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MONTES OLD ROOTS CINSAULT 2018

Red in colour with a magenta rim, this version of our Outer Limits Cinsault comes with a tremendously intense 
fruitiness in the nose with the typical notes of raspberries, sour cherries, and blueberries. In addition, it presents 
fresh notes due to a portion that was macerated cold under dry ice. Despite being aged in third and fourth-use 
barrels for 5 months, subtle notes of toasted oak come through while maintaining maximum fruitiness. It is light 
bodied on the palate and vibrant with rich natural acidity that lends electricity and length to the finish.

HARVEST
Harvest Period: 9th April
Harvest Report:
As in past years, the 2017–2018 season presented low precipitation with respect to the region’s historic 
amounts (1,000 mm). The winter was rather dry, and the spring registered light rains that increased the 
accumulated index to 850 mm. This is very important for our vineyards in this zone because they are dry farmed 
and therefore, the only water they receive during the entire growing and ripening season comes from that 
accumulated through rainfall.
Good shoot growth and flowering enabled regulated bunch loads, which encouraged even ripening and meant 
that only light leaf pulling was required for good bunch illumination. 
As ripening was rather slow, there was enough time to determine the most opportune date to begin harvest. 
This resulted in grapes with excellent colour and concentration, positively effecting the wine’s aging potential.
This year’s harvest was 5 days later than last year, and the timing proved to be perfect, because heavy rain 
began to fall on 9th April, which would have affected the quality of the grapes. In our case, we were able to 
harvest intact and properly ripened bunches, which helped enormously in the vinification and provided the level 
of quality that we were seeking.

VINEYARD
The Cinsault vineyards that produce the fruit for our Outer Limits Cinsault are located in the Guarilihue sector of 
the Itata Valley, just 25 km from the Pacific Ocean. This is where Chile’s first grapevines were planted over a 
century ago, and vines still grow on those original roots.
The soils are of granitic origin with a predominance of red clay, low organic matter, and high quartz content in 
the first 60 cm of the profile. The roots reach deep into the soil in search for water, and the soil presents good 
moisture retention and are therefore able to sustain the plants without the need for irrigation (dry farming).
The vines are ‘head trained’ and planted to a density of 4,444 plants/hectare. This allows the vines to develop 
a free canopy with good illumination and ventilation. All of these factors are very complementary when the solar 
exposure is appropriate. In our experience, the north-east to south-east orientation is the best for achieving 
ripeness with good maturation and concentration. 
Cinsault is a very fructiferous variety, and therefore managing the number of bunches per plant is key to 
obtaining high-quality fruit. This management includes giving the bunches enough room to take advantage of 
the light and maintain a well-ventilated microclimate. This helps keep incidences of disease at bay and results 
in healthy bunch development throughout the entire season.
One of the characteristics of Cinsault is that it reaches harvest with high natural acidity, which also ensures good 
parameters for the conservation of the wine.Basic Analysis

Alcohol 14%

pH 3.6

Total Acidity (H2SO4) 3.38 g/L

Volatile Acidity (C2H4O2) 0.45 g/L

Residual Sugar 2.0 g/L

Free SO2 22 mg/L
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TECHNICAL DATA
Denomination of Origin: Itata Valley

Vine Selection: Field blend.

Filtering: Cartridge filters prior to bottling.

Vineyard Yield: 8 tons per hectare.

Grape Variety: 100% Cinsault

Barrel Aging: 5 months in third-use barrels to 

prevent the transference of excessive oak aromas or 

flavours, while enabling more complex evolution.

SUGGESTIONS
Cellaring Recommendations: Can be enjoyed 

immediately or cellared for up to 5 years.

Recommended Serving Temperature: 12º–14º 

C (53º–57º F)

Decanting: Not necessary

Pairing: Rabbit stew, slow-cooked legumes such as 

lentils, and very juicy cuts of meat are ideal with this 

great wine.


