ERRAZURIZ

VINOS DE FAMILIA DESDE 1870

% GRAN RESE

Pinot Nowr 2022

ACONCAGUA REGION

The season started with a cooler-than-average spring, delaying flowering due
to higher rainfall. Warmer months in December and January helped, but the
cooler end of the season promoted slow, even ripening, preserving the fruit’s
properties, acidity, aromas, and color. March brought rising temperatures,
benefiting the later ripening areas of the vineyard and the Sauvignon Blanc,
harvested last. This late-season balance yielded fruit with excellent acidity,
resulting in wines with fresh, vibrant aromas and a mineral finish.

The grapes were hand-picked and meticulously inspected on a double
selection table before being transferred to stainless steel tanks, with 15% left
as whole clusters. The must underwent cold maceration for 3 to 5 days prior
to alcoholic fermentation, which was initiated using only native yeasts.
Overall, the maceration period lasted between 12 and 20 days. Finally, 35%
of the wine was aged for 9 months in barrels.

The Gran Reserva Pinot Noir 2022 showcases a vibrant ruby red colour
with cherry-red hues. The nose is rich with red fruits reminiscent of
strawberries and murta, enhanced by delicate floral notes of lavender and
hints of nutmeg. On the palate, fresh red fruits echo the aromas, framed by
subtle floral undertones. This wine achieves a harmonious balance,
presenting a fresh and juicy mouthfeel, soft tannins, and excellent acidity
that impart depth, tension, and lasting persistence.

ALCOHOL: 14%

PH: 3.45

TOTAL ACIDITY: 6.53 g/L in tartaric acid
RESIDUAL SUGAR: 2.25 ¢/L

AGEING: 9 months in French oak barrels, 10% new



