
Grape
Merlot 85%, red wine 15%.
Appellation
Central Valley
Harvest
Hand picked and mechanical harvest. March - April
Soil
Alluvial y Colluvial
Climate
Mediterranean
Aging
In stainless steel tanks and cement epoxicated for 2 months

Alcohol: 12,5% vol.
Residual Sugar: 6,44 g/l.
Total Acidity: 5,06 g/l.
pH: 3,4.

Colour
Intense ruby red
Aroma

Palate
Medium, tasty and fresh body.It is young, but with character . 
Persistent and balanced.
Enjoy with
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Fruity, intense and fresh . Medium intensity toasted wood feel. 
Elegant and spicy

Pato , white meats , pastas and mature cheeses.


