VARIETIES VINTAGE ORIGIN
CINSAULT 87% PAis 13% 2019 ITATA VALLEY

“CRIOLLO" AND UNUSUAL

CREOLE IS A CONCEPTUALLY INNOVATIVE AND THOROUGHLY CHILEAN WINE. |IT IS THE RESULT OF A
MUTUAL DISCOVERY OF TWO DISTANT WORLDS THAT COME TOGETHER IN A SINGLE BOTTLE TO REFLECT
THE PLEASURE OF BEING TOGETHER WHILE VALUING THE NOBILITY AND KNOWLEDGE FOUND IN THIS LAND
AND BRINGING IT TO THE WORLD'S ATTENTION. CREOLE DRAWS ON THE RURAL REALITY OF ITS ORIGINS
THROUGH THE GRAPES THAT GO INTO IT. DRY-FARMED CINSAULT AND PAiS, TWO VARIETIES STRONGLY
ROOTED IN THE AREA'S CULTURE AND THE TRADITIONS OF THE SECANO INTERIOR OF THE ITATA AND
MAULE VALLEYS. THE GRAPES WERE VINIFIED THROUGH CARBONIC MACERATION FOR A WINE WITH
INTENSELY FRUITY CHARACTERISTICS THAT INVITE US TO ENJOY A PROFOUND AND PLEASING EXPERIENCE.

DENOMINATION OF ORIGIN

SECANO INTERIOR, ITATA AND MAULE VALLEYS.

THE GRAPES ON THE HEAD-TRAINED VINES OFTEN TOUCH THE GROUND. THESE ARE VERY NATURAL
DRY-FARMED VINEYARDS WHOSE ONLY SOURCE OF WATER IS THE RAIN. THE GRAPES RECEIVE A COUPLE
APPLICATIONS OF POWDERED SULFUR DURING THE RIPENING SEASON AND NOTHING MORE. THE CINSAULT
GRAPES COME FROM QUILO, A SMALL TOWN NEAR RANQUIL. GEOGRAPHICALLY, THIS IS A ZONE OF GENTLY
ROLLING HILLS IN THE COASTAL MOUNTAINS., THE CLIMATE IS COOL DUE TO THE PROXIMITY OF THE
PAcCIFIC OCEAN, AND THE SOILS ARE GRANITIC-CLAY. THE PAiS COMES FROM AN OLD, HIGH HEAD-TRAINED
VINEYARD IN MELOZAL, WHERE THE SOILS ARE GRANITIC-CLAY AND THE CLIMATE IS WARM AND DRY. THE
CINSAULT, KNOWN LOCALLY AS “CARGADORA," DUE TO ITS ABUNDANT PRODUCTION AND GOOD
RESISTANCE TO DISEASE, GROWS IN THIS RUSTIC RURAL ZONE OF ITATA THAT, LIKE MAULE, MAINTAINS THE
OLD TRADITIONS OF COUNTRY LIFE.

VINIFICATION

THE GRAPES WERE PICKED INTO 14-KG WOODEN BOXES AND FERMENTED VIA CARBONIC MACERATION. A
2,000-LITER CONCRETE EGG WAS FILLED WITH WHOLE BUNCHES, HEATED, AND MAINTAINED AT 30°C FOR
SEVEN DAYS. IT WAS THEN DRAINED AND PRESSED IN A HYDRAULIC BASKET PRESS. THE MUST/WINE
OBTAINED COMPLETED ITS FERMENTATION IN THE SAME EGG WITH NATURAL YEASTS. THANKS TO THE
CARBONIC MACERATION, THE GRAPES BEGIN THE FERMENTATION IN AN ANAEROBIC STATE AND DEVELOP
THE CLASSIC INTENSELY FRUITY AROMAS THAT THIS TECHNIQUE GENERATES. THE PAiS GRAPES CONTINUE
IN THE SAME WAY THAT CINSAULT, BUT ARE FERMENTED IN FRENCH OAK BARRELS WITH 5 OR 6 PRIOR ﬁn[ﬂlE

USES. THIS TECHNIQUE WORKS VERY WELL FOR BOTH CINSAULT AND PAiS AND PRODUCES A VERY FRESH,
LIGHT WINE WITH AROMAS OF RED FRUITS SUCH AS RASPBERRIES AND EARTHY NOTES.

AGING: . Y L‘

FERMENTED AND AGED IN A CONCRETE EGG AND USED FRENCH OAK BARRELS FOR 5 MONTHS. !le" ]

TASTING NOTES

COLOUR: LIGHT RASPBERRY RED.

AROMA: RED FRUITS SUCH AS RASPBERRIES, SOUR CHERRIES, LIGHT EARTHY NOTES, AND SPICES RECALLING CINNAMON. h“hﬂ.ll AUVE Hﬂﬂf
FLAVOUR: INTENSELY FRESH AND FRUITY WITH A SMOOTH TEXTURE. THE MODERATELY LIGHT BODY i

INVITES DRINKING ONE GLASS AFTER ANOTHER.

SERVING TEMPERATURE: 14 °C.

FOOD PAIRING: DELI MEATS AND FIRM-TEXTURED CHEESES. PASTAS WITH RED SAUCES, LEAN MEATS, AND SPICY DISHES.
KEEPING POTENTIAL: 4-5 YEARS.

ANALYSIS

Alcohol: 12.5%

pH: 3.2

Total Acidity: 3.9 g/L.

Residual Sugar: 1.7 g/L.




