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80% Pais [ 20% MaLsec 2019 MAULE VALLEY

A MODERN TAKE ON TRADITION

ATERCIOPELADO BRINGS WITH IT MEMORIES AND A CERTAIN NOSTALGIA FOR THE 19605, A TIME WHEN VERY
BASIC TOOLS WERE USED TO MAKE A WINE THAT BLENDED THE RUSTIC PAIS VARIETY WITH A BIT OF MALBEC,
WHICH WAS CALLED “TERCIOPELO” (VELVET) FOR ITS TREMENDOUS SMOOTHNESS ON THE PALATE.

HALF A CENTURY LATER, WINEMAKERJORGE MARTINEZ DECIDED TO RETURN TO THIS TRADITION, BUT WITH A
FREE, MODERN, AND INNOVATIVE APPROACH. His IDEA GAVE RISE TO THIS WINE, A BLEND OF 80% Pais AND
20% MALBEC CO-FERMENTED IN CEMENT EGGS FOR A UNIQUE AND YOUTHFUL WINE WITH FRESH AND FRUITY
AROMAS COMPLEMENTED BY A SMOOTH AND ELEGANT PALATE.

ATERCIOPELADO MAKES US PROUD OF OUR ROOTS AND HOPEFUL FOR THE TIMES TO COME.

DEeNoMINATION OF ORIGIN

MeLozaL (PAis) / PENcAHUE (MALBEC).

BOTH VINEYARDS ARE LOCATED IN THE MAULE VALLEY’S SECANO INTERIOR. THE PAiS COMES FROM A
120-YEAR-OLD HEAD-TRAINED VINEYARD THAT PRODUCES GRAPES WITH TREMENDOUS QUALITY AND AGING
POTENTIAL. THE MALBEC VINEYARD IS 6O YEARS OLD AND TRELLISED TO VERTICAL SHOOT POSITION. BOTH
VARIETIES ARE WORKED WITH MAXIMUM RIGOR TO ENCOURAGE THE QUALITY OF THE GRAPES AND OBTAIN A VERY
PARTICULAR WINE.

VINIFICATION

THE GRAPES FROM BOTH VARIETIES WERE CO-FERMENTED TO ENHANCE THEIR RESPECTIVE CHARACTERS FROM
THE BEGINNING. 30% OF THE BUNCHES WERE LEFT WHOLE AND THE REMAINDER WERE DESTEMMED AND
INSPECTED ON A SELECTION TABLE. THE ENTIRE FERMENTATION PROCESS TOOK PLACE IN A CEMENT EGG WITH
NATIVE YEASTS. THE MUST WAS PUMPED OVER IN THE BEGINNING TO ENCOURAGE EXTRACTION, AND IT WAS
THEN LEFT TO FERMENT WITH JUST THE MOVEMENTS THAT TAKE PLACE NATURALLY DUE TO THE EGG’S OVOID
SHAPE. THE RESULT IS A UNIQUE AND SPECIAL WINE WITH TREMENDOUS COLOR, DELICIOUS FRUIT, AND GREAT
BODY, FRESHNESS, AND ELEGANCE.

AGING
AGING WAS SHORT, FIRST IN AN EGG AND THEN IN OLD BARRELS FOR THREE MONTHS. THE WINE WAS BOTTLED
UNFILTERED TO CONSERVE THE INITIAL CHARACTERISTICS OF THE WINE AND THE GRAPES.
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WINE DESCRIPTION

COLOUR: ATTRACTIVE BRIGHT RUBY RED.
AROMA: RED FRUITS, CHERRIES, AND PLUMS WITH NOTES OF HERBS AND NUTS. VERY CHARMING.
FLAVOUR: RED FRUITS WITH TREMENDOUS ACIDITY COMPLEMENTED BY POTENT TANNINS AND A VELVETY

FINISH.VERY SEDUCTIVE.
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SERVING TEMPERATURE: 10° — 12°C
AORANGE LOVEMTURE

Foob PAIRING: STEWED MEATS, GAME BIRDS.

KEEPING POTENTIAL: 6 YEARS.

ANALYSIS
Alcohol: 14,5%

pH: 3.43
Total Acidity: 3.11 g/L.

Residual Sugar: 2.04 g/L.




