
Variety: Cinsault 
Origin: Itata Valley, Chile | Vintage: 2026 

History & Terroir: 
• Regional History: Itata is the historic cradle of Chilean 

winemaking, with first vines planted around 1551. 
Cinsault was widely introduced following the 1939 
Chillán earthquake and is now celebrated for its old-vine 
heritage. 

• Soil Geology: Highly decomposed granitic soil rich in 
quartz and iron mica. These deep, mineral-rich, ancient 
soils provide natural drainage and deep root penetration 
without relying on irrigation. 

• Vineyard Profile: 30-year-old ungrafted bush vines, 
dry-farmed naturally under coastal influence. 

Viticulture & Winemaking: 
• Farming: Head-trained bush vines, dry-farmed (no 

irrigation). 
• Harvesting: Carefully hand harvested. 
• Vinification: Gentle pressing, cold settling, fermented at 

16°C. 
• Finishing: Racking, fining, cross-flow filtration. 

Technical Analysis: 
• Alcohol: 12.0% Vol | pH: 3.55 
• Total Acidity: 4.13 g/L (Tartaric) 
• Residual Sugar: 1.58 g/L 

Winemaker: Luca Hodgkinson 

ARREBOL - ROSÉ 

Review: 
Package Design Award 

International Canned Wine 
Competition. 


