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Winemaker’s notes

Serving suggestions: 17ºC.

Ageing

Ageing Potencial

Composition

Appellation: Aconcagua Valley
Vineyard: Las Vertientes
Location: Hijuelas
Climate: Mediterranean, blessed by the
cool breezes that blow into the valley
from the cold Pacific Ocean, this
vinyeard is the coolest area of the
Aconcagua Valley, where Bordeaux
varieties can achieve their ideal ripeness.
Soil: The vineyard is planted in the
piedmont on colluvial soils, with high
percentage of clay.

Alcohol: 13.5%
pH: 3.48
Total acidity: 5.9 g/L (tartaric acid)
Residual Sugar: 2.51 g/L

40% Syrah
20% Cabernet Sauvignon
17% Grenache
13% Mourvedre
10% Malbec

2017 in Las Vertientes vineyard was a hot season due to the high heat summations registered 
during the spring and summer period, shaping an intense and fast vintage. However, the 
proximity of the vineyard to the Pacific Ocean allows the cool coastal breezes to moderate 
the temperatures, concluding the season with exceptional ripeness, along with elegant aromas 
and flavors, while preserving the natural acidity all along the season.
By October, the season turned hot and high temperatures did not decrease until February. 
Because of the aformentioned, flowering and veraison anticipated in 15 days. These hot 
temperatures, along with low yields, pushed ahead the harvest in up to 20 days compared to 
average records, with graped in excellent sanitary conditions thanks to the dry spring and 
summer months.

The 2017 vintage of Brisa owns a beautiful, deep, bright violet red color with ruby glitters. 
The nose is very aromatic and fresh, with notes of raspberries, sour cherries and pomegranates 
accompanied by floral notes, all framed with soft spicy notes similar to white pepper. The 
palate reveals strawberries, raspberries, blueberries, bitter chocolate and a soft truffle note. 
A linear wine, with a beautiful structure of very fine-grained tannins, which provide great 
persistence, finesse and elegance.

www.arboledawines.com

More than 15 years, depending on the ageing 
conditions.

Grapes were 100% hand harvest between 
February 28 and March 20 and transported to 
the winery in 15-kilo cases. Fermentation was 
carried out in stainless steel tanks (75%) and 
open top stainless steel tanks (25%) between 12 
and 30 days with temperatures varying from 
23ºC to 28ºC.

Aged for 22 months in French oak barrels, 
where:
55% were used
30% new
15% Stockinger foudres


