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pinot noir 2019

Origin

Appellation: Aconcagua Costa

Vineyard: Chilhué

Locality: Quillota

Climate: Cool maritime climate due to 
the powerful influence of the cold Pacific 
Ocean, which brings cold masses of water 
from the South Pole induced by the 
Humboldt Current. 

This results in cool breezes that refresh 
the vines through the vineyards and 
promote morning fog.

Soil: The soils are formed over intrusive 
and extrusive igneous (volcanic) rocks in 
different stages of metamorphism, with a 
prevalence of metamorphic rocks such as 
schist and slate.

Analysis:

Alcohol: 13.5%

pH: 3.4

Total Acidity:
6 g/L (in tartaric acid)

Residual Sugar: 2.3 g/L

Vinification

The fruit was fermented in stainless steel 
tanks from 8 to 15 days at temperatures 
that fluctuated between 25°-31°C.

Ageing

Aged for 11 months in French oak 
barrels of second and third use

Ageing Potential

Over 6 years, depending on the 
cellaring conditions.

Vintage Notes

The 2019 vintage was slightly warm due to the spring that was marked by a heat 
summation greater than our historical records. Nonetheless, the months previous to the 
harvest were colder than usual. The absence of rains from November to April allowed a 
slow maturity, with impeccable sanitary conditions of our grapes. The harvest was fast and 
intense, which favored the conservation of aromas and acidity of the wines, along with a 
balanced production of fruit that controlled the level of alcohol in the wines, being a year 
of fresh and exceptional quality wines that come from Aconcagua Costa.

Winemaker’s Comments

Beautiful ruby red color with scarlet glitter. On the nose, aromas reminiscent of cherries, 
raspberries and a delicate floral note of rosehip, accompanied by a soft touch of dill and 
tobacco. The palate is dominated by fresh red fruit flavors, softer touches reminiscent of 
spices and truffles. It is a wine of great structure, with a refreshing acidity and a mineral 
sensation accompanied by fine and elegant tannins.

Serving recommendation

Best served at 12ºC.


