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TasTinGg NOTES

NaME oF THE WINE : AmayNa PinoT Noir
VINTAGE : 2008

VARIETIES : 100% Pmvot Noir
TOTAL CASES MADE : 4,800

VINEYARD DESCRIPTION:

APPELLATION : LEYDA - SAN ANTONIO
DistaNce FRoM THE Paciric OCEAN : 8.6 MILES

ProbuctioN : 5 Ton/HA

DENSITY OF PLANTATION : 5,000 PLANTS/HA

WINEMAKING CHARACTERISTICS :

Harvest : 17™ MARCH 2008, GRAPE SELECTION IN
THE VINEYARD AND AT THE WINERY.
HAND - prckeD.

FERMENTATION : 10 DAYS COOL MACERATION
PRE-FERMENTATION 7°C,
15 DAYS FERMENTATION IN STAINLESS STEEL TANK,
FERMENTATION 1 : 28°C - 30°C

BARREL AGING : 12 MONTHS IN 30% NEW OAK FRENCH BARREL
70% ONE - TWO WINES BARRELS.

CHEMICAL ANALYSIS

pH :3.49
ToTAL AciDITY :6.08 o/L (H2T)
AvLcoHoL :14.5%



