
Vintage: 2022
D.O: Colchagua , Los Lingues 
Variety: 100% Carignan 

Winemaking

Harvest Date : April 7, 2021
Harvest: handpicked 
Temperatures F.A: 26-28º Celsius.
Yeast : Bayanus with stomping 
Aging 8 months in third use French oak barrel 
Aging in bottle: 8 months 
Annual production: 800 bottles 

Wine information 

Alcohol: 13%
Sugar: 3.2 gr/l 
Volatile ACIDITY: 0.5 gr/l 
Tartaric Acidity: 5.5 gr/l 
Ph: 3.59

Tasting Note: Intense red color. On the nose it presents 
notes of the red fruits and toasted aromas, of with good 
concentration and a long finish 

Aging potential: 1 to 2 years 

Accompaniment: Pasta , strong cheeses and meats
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