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This is what merlot should
taste like!! Rich, ripe fruits
with a touch of earth and
black pepper. Tames all heavy
and spicy dishes. Certified
organic and Vegan
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CULPEO  -- MERLOT 2010

Lontue Valley, CHILE

ORGANICALLY GROWN
All grapes have been certified by IMO Institute for Marketecology

Gmb and are compliant with the National Organic Program (NOP)

of the U.S.D.A.
Cases Produced: 7000

Produced by: Viña La Fortuna, Sagrada Familia, Chile

Exclusively Imported by: 

VinLozano Imports Inc.

2 Juniper St.

Winchendon MA 01475

978-297-5477

VinLozanoImports.com
	Range 
	VARIETAL
	Variety
	MERLOT

	Harvest
	Hand harvested
	Blend :
	100% MERLOT


ORIGIN:

	Farm
	La Fortuna
	Plot 
	FE – 7

	Training
	Bordeaux style
	Yield
	8.000 kg/hectare

	Farming
	Certified Organic (IMO) 
	Harvest date
	 Late April 2010


Appellation    D.O. Lontué Valley

Wine making:

Grape must was cold macerated (8ºC) during one week on the skins prior to adding selected yeast and fermenting at 24 – 28ºC. Once alcoholic fermenting concluded the wine was moved to another tank for malolactic fermenting. Once finishing MLF, 20% of the wine was stored in second use French oak barriques for 3 months prior to blending,  cold stabilization, filtering and bottling.  

Lab Analysis:
	Alcohol:
	13 %
	Residual sugar
	2.35 g/l

	Total Acidity
	3,57 g/l (tartaric))
	Free SO2 
	30.4 mg/l

	Volatile acidity
	0.45 g/l (acetic acid)
	Total SO2 
	57.6 mg/l

	pH:
	3.48
	
	


Tasting Notes:

Purple color with red hues; Lifted red flower and ripe plumy fruit and earthy aromas combine with fruity sweetness on the mouth, round tannins and a complex, long finish.

Food Match:

Accompany with white meat like chicken and seared tuna, creamy pasta Alfredo or oven baked salmon with cappers and butter sauce.  
