ALC/VOL: 13.0%

pH: 3.52
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TARA RED WINE 1
BASE WINE: PINOT NOIR

D.O. ATACAMA - VINTAGE 2022

ORIGIN

Variety
100% Pinot Noir.

Soil

Calcareous, with alluvial stones, located in the 1st, 2nd and 3rd terraces of the River
Huasco in the areas of Longomilla and Nicolasa. Both the soil profile and the waters
of the River Huasco lend the wine a significant level of salinity.

Harvest
The grapes were harvested from February 25 to March 1 during the morning in
small 12 kilo boxes, which were then taken by refrigerated truck to the winery.

Vintage

In the north of Chile, “vintage variation” is virtually non-existent. Year after year, the
harvest dates are more or less the same and 2020 was no different, with the grapes
being picked in early March. In the part of the Huasco Valley where the Longomilla
and Nicolasa vineyards are situated, the dense fog known as "camanchaca”
blankets the land each day. This fog comes in from the Pacific Ocean, just 15-20 km
to the west. In this desert climate, the moisture fromthis daily fog provides the vine
leaves with a small but important increase in humidity.

WINEMAKING

Fermentation

A cold maceration took place for 5-7 days. Then 2 to 3 pump-overs took place each
day at natural fermentation temperatures of between 15°C and 25°C. Once the
fermentation was complete and after the malolactic fermentation, a small amount
of SO2 was added.

Ageing

Aged for 12 months, 50% in unroasted 1500-litre capacity foudre and 50% in
1000-litre capacity concrete egg. No fining or final filtration was carried out.

Ageing Potencial
This wine can be stored for up to 10 years in optimum conditions.

Tasting Notes

Deep rubi red color, complex aromas that remebers black cherries and wild berries,
complemented with white stones and floral delicate tones. In the palate the wine
shows structuredlinear, with a persistant and elegant acidity that all together
reveals tension and strength, thanks to the origin from limestone soils. saltiness in
the aftertaste coming from the presence of salt in the soil.

Serving Suggestion
Duck (confit, magret), stews, lamb, game meat such as wild pork and deer.

ACIDITY: 5.52 g/L (TARTARIC ACID) RESIDUAL SUGAR: 2.19 g/L




