
MERLOT 2019
COLCHAGUA VALLEY

The Merlot grapes come from our San Jorge vineyard, located in the heart 
of the Colchagua Valley, on the southern bank of the Tinguiririca River, 55 
km from the Pacific Ocean and 45 km from the Andes Mountains. The soils 
closest to the river have a loamy clay profile on the surface, and rounded 
stones dragged from the river deeper in the soil’s profile. The vineyard is 
130 meters a.s.l., planted with clone 181, and is drip irrigated. 

HARVEST REPORT 
The 2018–2019 season began with a winter precipitation deficit, followed 
by a spring that was cooler than normal, allowing us to irrigate normally 
from bud break to pre-flowering, as November was very warm, causing an 
uneven veraison, forcing us to select bunches and open the canopy down 
the middle to improve the conditions for sunlight. After a normal 
December temperature-wise, summer’s high temperatures sped up 
ripening and the accumulation of sugars, ending with a harvest date one 
week earlier than normal. 

WINEMAKING 
The grapes were harvested both by hand and mechanically at the 
beginning of April. They were placed in stainless steel tanks for a short 
pre-fermentation maceration of 2 days, when the juice was then inoculated 
with yeasts to begin alcoholic fermentation, which occurred over 8 days at 
temperatures between 22 and 25ºC. Once fermentation finished, the wine 
was racked and remained in contact with French oak for 8 months. The 
wine was lightly filtered prior to bottling. 

WINEMARKER’S COMMENTS
Ruby red in color with intense glints of violet. The aromas are typical of the 
variety, including red fruit like raspberry, cherry, and blackberry integrated 
with notes of vanilla and toasted oak. On the palate the wine is smooth, 
with an enveloping texture and a long, elegant finish. 

PAIRING SUGGESTIONS
Pastas, chicken in its own juice, or with red fruit sauce, risotto, and smooth 
cheeses. 

TECHNICAL INFORMATION 
Composition: 100% Merlot
Alcohol: 13º
pH: 3,5
Residual Sugar: 3,87
Total Acidity: 5,02
Aging: 6-8 months in contact with French and American oak.
Barrels: 70% in at least third-used barrels for 6 months.

 


