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Nativo 
Cinsault 2015

Area:
The Itata Valley is the Chilean “Galicia”, an 
area of undulating terrain, full of hills that 
alternate between large pine and eucalyptus 
forests with vineyards on slopes. Taking care 
of them is truly an example of heroic viticul-
ture. The sensation of coolness is immediate; 
it is no coincidence that Guarilihue, the town 
where the vineyards are located, is only 22 ki-
lometers from the ocean.

Variety:
Cinsaut arrived in Chile with other French 
varieties and is one of the older, better 
adapted varieties of Chilean viticulture, 
especially in the Itata Valley, where some 
of the most interesting Cinsault mono-va-
rietals in the world are produced. It is a va-
riety with low acidity, but in this mountai-
nous area of cold weather and a little over 
20 kilometers from the coast, it gives rise 
to vines with great nerve and verticality.

Climate:
The climate is marked by abundant rainfa-
ll, which exceeds 1000 mm per year. The 
vineyards are very close to the Cordillera 
de la Costa, so the climate is cool, althou-
gh the thermal differential in the summer  
season is broad, which favors maturation.   

Vineyards:
Vines that are more than 40 years old, go-
blet trained and organic. This is a vineyard 
planted on the top of a hill with spectacular 
views and that in addition provides various 
orientations of the vines. The vines stay 
low despite their age, barely reaching half 
a meter in height. They are worked with 
horses, because due to the type of terrain 
and the planting environment, it would be 
impossible to bring in machinery. The soils 
are granitic, acidic, and very permeable.

Harvest:
The manual harvest was carried out around 
April 13, 2015. The grapes are collected in 
boxes of 300 kg. and are transported in re-
frigerated trucks to the winery.

Production:
The wine is produced naturally, with as li-
ttle intervention as possible.  The macera-
tion is barely extractive, a very soft press 
is performed. The fermentation takes pla-
ce in stainless steel tanks with a 10,000 
liter capacity and temperature control, be-
tween 24º and 25º degrees to preserve the 
aromas. The malolactic fermentation is 
carried out in the same tank. The fermen-
tation is spontaneous with the indigenous 
yeasts of the vineyard. 

ALCOHOL CONTENT : 13% Vol

TASTING NOTE:
Visual: Pale violet red color.
Nose: Floral notes of violet, mulberry and black fruit.
Palate: Soft, light palate, with good acidity.


