
 

With more than 130 years, Viña Undurraga is one of Chile’s oldest wineries and a pioneer in the 

nation’s winemaking industry. 

Its history has been linked to constant innovation and to always staying one step ahead of the 

industry. In 1903, Undurraga was the first Chilean winery to export to the United States shipping 

to each of the 45 states that existed at the time. Years later, it would become one of the main 

producers in Chile, exporting 400,000 cases per year to 60 countries. 

For the last five years, Undurraga has ranked as one the world’s 50 most admired wine brands, by 

Drinks International. 

Our philosophy is to make wines with character that are authentic and coherent and we achieve 

this through team work between our winemakers, viticulturists and the agricultural team. 

The winemaking team, comprising outstanding Chilean winemakers, is led by Rafael Urrejola, who 

was chosen Winemaker of the Year in 2010 by the Círculo de Cronistas Gastronómicos de Chile 

(Chilean Circle of Food & Wine Writers). Beyond Chile, he has been named as one of the top 30 

young winemakers from around the world by Drink Business magazine and one of the top three 

red wine oenologists in the world by International Wine & Spirit Competition. 

Our winemakers aim to leave their mark on each of their lines. However, the winery’s selections 

have one thing in common: all of them seek to faithfully represent the character of the variety of 

grape from which they are made and their place of origin, prioritizing balance, fruit expression and 

quality. 

Undurraga owns properties in Alto Maipo, Colchagua, Cachapoal, Leyda and Maule, the best and 

most important wine valleys in Chile. Today Undurraga is looking for position itself in the sale of 

premium wines, and the best example of this effort is the T.H. line, Chile's most award‐winning 

winemaking project thanks to the quality and consistency of its wines. 

Viña Undurraga is leader in the sparkling category thanks to the quality consistency along the 

vintages, and we would like to share worldwide that outstanding potential of our sparkling wines 

from Chile. It’s a citric and fresh sparkling wine with acidity and balance, a great exponent of the 

new world. 

With a presence in over 70 countries around the world, Undurraga is recognized worldwide broad 

for the quality of our wines, and this is reflected in the important awards that we have won over 

the past two years. These include: 

 108 different wines and sparkling has been ranked with 90 and more points during the 

last two years. 



 

 Regional Trophy for Sibaris Sauvignon Blanc 2013 at the Decanter World Wine Awards 

 International Trophy for T.H. Cabernet Sauvignon 2012at the International Wine 

Challenge 

 Trophy for Sibaris Gran Reserva Carménère 2013, recognized as the best Carménère in 

the world, an award that allowed Undurraga to be selected as the Chilean Winery of the 

Year at the International Wine & Spirits Competition. 

 Trophy for T.H. Sauvignon Blanc Lo Abarca 2014 and Altazor 2012, which were selected as 

the best Chilean white and red wines at the International Wine Challenge. 

 Producer of the Year 2013 by Sommelier Wine Awards  



Fermentation:

Each variety is fermented separately in stainless 

steel tanks for 15 days at temperatures of 

between 60°F and 63°F in order to draw out the 

maximum varietal aromas and flavors.

After the first fermentation, the blend is made, with 

the objective of drawing out the characteristics of 

each grape variety. After this process, the wine is 

clarified and stabilized. Then the liqueur de tirage is 

added and the wine is fermented again using the 

Charmat method. The wine is kept over its lees for 

60 days.

Finally the liqueur d'expédition is added and the 

wine is bottled ready for distribution.

PRODUCT DESCRIPTION
Color: Pale yellow with an intense, bright sheen. 

Perlage: Small, constant bubbles rise through the 

glass until they form a delicate crown. 

Aromas: Notes of autumn fruit such as apples and 

quince. 

Taste: Dry with balanced acidity, leading to a perfect 

finish.

Ideal serving temperature: Between 44°F and 46°F.

WINEMAKER 
Carlos Concha.

B R U T

ORIGIN
Central Valley.

