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TECHNICAL INFORNMATION

WINEMAKING

The winemaking process for calcu futa begins with a selection tables for
both bunches and berries, being careful to extract vegetal residues such
as leaves, stem brownings and bunches from other varietals, not apt for
the fermentation tank. After the crushing, the temperature of the grape
is lowered to proceed with a cold maceration at 10°c for 4 to 5 days in
order to obtain good colour and aromas. Pump-overs are also done and
allow the homogenisation of the must and its skins.

At the end of the cold maceration period, the barrel is inoculated with
selected yeast. The temperature increases naturally for the fermentation
process itself. At the same time, a pump-over regime begins 4 times a
day. The purpose of these pump-overs is to maintain homogeneous
temperatures, and to extract the phenolic components from the film as
smoothly as possible.

When the alcoholic fermentation is over, which lasts from 9 to 10 days, a
post fermentation maceration is done with the purpose of giving com-
plexity to the wine, without losing the characteristic fruit aromas of each
varietal. As a consequence of this, it is very important to consider daily
tastings in order to make on going decisions.

Finally, 100% of the liquid goes to french oak barrels for 12 to 15
months.

YIELD OF VINEYARD
7-8 Tons per hectare.

CELLARING RECOMMENDATION
Can be enjoyed now or cellared for up to 4-6 years.

Malbec_ ... 30%

Carmenere .............. 25% RECOMMENDED SERVING TEMPERATURE
Cabernet Franc .__._____ 25% 16°-17°

Petit Verdot _____________ 20%

Alcohol ____ . 13.5° F”—TENNG

Residual sugar ... 2.36 G/L Very Ligth filtering just before botteling.
Total Acidity _____________ 3.55 G/L

Volatile Acidity .___.___.. 0.48 G/L DECANTING

Ph . 3.72

Recommended 45 minutes minimum.

Tel: +56-2-3794500 | Address: El Bosque Sur 130 piso 14, Las Condes, Santiago, Chile | www.calcu.cl



