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PETIT VERDOT
Línea



: BARREL SELECTION
Denominación Origen
: Valle de Lontué
Composición


: Petit Verdot  85 %.


  Carmenere 8 %


  Syrah  7 %

Harvest: 
Harvest Manual in boxes of 13 kg. In mid to late April 2007.
Winemaking and Production:
Processing gravitational selection of clusters.
Cold maceration for 72 hours, fermentation between 28 and 30 ° C for 8 days with post fermentative maceration according to taste.
After his wine barrels are placed in French and American oak for 12 months. And refining the final mix to improve its fineness. Coarse filtration and bottling. Your minimum stay of bottle should be about 6 months, which brings complexity and roundness.
Tasting Notes:
Intense red color with bluish tinge. Complex floral aroma and a lot of strength and character. Aroma of ripe red fruit and dried cherry.
Good mouthfeel, smooth and creamy. Notes of oak that elegantly assembled with fruit. Aftertaste long and persistent.