60% Chardonnay, 40% Pinot Noir.

VINEYARDS
Soil:

The Central Valley has well-drained, 

medium-textured loam to sandy loam soils of 

alluvial origin. This is flat terrain of medium depth 

with moderate fertility.

Climate:
The area has sub-humid Mediterranean 
weather with gentle winters and dry, moderate 
summers with cool nights. Annual rainfall 
averages 14 inches. This climate ensures the 
production of healthy, aromatic grapes with a 
delicate texture.

WINEMAKING
Reception:

The fruit is hand-harvested into 1,000 

pound bins. The grapes are selected and 

whole clusters are taken directly to the 

pneumatic press.



Fermentation:

It was performed in stainless steel tanks for 15 days 

in between temperatures of 60°F and 63°F, to 

preserve freshness and aromas of each variety.

After the end of first fermentation, wine was fined 

and stabilized. Then sugar and yeast was added and 

second fermentation was performed by “Charmat 

Method”. It remained 50 days in contact with the 
lees.

PRODUCT DESCRIPTION
Color: Light pink.

Perlage: Tiny and persistent bubbles.

Aromas: Fruity (cherry) and floral (roses), delicate 

aroma.

Taste: Fresh and dry with a juicy sensation. Perfect 

as an aperitif, by itself, with desserts or Asian food. 
Ideal serving temperature: Between 43°F and 46°F.

WINEMAKER 
Carlos Concha.

BRUT
PINOT NOIR

ROSÉ
ORIGIN
Central Valley. 

100% Pinot Noir.

VINEYARDS
Soil:

Alluvial origin, medium textured, with some sand 

and very well drained. Plane terrains, medium depth 

and moderate fertility.

Climate:

Sub humid Mediterranean. Mild winters, dry and 

temperate summers with fresh nights. Those 

conditions ensure a healthy production of grapes, 

delicate textured with elegant aromas

WINEMAKING

Reception:

Grapes are hand picked in 1,000 pound 

bins. Aftera quality selection of the grapes 

in the cellar, the bunches get de-stemed 

and we make a pre fermentative 

maceration for 2 – 6 hours to extract 

colour and aromas, after that we proceed 
to press into a pneumatic press. 



VINIFICATION 

Reception: The grapes were harvested in 1,000 pound 

bins. They were crushed and placed in cold maceration for 

eight hours, before being pressed and left to ferment. 

Fermentation: The process took place in stainless steel 

vats, for 18 to 22 days, at temperatures ranging between 

59º and 62º F. in order to extract the maximum varietal 

aromas and flavors.  

PRODUCT DESCRIPTION 

It has a pale color with green tones and is fruity, floral and 

exciting.  

It is perfect to accompany salads, fish, seafood and cold 

meats. 

WINEMAKER 

Patricio Lucero. 

ORIGIN 

Central Valley. 

VINEYARDS 

Terrain: The soil’s origin is alluvial, with a fine texture, 

loamy and well drained. The land is flat, of average depth 

and moderately fertile. 

Climate: The climate is humid Mediterranean, with 

moderately rainy winters, warm and dry summers and 

cool nights. These conditions ensure a production of 

healthy grapes, delicately textured and with a prominent 

aroma. Annual rainfall averages 29 inches. 

SAUVIGNON 

BLANC 



VINIFICATION 

Reception: The grapes were harvested in 1,000 
pound bins. Once de-stemmed the grapes were 

carefully crushed. Fermentation: The process took 

place in stainless steel vats, at temperatures 

ranging between 82º and 85º F. for a 7-day period. 

It was then left to macerate for four additional days, 
in order to extract its varietal features. 

PRODUCT DESCRIPTION 

It has an elegantly perfumed aroma and is fresh 

and very floral on the palate. It is recommended as 

an aperitif although it can also be accompanied 

with fish, seafood and oriental dishes. 

WINEMAKER 

Patricio Lucero. 

