This wine comes from our vineyards in Maule, Curico and
Colchagua, which were planted over 20 vyears ago.
Mediterranean climate with four well-defined seasons,
particularly notable for the dry summers. Soils of different
origins and textures, along with different levels of solar
exposure.

The grapes harvested in March are destemmed and put into
stainless steel tanks. The alcoholic fermentation takes place at
temperatures of 77°F to 82.4°F and the level of extraction for
each batchis decided on a daily basis through daily tasting. The
wine undergoes malolactic fermentation in stainless steel
tanks. Then some of the wine is aged in a mixture of new and
used French and American oak barrels for around four
months. A percentage of the wine is retained in stainless steel
tanks to achieve a balance between the fruit and the hints of
oak.

Shiny ruby colour.
Red fruit, hints of vanilla, toffee and spices.

Soft red fruit like strawberries. This is a
medium-bodied wine that is easy to drink, thanks to its
freshness.

SELECCION ESPECIAL

MERLOT

CENTRAL VALLEY

INE OF CHILE

ESTATE BOTTLED

CHILENSIS

Pasta dishes, cheese, white meat and casseroles.

60.8°F.

13,0% vol.
<4 g/L.
100 % Merlot.
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