CUARTO SURCO

Variety: syrah 100%

Harvest: hand-picked grapes.

Time in barrels: during 7 months in American oak barrels
(50%) and French barrels (50%).

Alcohol: 14.00%V/V.

Vineyards of high density of plants and high quality.

Soil: sandy, good drainage, deep.

Altitude: 2,297 feet asl.

Climate: Desert like weather, with less than 200 mm of rainfall
a year. Warm climate with a wide difference of temperature
between daytime and night time.

Crusher: destemmed.
Fermentation: selected yeast.
Maceration: 28 days.

RESERVA

Tasting notes

Deep red color.

Aromas of raspberries, spices, and hints of leather and toasted bread.
Full-bodied, with firm tannins, finely integrated to oak.
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