ORIGIN 

Central Valley. 

VINEYARDS 

Terrain: The soil is sedimentary, with an average 

texture, loamy to clayey loam and well drained. The land 

is flat, deep and adequately fertile, due to which it is 

particularly suitable for the production of reds Cabernet 

Sauvignon, Merlot and Carménère. 

Climate: The climate is humid Mediterranean, with 

moderately rainy winters, warm and dry summers and 

cool nights. These conditions ensure a production of 

healthy grapes, delicately textured and with a prominent 

aroma. Annual rainfall averages 28 inches. 

CABERNET 

SAUVIGNON 



VINIFICATION 

Reception: The grapes were hand-harvested into plastic 1,000 
pound bins. 

Pre-fermentative maceration: 4 to 6 days at 46°CF– 53°F 

Fermentation: With selected yeasts, at 77°F – 80°F for 4 – 6 

days. 

Post-fermentative maceration: Can vary between 7 and 13 

days. The winemaker determines this through tasting the wine. 

Ageing: 25% of the blend was aged with oak staves for 3 – 6 

months, 25% in second or third use oak barrels, while the other 

50% is unoaked. 

PRODUCT DESCRIPTION 

This Pinot Noir has a red color medium intensity and exuberant 

aroma featuring fresh red fruits including cherries and berries. 

On the palate it is a lush, vibrant wine with good acidity, 

medium volume and a smooth, long and persistent finish. 

WINEMAKER 

Patricio Lucero. 

ORIGIN 

Casablanca Valley 

VINEYARDS 

Terrain: The soil’s origin is alluvial, with an average 

texture, loamy to sandy loam and well drained. The land 

is flat, of average depth and moderately fertile. 

Climate: The climate is sub-humid Mediterranean. 

Winters are mild; summers are temperate and dry, with 

cool nights. These conditions ensure a production of 

healthy grapes, delicately textured and with a prominent 

aroma. Annual rainfall averages 14 inches. 

PINOT NOIR 
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ORIGIN 
Santa Ana estate, Talagante, Maipo Valley. 

VINEYARDS 
Soils: The soil is of alluvial origin and varies 

between loam and loamy clay in texture. It is of 

medium depth, flat and has good drainage and 

moderate fertility.   

Climate: The climate is sub-humid 

Mediterranean. Winter is gentle with 

annual rainfall averaging 8 inches, while 

summer is dry and moderate with cool nights. 

This ensures the production of healthy grapes 

with a delicate texture and accentuated 

aroma.  

WINEMAKING 
Reception: The grapes were hand-

harvested from 25-year-old vines into 1,000 
pound bins. They were then destemmed and 

gently crushed. The must was cooled and 

macerated with the skins prior to fermentation 

at a temperature of 41º F for a period of 3 to 5 

days. 

Fermentation: Fermentation took place in 

stainless steel tanks at temperatures 

which varied between 82º F and 85º F for a 

period of 7 to 10 days. Then the must was 

macerated with the skins for an additional 5 to 

10 days. 100 % of the wine was aged in 

French oak barrels for 12 months and then in 

the bottle for at least 10 months. 

TASTING NOTES 
This Cabernet Sauvignon was made 

with carefully selected grapes from our Santa 

Ana Estate in the Maipo Valley. It has an 

intense ruby color and presents fresh, fruity 

aromas such as raspberries, black currants, 

ripe cherries as well as subtle notes of spice 

and chocolate. On the palate is refreshing and 

displays delicate herbal tones.  This is a well-

balanced wine with expressive tannins, 

which enhance the complexity and the 

oak is perfectly integrated and doesn’t 

override the fruit. This wine pairs well with 

beef, game, lamb, pork and mature cheese. 

WINEMAKER 
Pilar Díaz 
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ORIGIN 
Colchagua Estate, Colchagua Valley. 

