
  

Grape Pinot Noir
Appellation Chile

Tasting Notes

Vineyard Growth

Soil Alluvial and gravely. Red clay and granite. Low in fertility.
Climate Mild, with cool nights and foggy mornings.
Harvest Hand picked 80%, mechanical 20%
 March 5 to april 3, 2017

Winemaking Highlights

Winery  Viña Cono Sur. Santa Elisa Estate. Chimbarongo.
Ageing Process 9 months in stainless steel tanks.
 9 months in barrels
Date of bottling January, 2018

Laboratory Analysis 

Alcohol 13,9 %vol
Residual Sugar 4,5g/l

74,3 Hp
Total acidity  5,60g/l
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