
Chilean Wines

GRAN RESERVA
Merlot

 Manual Harvest in boxes of 13 kg .. late MarchHarvest
Vinification

Processing gravitational cluster selection. 
Cold maceration for 72 hours, fermentation between 28 and 
30 º C for 6 to 8 days with postfermentative maceration 
according to taste. After fermentation, the wine are placed 
in barrels, French and American oak for 12 months. Coarse 
filtration and bottling. Your bottle minimum time should be 
about 6 monabout 6 months, which gives it complexity and roundness.
.

Ruby red. Fruity aroma, notes of plum varieties over a smooth 
background due to oak barrel aging. 
The mouth is light and smooth with good balance. Medium 
bodied, fruity and elegant finish. 

.

Tasting Notes

BRAND: CORTA HOJAS WINE

LEVEL: GRAN RESERVA

COMPOSITION:               MELOT 100%

ORIGIN: LONTUE VALLEY - CHILE


