapes are harvested and transported to our winery where they are partly destemmed without
grinding. The whole grapes are placed in open and closed vats for 21-days maceration. Later the wine
was transferred to oak barrels.

WINEMAKER’'S COMMENTS

The color of this Pinot Noir is soft red with ruby tones. Its nose presents intense fresh fruit notes, such
as sour cherries and raspberries combined with soft notes of toast and spices. It is refreshing on the
palate, with plenty of flavor and a lengthy and refreshing finish.

FOOD MATCHES
Poultry and game, grilled firm-meat fish, stews, vegetable risotto, pasta with pesto.

TECHNICAL DATA

Composition: Pinot Noir

Alcohol (%vol.): 13,5°

pH: 3,5

Residual Sugar (g/l): 3,5

Total Acidity (g/l): 5,4

Aging: 6 months in contact with oak.
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