
            
            
   
   
   
   
  

 

 

 

 

 

 

 

 

 

 

 

SEMILLÓN 2020

ITATA VALLEY
The vineyard is located on a northern slope in the lower sector of Guarilihue, in the Itata 
Costa valley, 18 kilometers from the Pacific Ocean, which was planted in 1960.
The soil is granitic, originated from rock by decomposition and alteration. They are soils 
with a good structure and drainage, which also present a percentage of clay (under 20%), 
with a strong presence of quartz and other minerals, where the vines, over the years, have 
grown in depth.
The coastal climate has abundant rainfall, it rains around 800 mm per year, a condition 
that allows the cultivation of the vine in dry conditions. The proximity to the Pacific Ocean, 
moderates the temperatures in the ripening period of the grapes, which allows for fresh 
and very lively wines.
The vineyard is pruned in gobelet (or head), very close to the ground, and is planted 
without rootstocks, the vines are only watered with 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 decrease in the production of the vineyards that make up our 
wine by 15% app. This led to an early harvest date of around 10 days 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
It is harvested in boxes of 12 kilos by hand, which are pressed with the complete bunch 
(without destemming). The juice obtained at low pressures was separated and fermented 
in a stainless steel tank at low temperatures (12-14 ° C), with native yeast. Fermentation 
lasted 18 days.
Once the fermentation was finished, the wine was racked into stainless steel barrels for 
storage, on the finest lees that we have kept in suspension by means of periodic sticks.
It had no sulfur addition.

TASTING NOTES
TIt was a bright yellow wine, with intense notes of stone fruits such as apricot and peach, 
aromas of dried fig, quince, pear and some honey, with other aromas such as lime and cut 
grass. In the mouth it is fresh, reflecting the latitude and proximity to the sea, of its origin, 
together with flavors of ripe fruit and citrus, with a somewhat creamy texture. Deep end.

FOOD PAIRING
White meat, Nikkei food, pil-pil shrimp, legumes.
Serving temperature: 10 ° - 12 ° C

TECHNICAL INFORMATION
Composition: 100% Semillón
Alcohol: 13,5°
pH: 3,2
Residual Sugar: 1,8
Total Acidity: 6,9
Ageing: 10 months in stainless steel barrels with periodic bastoneos.
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Guarilihue:
Secano Costero - Suelo Granítico 


