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Tasting Notes 

Influenced by the proximity of the Pacific Ocean, this is a 
fruity wine with intriguing minerality. The nose reveals 
notes of limes and spices, such as blackcurrant leaves, as 
well as nuances of green chilli peppers, fennel and 
gunpowder. The smooth-textured mouth is fresh and 
well-balanced with a delicate minerality and salinity. Long 
and vibrant in the finish. 

Wine making 

The grapes were carefully transported and rigorously sorted 
at the winery to ensure that only ripe clusters free from rot 
underwent the cold maceration process, followed by gentle 
crushing. Free run and lightly pressed juice was chilled 
down to 46°F and cold stabilized for 48 hours. The juice 
was then racked to stainless steel tanks, where it was 
fermented at low temperatures (55 °F-58°F) for 25 days. A 
small portion of the wine was fermented in second and third 
use French oak barrels. This 12% of the blend adds 
complexity and greater structure to the palate. 
The wine was left over its lees for six months in order to 
contribute greater texture in the mouth and more aromatic 
complexity. 
The final blend consists of 90% Clone Davis l and 5% of 
French clone 242. 
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Sedimentary chalk subsoil
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Limited to 2,100 cases
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Technical notes 

Acidity: 4.85 g/1 

PH: 3.18 

Residual Sugar: 2.76 g/1 

Alcohol: 13.5 % 

Bottling 

1 December 2015. 

25,200 bottles produced. 

Winemaker: Rafael Urrejola. 
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Vineyard 

Grapes were sourced from small plots within selected vineyards in the Leyda Valley, a well-known sub-region of San Antonio, 
8 miles from the Pacific Ocean. Cooled by the South Pacific breezes and coastal summer fog that often lasts until midday, the 
Leyda Valley climate extends the growing season of the vines, ensuring slow ripening and the development of intense, fresh 
flavors and aromas. 
Located to the west of the coastal mountain range, the soils of the Leyda Valley developed directly from the granite rock on the 
coastal batholith formed 200 million years ago during the Jurassic period. These have a fine texture. The thin upper layer is 
loamy clay and has little fertility. Below this is a sedimentary layer of cracked clay. The subsoil in these plots is singular, as it is 
sedimentary and calcareous, unusual in this coastal area, which is generally granitic. This contributes special and quite distinct 
characteristics to this wine. The valley has gently rolling hills, exposing different areas to varying levels of sunlight. 
For this wine, we selected small plots with low-yielding clones - Davis I and French clone 242 - planted on west-facing slopes 
which are exposed to the wind. They were carefully managed to protect the clusters from direct sunlight, thus enhancing the 
freshness and preserving the expression and character of the terroir. 
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} 20cmClayey sand 
} 40 cmCracked clay 

Sedimentary Chalky Subsoil 

} Granitic rock 

Season and Harvest 

In Leyda, the 2015 season was quite normal, although, with 
just 6 inches of rainfall, the winter was dryer than usual, 
particularly compared to the previous year, when rainfall 
reached 29 inches. The conditions during the ripening period 
were favorable, with slightly cooler weather than normal, 
particularly in December and January. In January, the 
temperature peaked at 74°F and then it fell to 71°F in 
February. March was the warmest month, with the 
temperature rising to 75°F. It declined again in April to 70°F. 
The sugar and acidity levels were in perfect balance by early 
April, as were the flavors, with a fresh citrus character on 
warmer slopes and slightly spicy and herbaceous aromas on 
the cooler ones. 
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To find the location of this plot. insert the following coordinates: 
Lat. 33°40'27.0Z"S Long. 71 °29'24.07"W 

into any Internet search engine. 