VINEYARDS 
Soils: The soil is sedimentary with sloping 

topography. The texture ranges from loam to 

loamy clay. This well-drained, medium fertility 

soil is especially suitable for growing red 

varieties, such as Cabernet Sauvignon, Merlot 

and Carménère. 

Climate: The climate is humid Mediterranean. 

In winter there is moderate rainfall, with 

annual precipitation averaging 16 inches.  In 

summer, the weather is dry and hot with cool 

nights. This enables the production of healthy 

grapes, with a delicate texture and pronounced 

aromas.  

WINEMAKING 
Reception: The grapes were hand-

harvested into 1,000 pound bins. Then they 

were destemmed and gently crushed. 30% of 

the grapes were left whole, without crushing. 

Finally, the must was chilled and macerated 

with the skins prior to fermentation, at a 

temperature of 41ºF for 3 to 5 days. 

Fermentation: Fermentation took place in 

stainless steel tanks at temperatures 

which varied between 82ºF and 85ºF for a 

period of 7 days. Then it was macerated with 

the skins for an additional 10 to 14 days. 

All of the wine was aged in French oak barrels 

for 12 months in order to improve its structure 

and make the tannins softer and more complex. 

TASTING NOTES 
The Carménère variety originated in Bordeaux, 

France, disappeared in the nineteenth century 

and has now been rediscovered in Chile. This 

wine is made from grapes from our vineyards in 

the Colchagua Valley. This wine has a 

deep violet-red color. Exuberant aromas of 

black cherries, ripe plums, wild berries 

and blueberries mix with spicy notes, such as 

black pepper, rosemary, boldo and bay laurel. 

On The palate is soft, concentrated and 

complex,with a pleasant silkiness and notes of 

spice and fruit, and offers a delicate yet 

persistent finish. This wine is an ideal 

accompaniment for red meat, poultry, pasta 

and fish. It is also excellent with typical 

Chilean cuisine, such as sweetcorn pie, 

sweetcorn parcels and  meat pasties. 

WINEMAKER 
Pilar Díaz 
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Lomas de Leyda Estate Leyda Valley 

VINEYARDS 
Soil: The soil is of granitic origin and contains 

varying amounts of clay. The vineyards are 

situated on gentle slopes with differing levels of 

exposure. 

Climate: The Pacific Ocean has a significant 

influence, as the vineyard is just 8 miles in 

a direct line from the sea. During the 

ripening period, the mornings are damp and 

windy and the afternoons and evenings are 

cool with moderate maximum temperatures.  

This helps ensure slow ripening, 

safeguarding the fruit’s aromas and flavors 

and the resulting wines are particularly fresh. 

Rainfall in the Leyda valley averages 10 
inches.

WINEMAKING 
Reception: The grapes were hand-

harvested into 12 pound bins. The clusters 

and individual grapes were sorted on 

selection tables. The grapes were then 

gravity-fed into the vat where the fermentation 

was to take place. The grapes were 

destemmed and gently crushed and then 

underwent a cold pre-fermentative 

maceration at 44°F for 3 to 5 days. 

Fermentation: The temperature was 

increased to 59°F and selected yeasts were 

injected into the must to provoke 

fermentation at a temperature of between 

75°F and 78°F for a period of 5 - 7 days. 

Punching down and smooth pump-overs 

were used each day to gently submerge 

the skins in the fermenting juice in order to 

extract color and volume. Once the alcoholic 

fermentation was complete, a post-

fermentative maceration took place for a period 

of between 3 and 10 days. Then the wine was 

matured in oak barrels for 10 months prior to 

being blended. 

TASTING NOTES 
This cool climate Pinot Noir is from our 

Lomas de Leyda Estate in the Leyda Valley. 

It was made using  grapes which were 

harvested early, when they were at 

optimum ripeness. This is an elegant wine, 

ruby-coloredwith medium intensity. The 

aromas are bursting by red fruit, morello 

cherries, strawberries and fresh herbs. On 

the palate it reveals morello cherries and 

pomegranate complemented by gentle 

tannins and fine oak. Fresh, elegant and 

persistent on the finish. This wine pairs well 

with red and white meat, pasta, fish and soft 

cheese. 

