
Production Area ：

Grape variety : Pinot Noir

Production area : Central Valley        Vintage : 2022

Country of origin : Chile                    Range : Special Reserve

Alcohol content : 13.0%                   Wine type : Dry

Suitable temperature : 16 - 18℃ Net content : 750ml

Aging: Aged 9 months in French oak barrels.

Appearance: Cherry-coloured with red highlights.

Nose: Intense nose of strawberry, clove, coffee and toast.

In mouth: Round palate, spicy, with smoky, with toasting 

notes in the finish.

Pairing recommendation: Pork loin with wine sauce.

Tasting Notes：

Central Valley 
This region serve as canvas for our Special Reserve Pinot Noir. Gentle coastal 
influences and ample sunshine create the perfect nurturing environment for these 
delicate grapes. The valley's distinctive soils infuse our Pinot Noir with elegance and 
finesse, resulting in wines of exceptional charm. Indulge in our offering, a true 
testament to Central Valley's winemaking mastery and nature's inherent beauty.


