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ANALISIS BASICO

MERLOT 2017

BASIC ANALYSIS
Alcohol 14.5%
pH 3.53
Total Acidity (H2SO4) 3.53 g/L
Volatile Acidity (C2H4O2) 0.42 g/L
Residual Sugar 3.33 g/L
Free SO2 0.026 g/L

This newly released vintage of our Alpha Merlot shows a lovely deep, ruby-red colour. Ripe strawberry, blackberry, and black 
plum predominate on the nose, while its 12 months in French oak barrels lends elegant notes of toast, caramel, and vanilla, 
with a touch of nutmeg and cinnamon. The palate is very smooth and medium bodied, with a perfect balance between aromas 
and �avours, ending with a long, silky �nish.

HARVEST
Merlot harvest period: 11th-29th March.
Cabernet Franc harvest date: 12th April.

HARVEST REPORT
The 2016–2017 season was characterized by a dry winter, so we had to be very ef�cient in collecting rainwater and irrigating 
sustainably throughout the season, up until harvest.
Only a few, isolated incidences of frost were recorded during the rather benign spring. The overall yield of our red varieties, 
however, was down somewhat, mainly because of reduced �oral induction the previous year, as well as the restricted 
availability of water.
Unusually high top temperatures in the summer months of January and February had a pronounced in�uence on the ripening 
process, accelerating the accumulation of sugars compared to the same period in previous years. Very cool afternoons in March, 
however, lowered heat summation and heightened daily temperature oscillation, resulting in a deepening of colour and more 
time for the tannins to ripen fully, which is especially important for the small amount of Cabernet Franc in this blend.

VINEYARDS
The vineyards that produce our Alpha Merlot are located in the Colchagua Valley, primarily at our Marchigüe estate. The soils 
are of granitic origin, at different stages of decomposition, with variable amounts of clay and organic matter, and a signi�cant 
presence of rounded and angular stones.
The Cabernet Franc that makes up this blend comes from our Apalta vineyard, where it reaches the ideal degree of ripeness, 
with very smooth tannins.
Our Merlot and Cabernet Franc vineyards are planted to a density of 5,555 plants/hectare (2,250 pl/acre) and are double Guyot 
trained giving yields of approximately 7,000 kg/hectare (2.8 tons/acre).

TECHNICAL DATA
Denomination of Origin: Colchagua Valley, Chile.
Vine selection: Merlot clones: 181, 184, 343, 346, 347, 348.
Cabernet Franc clone: 214 and massal selection.
Filtering: Through cartridge �lters prior to bottling.
Vineyard yields: 7 tons per hectare (2.8 tons per acre).
Grape varieties: 90% Merlot, 10% Cabernet Franc.
Barrel ageing: 55% of the wine was aged for 12 months in 
�rst-, second-, and third-use French oak barrels.

SUGGESTIONS
Cellaring recommendations: May be enjoyed now or laid 
down for 10 or more years.
Recommended serving temperature: 17˚-19˚C (62˚-66˚F).
Decanting: Recommended for 30 minutes.
Food Pairing: Highly recommended with duck breast, lamb or 
pork chops, pasta with pesto, lamb masala, and chicken with
mushroom sauce.


