Wild Ferment Pinot Noir
2014
Winemaker Notes
Ruby red with bright violet nuances, the nose of our Wild Ferment Pinot Noir offers
red fruits such as cherries, raspberries, and exotic fruits such as feijoa, along with
notes of dill and red tobacco against a floral backdrop that recalls roses and
lavender. The palate stands out for its red fruit with light notes of toast and nuts
such as hazelnuts. This medium- to full-bodied wine features tannins that lend
structure and very good acidity in an elegant style with good weight on the palate
and a long life ahead in the bottle.

Vineyards
Our La Escultura Vineyard is located just 32 kilometres from the Pacific Ocean in
the Casablanca Valley. This region receives a strong coastal influence that
moderates temperatures during the growing season and ripening period.
Summers are moderately warm with morning fog and cool breezes from the sea in
the afternoon that allow for uniform and gradual ripening, which helps to conserve
the natural aromas and flavours of the grapes and ensures the desired acidity
levels. These conditions make the Casablanca Valley a privileged place for
producing cool-climate varieties such as Pinot Noir. The soil presents fine clay and
sandy-loam textures with low vigour potential. Vineyard management includes drip
irrigation, and the vines are trellised to vertical shoot position.

Winemaking
Grapes
Pinot Noir 100.0%
Region
Casablanca Valley
ABV

Our Casablanca Wild Ferment Pinot Noir was made with the native yeasts that are
normally present on the skins of the grapes. These yeasts produce a greater
combination and proportion of by-products under the demanding conditions
imposed by the fermentation process and therefore the wine develops more
complex and distinctive aromas and flavours. Prior to fermentation the bunches
were gently destemmed, and 65% underwent a 5-7-day cold soak at 8¼C and
then allowed to ferment in open top tanks. Total skin contact, including a postfermentation maceration, was 10 to 20 days. The wine was aged for 10 months in
French oak barrels, 17% of which were new.

13.5%
pH
3.50
Total Acidity
6.23 g/l
Residual Sugar
2.19 g/l
Drink now...
2 to 5 years
Tasting note printed:19/01/17

Vintage
The 2013-2014 season was moderately warm, with rather low yields due to spring
frosts and a slightly lower mean temperature from October to April.From October
to January, and compared to the previous season, the maximum averages were
higher and the minimum averages stayed similar. The absence of rain in spring
and summer made it possible for us to produce very healthy grapes. The 20132014 season reached a total heat summation of 1,041 GDD between October and
April, an increase of 2% compared to the previous season and of 7% in relation to
the historic average.

Food match
Enjoy with:
• Grilled & Roasted Red Meats
• Grilled & Roasted White Meats
• Fish/Shellfish
• Pizza/Pasta
• Salads & Picnics
• Casseroles/Stews
• Mild Creamy Cheeses
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