VINEYARDS

APPELLATION: Aconcagua Valley

Vines aged 15-30 years, located up to 600 metres above sea level and 60 km
from the Pacific Ocean, on the southern bank of the Aconcagua River. The region
is characterised by an extended dry season, with moderately warm summers
moderated by evening breezes from the Pacific Ocean.

VINTAGE NOTES

The season 2024 was slightly cooler than average, beginning with very cool
conditions and featuring a slow and prolonged ripening period despite higher
summer temperatures. Grapes exhibited an excellent balance of sugar and
acidity, high intensity of fresh fruit aromas, and vibrant colours.

WINEMAKING NOTES

The grapes were hand-picked in the morning, inspected on a double sorting
table, crushed, and placed in stainless-steel tanks for fermentation. Maceration
lasted 18-25 days, followed by 14 months' ageing in French oak barrels.

TASTING NOTES

Deep violet in colour with red highlights, this wine reveals intense aromas of ripe
red fruits such as plum and strawberry, complemented by pastry notes
reminiscent of a strawberry tart. Layers of spice emerge, with hints of
peppermint, alongside subtle mineral nuances of graphite and ink. On the palate,
the nose is confirmed, offering an enveloping expression of ripe red fruits and
fine spices. Structured and expansive, it displays fine yet firm tannins and a
vibrant acidity that enhances its juiciness. The finish is long, elegant, and
well-defined, with a persistent and harmonious mouthfeel.

TECHNICAL INFORMATION

COMPOSITION: 64% Cabernet Sauvignon, 15% Syrah, 10% Cabernet Franc,
6% Mourvedre, 5% Petit Verdot

ALCOHOL: 13%

PH: 3.52

TOTAL ACIDITY: 5.87 g/L (in tartaric acid)

RESIDUAL SUGAR: 1.22 g/L

AGEING: 14 months in French oak barrels, 55% new



