
PINOT NOIR

Origin: Casablanca Valley

Variety: 100% Pinot Noir

Terroir:
The Casablanca Valley, located 20–30 km from the Pacific Ocean, offers a cool-temperate climate ideal for Pinot Noir. The diurnal
temperature range promotes slow ripening, preserving acidity and freshness. The soils are a mix of sands, clays, and decomposed
granite (maicillo) of granitic origin. Average annual rainfall is around 500 mm, concentrated in winter.

Vinification:
The grapes are hand-harvested in early March and carefully selected. After destemming and partial crushing, a 72-hour cold maceration
(6–8°C) is carried out. Alcoholic fermentation lasts 7 days in stainless steel tanks (24–25°C), followed by 3 days of maceration.
Malolactic fermentation takes place in French and American oak barrels, with 6 months of aging.

Tasting Notes:
Cherry-red in color, with aromas of fresh red fruits, tea, herbs, and spices. On the palate, it is fresh, with bright acidity, medium body,
and a smooth, silky finish. Ideal with salads, chicken, Asian cuisine, fish such as salmon or tuna, and as an aperitif or with desserts.

Winemaker:
Pilar Diaz


