
WINEMAKER     Marco Puyo  
                                                                          
D.O.  Colchagua Valley – Coast

VARIETIES    69% Cabernet Sauvignon, 16% Petit Verdot, 10% Carmenere, 5% Syrah
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CLIMATIC CONDITIONS

VINIFICATION

AGING AND BOTTLING

WINEMAKER'S NOTES

ANALYSIS 
 Alcohol: 14,1  Total acidity (tartaric): 5,6 g/l  PH: 3,5      Residual sugar: 2,3  g/l

TIERRAS DE PUMANQUE

PUMANQUE vineyard

2018

The Pumanque Vineyard is located 34 kilometers in a straight line to the Pacific Ocean, at an altitude of 238 
meters above sea level. It is planted with 5263 plants/hectare, is 15 years old, and is trained on vertical 
trellises and pruned on loaders.
The soil is granitic, with the presence of a large amount of quartz stones in varying degrees of 
fragmentation. It is deep and permeable, which allows good root growth.

The winter and spring 2017 rains, which were greater than other years, allowed the season to begin with 
higher soil moisture which led to good bud break and shoot growth. The 2018 summer and harvest period 
was quite a bit more similar to previous years 2016 and 2017 which were very extreme, the former very cold 
and rainy, and the latter very warm. This allowed the quality of the 2018 grapes and wine to be particularly 
outstanding.
Harvest was 15 to 20 days later than 2017, returning to more traditional harvest dates.

The harvest began on April 3 with Syrah and Cabernet Sauvignon, then Petit Verdot, and closed with 
Carmenere on April 24.
Cluster and berry selection was carried out in the winery, followed by a 7-day pre-fermentation maceration 
at 8°C (46°F). The grapes yielded 1.5 kg/plant.

Aged for 19 months in 10% new and 90% used French oak barrels.
The objective of the higher percentage of used barrels, is to have aromas and flavors of wood not very 
present, and that serve only as a complement to the freshness, energy and expression of the "terroir" of the 
wine.
Bottling took place in the third week of December 2018.
Bottles produced: 12,000

Intense ruby red color. Complex nose, with red fruits and some spice, as well as graphite notes that reflect 
the mineral content from the granite that makes up the soil. The palate is elegant, well-structured, with lots 
of energy, persistence and good acidity. The latter helps it to be fresh, vibrant, juicy and to have good 
cellaring potential.


