BRAND: CORTA HOJAS WINES

LEVEL: RESERVE

ORIGIN: LONTUE VALLEY

COMPOSITION: MERLOT 100%

HARVEST : FROM MIDDLE TO
END MARCH
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Processing gravitational cluster selection.
Cold maceration for 72 hours, fermentation between
28 and 30 © C for 6 days with postfermentative maceration
for 3 to 5 days. Using French and American
oak toasting at different levels to give complexity to the fruit.

Static cold tartaric stabilization and filtration.
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Wine of shades red cherry, intensely varietal aromas
with hints of fresh herbs and plum, with a light shade
provided by the timber. Harmonious and balanced

on the palate with fruity aftertaste and good persistence.




