
Chilean Wines

GRAN RESERVA
Syrah

Manual harvest in boxes of 13 kg .. at the end of April. Harvest
Vinification

Gravitational processing with selection of clusters. 
Cold maceration for 72 hours, fermentation between 
28 and 30 ° C for 6 days post fermentation maceration 
according to taste. After his wine barrels are placed in
 French and American oak for 12 months. Coarse filtration 
and bottling. Your bottle minimum time should be about 
6 mon6 months, which brings complexity and roundness. 

.

Intense red color, bluish tinge. Floral aroma much criminality 
and strength, accompanied by delicately toasty notes from
 aging in barrels. 
The mouth has good volume, softness and balance with 
very long aftertaste of persistence. 

We recommend opening with 1 hour before drinking.

..

Tasting Notes

BRAND: CORTA HOJAS WINE

LEVEL: GRAN RESERVA

COMPOSITION:              SYRAH 100%

ORIGIN: LONTUE VALLEY - CHILE


