POLKURA GSM+T

Grenache Noir, Syrah, Mourvedre +Tempranillo 2013

Y olkgrel

VITICULTURE
Varietal Composition: Grenache noir 30%, Syrah 30%,
Mourvedre 10% and Tempranillo 30%
Appellation of Origin:
Trellising system: Vertical shoot positioning
Pruning: Cordon

Irrigation: Drip

Soil type: Decomposed granite and clay.

VINIFICATION
Harvest date: April 3rd - May 11th
Harvest method: Hand '

Transport: 13 kg boxes WINEMAKER’S COMMENTS
Fruit selection: Berries, after destemming

Crushing: Yes
Cold soaking (8 - 11°C): 3-4 days
Yeast: Actiflor B
Yeast nutrients: Go-Ferm, Superfood, DAP
Fermentation temperature:  Day 1-3: 27-29 °C
Day 3 -8:26-28°C
Alcoholic fermentation: 7-10 days
Pump-overs:

Marchigue Area, Colchagua Valley , Chile

Day 1-3: 3 per day plus 2 rack and returns TASTING NOTES

Day 3 - 6:2 per day plus 1 rack and return
Day 6-35: No pump-over

Total skin contact: 30 days

Malolactic fermentation: 100% in barrels.

\essel type: Used Oak Barrels
Rackings:

BOTTLING

Stabilisation:

Fining:

Filtration:

Bottling date:

Stoppers:

Bottling machine:

Total production:
NALYSIS

Alcohol:

Residual Sugar:

Total acidity:

pH:

June 30th, 2015.
Amorim Natural Extra
Monoblock vacuum
1.500 bottles

14,8% by vol.
2,37g/1

3,56 g/l H2S04
3,59




