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Vinification
The grapes were transported to the cellar 
to be selected and chilled to have pre 
fermentative cold soak. After 
fermentation, the wine was aged in 
French oak barrels for 6 months. 

Tasting notes

Intense ruby violet color. On the nose
predominate black berries and sweet
notes of chocolate and an interesting
component of wildflowers. The Malbec
delivers menthol notes that reminds after
eight chocolates. On the palate intense
and silky tannins. Great freshness and long
and persistent finish.

Harvest 

Vinification Tasting notes The Merlot is 
source from “Santa Marta” vineyard and 
the Malbec from “La Quebrada” vineyard. .

Country: Chile
VINTAGE: 2022
Appelation: Marchigüe, Valle de
Colchagua
Variety:Merlot/Malbec

Alcohol:13.5º

http://www.marchiguewines.cl/

