
 Denomination of origin:
Variety:

 Soil: 

The grapes were harvested between of 20th and 
30th of April, when their organoleptic qualities, 
aromas and tannins were at their best.

Highly permeable granitic, stony soil, with a 
depth of 0.6 to 2 metres.

Maipo Valley. Trinidad Estate.
100% Syrah.

Vineyard

Harvest:

Wine

Ageing:

Winemaking:

 Technical data:

The grapes first underwent a pre-fermentative 
low-temperature maceration to bring out the 
maximum colour and aromas. Then the must 
was fermented in stainless steel tanks.

All of the wine was aged for 12 months in barrels 
(80% in French oak and 20% in American oak). The 
wine was then bottle-aged for 3 months.

Alcohol by volume: 14% GL; pH: 3.52; Residual 
sugar: 2.35g/L; Acidity: 5.61 g/L (Tartaric Acid).

 Ageing potential: This wine can be stored for up to 7 years.

Tasting Notes

Aromas:
Colour:

Palate: 

Deep bluish black.
This elegant wine unveils notes of ripe ber-
ries, blueberries, blackberries, along with 
spices such as black pepper, toast, tobacco 
and chocolate.
Highly concentrated with an all-embracing 
structure, thanks to the firm tannins which 
have become more rounded as a result of the 
bottle-ageing, giving a smooth, complex struc-
ture and a delicious and persistent finish.

Serving suggestion: 
Best served at between 16°C and 18°C. Pairs well 
with any kind of game, such as venison, ostrich 
and wild boar, as well as pork or lamb.

Syrah 2010


