
ROSÉ 2021
CAUQUENES, MAULE VALLEY

The grapes are grown in the Maule Valley, 20 kilometers to the northeast of Cauquenes, in the Los 
Conquistadores vineyard, which is laid out next to the Cauquenes River. The soils are of granite origin, 
with a maicillo (decomposed granite) texture with a presence of quartz, small amounts of clay on the 
surface, low levels of organic material, and rich in quartz. These conditions allow the soil to retain and 
control the levels of moisture, providing the vine with the water it needs. The climate is warm and 
consistent during the daytime, while the nights are cool with winds that come from the coast, up the 
river, creating conditions for optimal ripening. 

HARVEST REPORT 
The 2021 season has been cooler with slower ripening that allowed for great quality in the grapes, 
producing wines with greater acidity, less alcohol, and very good concentration. 
The season began with abundant winter rains, with high levels of precipitation, plus the accumulation of 
snow and water reserves, which was a relief after a tremendously dry 2020, but it was not enough to 
overcome the drought that has been occurring since 2010.  The beginning of the season saw soils with 
greater reserves of water, and in general in the Valle Central the temperatures were warm in September, 
while October saw normal temperatures with a few episodes of frost that affected zones like Pirque and 
Colchagua. Summer was rather cool with a humid beginning of February that also had lower 
temperatures than normal and an abundance of cloudy days the first half of January and the first two or 
three weeks of February. Between January 28–February 2 we had rain in every region from Aconcagua to 
Osorno, which is very unusual for the summer; the accumulation was highly variable, with 10–100mm of 
raining falling in different places. Despite this rain, rapid action with respect to canopy management 
techniques and the elimination of affected bunches, and vineyard management, we avoided any 
significant problem. The season concluded without any other adverse events. Harvest took place on time, 
harvesting each block at their optimal ripeness, but with delays between 7 and 15 days with respect to a 
normal year, depending on the grape variety and vineyard. 
We also had the Covid-19 pandemic to deal with during this season, which meant many restrictions that 
forced us to reorganize how we worked, from the harvest to grape reception, shifts, transportation, etc., 
daily temperature controls of all our workers, using masks, and avoiding close contact among workers, 
which were the most important measures we took. 

WINEMAKING 
The Grenache and Syrah grapes were harvested on March 9 and 10 from the Los Conquistadores vineyard 
in the Maule Valley. The grapes were specifically selected for making this rosé, looking for the best 
combination of elegance and freshness. Upon arriving at the cellar the grapes were pressed slowly and 
gently in order to extract all of the aromas and flavors of the fruit and just a hint of color. The juice 
fermented without solids, like a white wine, at low temperatures for 20 days and in the presence of low 
oxygen levels. After fermentation was complete the wine remained in contact with its lees for 2–3 
months. 

WINEMARKER’S COMMENTS
Pale pink color with intense aromas of flowers and fruit, including jasmine, raspberry, and cherry. The 
palate is smooth with flavors of red fruit reminiscent of its aromas, as well as a delicate hint of spice. The 
wine is fresh and dry, with a long, elegant finish. 

PAIRING SUGGESTIONS
Ideal to enjoy with salads, fresh pastas, olives, and shellfish. Also great as an aperitif. 

TECHNICAL INFORMATION 
Composition: 60% Grenache 40% Syrah
Alcohol: 12,5°
pH: 3,2
Residual Sugar: 2,9
Total Sugar: 7,1
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