WINEMAKER 
Pilar Díaz 



Sauvignon Blanc 
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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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Sauvignon Blanc 
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'' Ell 
Sedimentary chalk subsoil
8.75 acres
Limited to 2,100 cases

UNDU�AGA 
ESTABLISHED IN 1885 

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. 

UNDU�AGA 
ESTABLISHED IN 1885 

www.undurraga.cl 



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. 

UNDU�AGA 
ESTABLISHED IN 1885 

www.undurraga.cl 
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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. 



Cabernet Sauvignon 
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Tasting Notes 

A cedary and classy Cabernet Sauvignon, with a 
spice-accented nose offering ripe strawberries and black cherry 
aromas, graphite notes and subtle herbal hints typical of 
Cabernet Sauvignon wines from cool areas in Alto Maipo. 
Elegant and vibrant on the palate, showing fine structured 
tannins, which support the weight of the fruit and long, focused 
persistence. 

Wine making 

The grapes were carefully transported and rigorously sorted at 
the winery, ensuring that only ripe and healthy berries went 
into the crusher. All unripe, overexposed, or dehydrated berries 
were removed. After crushing, the grapes underwent a cold 
maceration under anaerobic conditions for five days. 
Fermentation took place at 82°F - 85°F for 16 days with three 
to four daily "pump-overs". The wine was left over its lees and 
skins for an additional 13 days to further its structure. It was 
then racked into French oak barrels, 25% of them new, where it 
was aged for 14 months. 
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Maipo river alluvial terrace
16.25 acres
Limited to 2,900 cases

UNDU�AGA 

Technical notes 

Acidity: 4.02 g/1 

PH: 3.55 

Residual Sugar: 2.69 g/1 

Alcohol:

Bottling 

7 October 2015. 

34,800 bottles produced. 

Winemaker: Rafael Urrejola. 

UNDU�AGA 
ESTABLISHED IN 1885 

www.undurraga.cl 



Vineyard 

Grapes were sourced from a selected vineyard in Pirque in the Alto Maipo area. This is located at the foot of the Andes 
Mountains range on the eastern edge of the Maipo Valley, which is world-famous for its perfect climate for red wines. In the 
Maipo Valley, the daily temperatures in January and February are normally high but decrease substantially in March and April, 
providing the idea I conditions for the tannins to ripen completely and to ensure that the fresh aromas and flavors are preserved. 
Pirque, a small village at an altitude of2,300 feet, has a fresher, cooler climate than the rest ofMaipo, which confers a unique 
character and delicacy to this Cabernet Sauvignon. 
The Maipo Valley soils have an alluvial origin that dates back to the Holocene period, approximately 10,000 years ago. These 
soils have a mixed sandy-clayey texture and a high presence of gravel, which results in good drainage and subsequently in 
balanced vigour and yield in the vineyard. This vineyard is planted on a small terrace of the Rio Clarillo, a contributor river of the 
Maipo River, born in the upper Andes. 
For this wine, we selected this low-yielding terroir of 12.5 acres, which was subjected to a controlled limited water supply during 
the ripening process. The resulting yield was a mere 2.8 pounds per vine, providing the necessary concentration for a rich, ripe 
wine. The vines are 24 years old and planted on their own roots. 

AltoMaipo 

Mediterranean climate influenced by the 
Andes, at an altitude of 2,300 feet,.
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Season and Harvest 

The winter was cool and wetter than the previous year, 
with a total of14 inches of rain. The spring was warm and 
the average temperatures were 69°F in October, 82°F in 
November and 83°F in December. During the period from 
veraison to maturity (January to April), temperatures were 
cooler than in 2012. The average maximum temperature in 
January was 85°F and February was the warmest month 
with an average maximum of87°F. However, in March 
there was a marked drop in temperature and April saw 
thermal oscillation of 65°F. This favored slow, even 
ripening and good polyphenol synthesis, so the grapes 
were completely ripe by the time they were harvested. 

