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( | . gL Sorting by conveyor belt which carries whole grape

bunches for pressing without destemming.
Fermentation occurs in French oak barrels, 10% of
which are rst-use, and the rest are 2-3 years old. e

Marcelo Papa. alcoholic fermentation process lasted eight days.

Quebrada Seca Vineyard, Block 9, D.O. Limari,
Limari Valley.

12 months in Burgundy French oak barrels,
10% of rst use and 90% of second and third use.
Subsequently, the wine was bottled and aged for 6

. . months.
e Quebrada Seca vineyard is located 190 meters

above sea level, just 22 kilometers from the Paci ¢

Ocean, on the n.orth. bank .of the Limari River. e soils Drink now or in the next 8 years.
are clayey and rich in calcium carbonate; temperatures

are cold, and mornings are cloudy, allowing the fruit to

ripen slowly and produce fresher wines. e color is a clean and bright light yellow. It is a

complex, layered wine dominated by minerality, white
owers, pear, and int. e wine combines the

structure given by the soil's red clay and minerality. It

is long, taut, fresh on the palate, with great persistence,
and nishes with a lovely salinity.

2009.

is Vineyard's Block 9 is associated with the
Quebrada Seca soil series. Its soils are thin, with no
stones, and colluvial in origin. Its red clay is loaded
with iron and calcium carbonate, allowing us to obtain
wines genuinely re ecting this terroir. ese are fresh
and mineral wines with good structure and volume in
the mouth.

Fish and seafood as well as creamy cheeses such as
Camembert and Brie.

Coastal semi-arid. Sea proximity permits cool coastal
breezes to blow directly into the valley, thus cooling the
vineyard and moderating temperatures. Also, cloudy
mornings allow for slow fruit ripening, leading to
fresher wines. is year was slightly colder than an
average year, with overcast mornings and no rainfall
during harvest.
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