
            
            
   
   
   
   
  

 

 

 

 

 

 

 

 

 

 

 

CINSAULT 2020

ITATA VALLEY
The grapes for our Cinsault Sutil Limited Release are to be found in the un-irrigated 
coastal area of Guarilihue, in the Itata Valley. The vineyard is situated on the coastal 
mountain range, 19 kilometres from the Pacific Ocean as the crow flies, and 450 
kilometres south of Santiago, to the south of the fast-flowing River Itata.
The soil is granitic, originating from the decomposition and alteration of rock.  These are 
soils with good structure and drainage, also containing a percentage of clay (under 20%) 
and a strong presence of quartz and other minerals, where the vines have been growing 
ever more deeply with the passing of the years.
The coastal climate includes heavy rainfall (around 1,000 mm per year), which allows the 
vines to be grown in un-irrigated conditions.  The proximity to the Pacific Ocean 
moderates temperatures in the grapes’ ripening period enabling fresh, very lively wines to 
be obtained.
The vineyard is pruned in goblet (or head), very close to the ground, and is planted 
without graft-bearers, in other words, directly in the soil; in addition, the vines are 
watered only by the winter rains.

HARVEST NOTES
If we put aside the terrible pandemic that will profoundly mark this vintage, year, decade, 
etc., and we go directly to the viticulture, this season was characterized by the intense 
drought that has affected the Central zone of Chile. The Guarilihue area suffered a severe 
frost, which resulted in a 20% drop in the production of the vineyards that make up our 
wine. This led to an early harvest date of around 2 weeks compared to a normal year.
In terms of health, the grapes arrived at the harvest very healthy, the fact of having a 
lower yield also shows homogeneity in the harvest, and also a great concentration of 
aromas and a lot of flavor in our wine.

WINEMAKERS COMMENTS
Harvesting was carried out by hand in 12-kilo crates and the grapes transferred to our 
winery in Peralillo, where they were placed in stainless steel tanks.  Fermentation took 
place with native yeast in a stainless steel tank at medium temperatures.  This process 
lasted 10 days.  Ageing took place on the fine lees in a stainless steel vat.

TASTING NOTES
This wine is soft cherry-red in colour with subtle purplish hues. It is very intense in the 
nose, with distinctive notes of fresh red fruit, such as sour cherries, raspberries, white 
strawberries and pomegranate.  It is smooth and very fresh on the palate, with great 
flavour of red fruits, and the finish is fresh and very fruity.

FOOD PAIRING
Sweetbreads, stews with fine herbs, chicken, casserole, turkey, rolled, charquicán, 
pomegranate beans.

TECHNICAL INFORMATION
Composition: 100% Cinsault
Alcohol: 12,5°
pH: 3,3
Residual Sugar: 2,4
Total Acidity: 6,4
Ageing: vats and old barrels of fourth use or more
Barrels: only used barrels

Océano
Pacífico

Costa Entre 
Cordilleras

Andes

Brisa Marina

+2.000 m.s.n.m. 

Guarilihue:
Secano Costero - Suelo Granítico 


