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Grape varieties:

95% Carmenere, 5% Cab. Sauvignon
Vineyard Region:

Colchagua Valley

Harvest date:

Middle May 2007
Yeast:

Selected to respect fruit concentration

Fermentation:

10 days at 28/30°C in stainless steel tanks with daily pumpovers
Maceration:

No pre fermentation maceration 1 week post fermentation maceration, 15 days in total. 
Malolactic fermentation:

100%.
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Maturation:

12 months, 100% in Oak barrels French
Bottling:

Minimal filtration to preserve as much natural character as possible, then bottled under low pressure to protect quality.

Vintage: 
2007 was a very cool year, cooler even than 2006, and dry. Winter rains were very late arriving, so there were no problems with botrytis or mildew. Harvest was later than the ¨average¨ so we had to wait until the 2nd half of May to harvest the late ripening Carmenere grapes. Yields were low to moderate, but quality excellent. This wine comes from a high quality vineyard in the Peralillo region of Colchagua, a warm, dry area particularly renowned for its excellent Carmeneres.

Tasting:
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Wine analysis:





Alc/Vol: 	      14,4%


Acidity:  	      3,72 g/L


pH:       	      3,80


Residual sugar:    2.1 g/L





Delicate and complex, with sweet and round tannins. Long velvety end.





Red plum and mocha, with slight touches of red and black pepper.





 Deep ruby with an inky violet edge.














