
Harvest

Harvest:

Vintage:

Appellation:

Age of the vines:

Yield:

By hand

2006

Cafayate Valley

13 years

3.25 tons per acre

Vinification

Aging: 1 year in stainless steel

4 months in bottle

Technical Information

Alcohol:

Total Acidity:

Volatile Acidity:

pH:

Residual Sugar:

Free SO2:

Total SO2:

13.5%

5.30 g/l

0.55 g/l

3.70

5.40 g/l

35 mg/l

90 mg/l

Pinot Noir 2006

Rich purple with black hues. A deeply

 fruitful nose, with complex black cherry

aromas. Excellent volume in the mouth

with medium structure and velvety tannins

lead to a harmonious finish. 


