CALITERRA"  Pétreo Malbec 2019 6X75c1

Grapes Winemaker Notes

100% Malbec . . . . .
This special Malbec, which comes from a unique terroir, is

both complex and elegant right from the start. It shows
several layers on the nose, with floral and spicy notes opening
up its intriguing bouquet, followed by fresh aromas of forest
fruits, such as myrtles and pomegranate. In the end, an

Region/Appellation
Colchagua Valley

Alcohol by volume underlying mineral quality emerges, reminding us of the
13.00% stony origin of its terroir, as well as herbaceous and spicy
touches of tarragon and black pepper. Very juicy, lively and
Residual Sugar fruity on the palate, with medium and deep structure. The
1.69 g/l unique texture of its tannins allows the wine to be both
elegant and fresh, revealing its personality while tasting it.
pH
3.33 Vineyard
Sourced from a South facing vineyard plot on the Caliterra
Total Acidity estate, the vines are planted in a North East orientation to ;
6.36 ¢/l maximise the amount of sunlight the vines receive i CAL] T
throughout the day. The Coastal Mountains are lower in R :
Drinking Window Colchagua than anywhere else in the country allowing cool
2024 - 2026 ocean breezes to enter the valley every afternoon, resulting
in hot days and cool nights during the ripening season. The
Tasting Guide soil in the Pétreo vineyard is colluvial in its origin and granitic
A B C D o with ferric rock alteration.This terroir is one factor
contributing to the unique nature of this wine.
Light Medium Full

COLCHAG

\X/inemaking

Tasting note printed Fermentation: 65% in stainless steel tanks 35% in French
03/07/2024 barrels 5% used Barrel Ageing: 100% aged for 18 months 45% in barrels of second and third use
55% in clay anphoras

Vintage

In Caliterra, even though the 2019 vintage was marked by a decrease in the rainfall rate
compared to previous season, a stable spring favored nice fruit-set and an impeccable sanity of
vineyards. Summer temperatures above the historical average allowed to obtain smaller and
more concentrated berries, full of color, with intense flavors and aromas. The grapes reached
their optimum maturity faster than normal, which allowed us to begin harvest earlier than usual,
obtaining wines of great intensity and complexity.

Food match
Grilled and Roasted Red Meats

A big bowl of spaghetti & meatballs in a rich tomato sauce.
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