
D E S C R I P T I O N
Deep cherry red in color, with intense
aromas of cherries, blueberries, and a
touch of black pepper. The palate is
smooth and silky with good structure
and a long, pleasing finish.

W I N E M A K E R N O T E S
The grapes for this single-vineyard wine
come from the coast of Itata Valley
approximately 248.55 miles south of
Santiago. The combination of the cold
and rainy climate and the ancient granite
soils make this an area with tremendous
potential for Pinot Noir. Hand-picked at
the end of March, the grapes are
crushed, and undergo five days of cold
maceration at 50° F (10° C). Alcoholic
fermentation takes place in stainless
steel tanks for 8 days at a controlled
temperature of 78.8° F (26°C) with gentle
pump-overs. The wine was then aged
for 6 months in contact with French oak.

S E R V I N G H I N T S
TerraPura Pinot Noir is great as an
aperitif, and ideal to accompany red and
white meats, pastas with sauces, and
various types of cheese.
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W I N E  D A T A
Producer
TerraPura

Region
Itata Valley

Country
Chile

Wine Composition
100% Pinot Noir

Alcohol:
13.5%

Total Acidity
4.68 G/L

Residual Sugar
3 G/L

pH
3.75


