
winemaker
Marcelo Papa.

vineyard
Puente Alto and Pirque vineyards,  D.O Maipo 
Andes, Maipo Alto Valley.

vineyard description
The Puente Alto Vineyard is located on the northern 
bank of the River Maipo in the foothills of the Andes 
Mountains at an altitude of 650 masl. The soils are of 
alluvial origin, stony, low in nutrients and are highly 
permeable because of the amount of gravel in the 
subsoil. They produce vines with low vigour and 
concentrated, ripe clusters of grapes. 
The Pirque Vineyard is one of the oldest and is 
situated at an altitude of 650 masl. It extends along 
the River Maipo, close to the foothills of the Andes 
Mountains. Most of the vines are grafted; there are 
just some plots of ungrafted vines dating back to 
1987. The vines are spur-pruned and trained in 
double cordon.

plantation year
1987-2004.

soil
The soils are of alluvial origin, stony, low in nutrients 
and are highly permeable because of the amount of 
gravel in the subsoil, which enables excellent 
drainage.

climate
Semi-arid Mediterranean with a significant influence 
from the Andes Mountain Chain. The pronounced 
daily thermal oscillation of around 18°C prolongs the 
grape ripening, concentrating and intensifying their 
aromas.

harvest
The last two weeks of March.

vinification cellar
Puente Alto Winery.

vinification 
The clusters are destemmed and then gravity-fed into 
the fermentation vats. The alcoholic fermentation 
takes place in closed stainless steel tanks and lasts 8 
days. A traditional pump-over regime is used. Later 
the wine is kept in contact with its skins for around 
10 days before being racked off. The wine undergoes 
a spontaneous malolactic fermentation

aging
16 months in French oak barrels (30% new and 70% 
second-use).

aging potential
This wine can be enjoyed now or cellared for up to 20 
years.

tasting notes
A deep, dark red colour. The nose reveals lush notes 
of cherries, cassis, cedar, blackberries and tar. In the 
mouth, it is complex and concentrated with a firm 
attack and tannins masked by their sweetness. The 
wine is fresh and long, as is characteristic of wines 
from Maipo.

food pairing
This wine pairs well with barbecued, roast or 
casseroled red meat and game with sauces with a 
touch of acidity, tomato or wine or herbs like 
rosemary, thyme or bay leaves, as well as most types 
of cheese.
 

etiqueta negra · vintage 2021
D.O Maipo Andes, Maipo Alto Valley.

analysis
alcohol
ph
total acidity 
residual sugar 

bottling date
October 2022

varieties
cabernet sauvignon
petit verdot
cabernet franc

14.8° vol%
3.55
5.16 g/L

94%
5%
1%

2.94


