Wine
Reserve Merlot

Vintage
2008

Grape
Merlot

Valley

Maipo

Harvest

Hand picked in 12-14 Kg. containers then changed to 450 Kg.
bins where the grapes are taken to the cellar

Alcoholic Fermentation
Between 7 to 10 days at temperatures between 26-29°C

Aging Process in Barrels
Eight months in French Oak (70%) and American Oak (30%)

Aging Process in Bottle
Eight Months

Tasting Notes
Deep red with tones of violet

Complex with aromas of prunes, figs, accompany by aromas of
toffe and spices

Dens and mature tannins. Concentrated

Food Pairings
Pastas, medium flavored cheeses or barbecued meats

Cellaring Potential




