
  

Grape Merlot 85%, others 15%
Appellation  Valle Central

Tasting Notes 

Vineyard Growth

Soil White clay (pumacita) and aluvial soil, balanced with water retention
Climate Mediterranean climate. Warm during day and cool at night.
Harvest Mechanical 30%, hand picked 70%.
 From March 18th to April 5th, 2017

Winemaking Highlights

Winery  Viña Cono Sur. Santa Elisa Estate. Chimbarongo.
Ageing Process 8 months in stainless steel tanks.
Date of bottling  December, 2017           

Laboratory Analysis 

Alcohol 13,3 %vol
Residual Sugar 4,5g/l
pH 3,55
Total acidity  5,3 g/l


