m ALIWEN RESERVA - PINOT NOIR

Cold maceration at 8 — 10° Celsius for 72
hours.

Fermentation: Fermented in stainless steel
barrels for a period of 5 to 7 days at a
temperature oscillating between 25° and
27° Celsius. Once the alcoholic fermentation
was complete, kept in contact with the wine
and skins for about 5 more days.

The malolactic fermentation took place in
French and American casks used for the
second or third time, over an ageing period
of 6 months.

PRODUCT DESCRIPTION

Wine with a red colour of medium intensity.
Exuberant aroma featuring fresh red fruits
including cherries and berries. On the palate
it is a lush, vibrant wine with good acidity,
medium volume and a smooth, long and
persistent finish.

Excellent and refreshing as an aperitif (drink
at a temperature no higher than 16°-18°
Celsius), it combines quite well with salads,
game birds such as quail prepared with light
seasoning, Asian food and even certain kinds
of desserts.

WINEMAKER
Carlos Concha

GRAPES AND VINEYARDS

Maipo Valley. Estates in Codigua and Santa
Ana (the coastal area of the Maipo Valley)
Variety: 100% Pinot Noir

VINTAGE AND VINIFICATION

Harvest: Picked by hand using 350 kg plastic
bins from mid-February to early March.
Reception: Selection of clusters in the field
and cellar, stemming and gentle crushing.
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