
Masintín Mezcla Tinta 2021

Chile

Origin
This blend combines grapes from our different growers in the 
Maule and Itata valleys. With complexity as our north star, we 
cross boundaries to highlight the best each grape has to offer. For 
this vintage of our limited edition blend, we combined the bold 
grapes from our iconic Cariñena parcel in Truquilemu (Maule 
Valley) with extraodinary fresh Cinsault fruit from a rare, steep, 
south-facing parcel in Itata.

Viticulturist
Erwin Fuentealba and Waldo Orellana.

Harvest
From the 14th to the 23rd of April.

Winemaking
Grapes were hand harvested and destemmed. Whole berries 
were added to the fermentation vats and gently extracted its 
complex components, using punch downs and pump-overs. 
Maceration lasted for 25 days. After maceration 14% of the wine 
was transferred to a new 500 L French oak barrel and the 
remaining 86% to a stainless steel tank during 11 months prior 
bottling.

Blend
81% Cinsault and 19% Cariñena

Tasting Notes 
Fine and complex nose, with fresh red fruit along with 
gunpowder fresh spices. Wide mouthfeel with precise tannic 
structure. Long lasting finish. 

Accolades
93 point, Tim Atkin
92 points, Descorchados
92 points, La CAV

Total Production
4.704 bottles

We’re committed to producing small-scale, 
honest and elegant wines coming from 

iconic sites from Chile
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