UNDU�AGA 
ESTABLISHED IN 1885 

www.undurraga.cl 
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To find the location of this plot, insert the following coordinates: 
Latitude 33°41'38.92"$. Longitude 70°34'6.72"W 

into any Internet search engine. 



Acidity: 3.66 g/l 
PH: 3.47
Residual Sugar:  2.27 g/l
Alcohol: 13.7 %

4 April 2014.

31.200 bottles producidas.

Tasting notes

Technical notes

Bottling

Enólogo:  Rafael Urrejola.

Interesting mineral, deep cherry and herbal-scented nose, 
with subtle nuances of gunpowder at first. As it opens up, it 
reveals delicate aromas of red and black cherries, sweet wild 
herbs, earthy hints and a light orange peel note. Delicate 
texture and medium body, with a vibrant mineral acidity and 
tensely structured tannins that provide tension to the palate 
and a long, fruit-driven aftertaste.

Winemaking

The grapes were carefully transported and rigorously sorted at 
the winery, ensuring that only ripe and healthy berries went into 
the destemmer. All unripe, overexposed, or dehydrated berries 
were removed. After destemming, the grapes underwent a cold 
whole berry (without being crushed) maceration under anaerobic 
conditions for 6 days. During this time, an enzymatic color 
extraction and a preliminary fermentation occur inside the 
berries, which determine a special “upfront fruit” aromatic 
profile in the wine. After this, the main fermentation took place 
at 80°F-83°F for 12 days with manual “pigeage” three times a 
day. In addition, a proportion of the wine was submitted to a 
whole cluster fermentation, including the skins and stems, in the 
search for more complexity and structure in the final blend. The 
wine was left over its lees and skins for an additional 8 days to 
further its structure. It was then racked into French oak barrels, 
from selected Burgundian barrel producers, 12% of them new, 
where it underwent malolactic fermentation and was aged for 12 
months.

Sedimentary coastal crack clay
7.5 acres
Limited to 2,600 cases



The weather for the 2013 vintage was relatively normal, although 
the winter was wetter than unusual.  In fact, there was 50% more 
rainfall than in an average year, with a total of 20 inches. This 
resulted in higher yields in the valley. It was therefore necessary to 
do some green harvesting to ensure the concentration and quality in 
this vineyard. The ripening period was favorable with slightly cooler 
weather between December and January. The maximum 
temperatures were 77°F in February, dropping to 73°F in March and 
down to 69°F in April.
The sugar and acidity levels were in perfect balance by the last week 
of March, as were the flavors. The picking date was determined 
largely by the presence of fresh red berry flavors, bright acidity and 
soft tannins in the grape, rather than sugar content, together with a 
riper black fruit profile of aromas. The grapes were hand-harvested 
early in the morning between 25 and 27 March.

Grapes were sourced from a selected 7.5 acre plot in the Leyda Valley, the well-known southern sub-region of San Antonio, 9 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, as on average, summer temperatures rarely exceed 77°F, ensuring slow ripening and the development of intense, fresh flavors 
and aromas, together with lower potential alcohol content. Annual rainfall is around 15.7 inches.
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. The valley has gently rolling hills, exposing different areas to varying levels of sunlight 
and drainage profiles.
The soil of this plot has a fine texture.  The top layer is shallow loamy clay with poor fertility, followed by a sedimentary “cracked” clay profile. 
The subsoil is decomposed granite rock with a diverse mineral structure. 
For this wine, we selected a small plot with 60% low-yielding Dijon 115 clone vines and 40% old masal-selected vines, planted on their own 
roots, on a west-facing slope 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. The yield was 422 gallons per acre.

Vineyard

Season and harvest
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