SYRAH

VITICULTURE
Varietal Composition :859% Syrah, 129 Cabernet Franc, 2% Grenache Noir, 1% tempranillo
Appellation of Origin : Marchigtie Area, Colchagua Valley, Chile
Trellising system: Vertical shoot positioning
Pruning: Cordon
Irigation : Drip
Soiltype : Decomposed granite with clay
VINIFICATION
Harvest date : From March to the second week of April
Harvest method : Hand harvested
Transport: 13 kg boxes
Fruit selectio: Bunches in elevators, and grapes after destemming
ggghin :Yes(s 1°C):2-3d
soaking (8-11°C): 2-3 da
Yeast:BO2I3and F%S o
Yeast nutrients : Go-Ferm, Superfood, DAP
Fermentation temperature : Days +3:2/-299C
Day 3-end of fermentation: 26-289C
Alcoholic fermentation: 10 days
Pump-overs :First2 days: 2 per day with lots of extraction
Day 3to end of fermentation: 2 per day, determined by tasting
No pump-overs post fermentation
Total skin contact: 40 da
Malolactic fermentation: gspontaneous, 100% in oak barrels
AGEING
Blendin oak barrels: 100%
Coopers: Sylvain, Nadalié
(Grain and toasting : Fine and Extra Fine. M+ toasting
Timeinbarrels: 12 months
Type of barrels: 1009% French oak
Age of barrels :16% new, 85% second and third use
Rackings:1
BOTTLING
Stabilisation:No
Fining:No
Filtration:No
Bottling date :March, 2022
Stoppers: Amorim XPur
Botting machine : Monoblock Vacuum
Totalproduction:: 3,700 cases
ANALYSIS
Alcohol 14.5%
Residual Sugar: 2.73g/L
Total acidity: 366 g/
pH:354

Winemaker’s comments:

In terms of temperature, the 2019 season would be considered average, meaning there were no extremes. Rains were limited, as always, given the extensive drought, so were also in the range of
“normal”. We're seeing a harvest that best represents Chilean wine. We have again included an important percentage oif Cabernet Franc. We really happy that we planted it with all its fruit and texture.
We also added a little Grenache and Tempranillo.
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Tasting notes:
Deep red-violet color with ruby hues. On the nose, it displays black and red fruits, along with cedar, tobacco, and hints of chocolate. In the mouth, it is a well-balanced wine. It is intense and has a
long-lasting persistence, with its flavors lingering for an extended period on the palate. It is a complex wine with layers of flavors that emerge and complement each other in the mouth..

Sven Bruchfeld
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