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BLANCO PARAISO - MOSCATEL DE RULO 2024

DO: Portezuelo, Itata Valley Vineyard: Santa Ana Soil: Sand - Clay — Granite (quartz)

Composition: 100% Moscatel Vineyard age: 80 years Plantation: Ungrafted / Dry farming / North exp.

Yield: 2,5 Tons x hct Fermentation: Native yeasts Ageing: 10 months —20% Old Oak barrels 80% Plastic Vat
Alcohol 13.0° Alc/Vol Filtered: No Bottled: In origin

PH: 3,32 Malolactic: Parcial

About Portezuelo

“Where wine was born in Chile”. Portezuelo is a town that belongs to Itata Province and Itata Valley as well. It is located 400 km
south of Santiago, on the eastern slopes of the Coastal range Mountain. The soil is mostly entirely from decomposed granite, and
quartz is visible too.

Some of the oldest vineyards from Chile are located around, first planted by the Society of Jesus during the XVI century. Pais and
Moscatel were the first vines that they brought here

Vintage
2024 was a slightly cooler vintage for us, so we had to wait longer than usual for the pick-up to get a good ripening. The 100% was
hand-picked on March 22nd. Our first selection is in the field, where we work with a local and experienced team of harvesters to go

for only the perfect bunches, avoiding burned skins or not mature grapes.

Moscatel Vineyard is a small lot (0,8 hct — 2,000 vines) that grows next to a native forest. All the fieldwork are 100% manual. The
average yield is 1.3 kg of fruit per plant.

Winemaking

After crushing the grapes (very soft pressing), the juice was left with all its skins for 1 day into a pre-fermentation maceration and
then vinified with native yeasts in 800 Its bins. The skins will remain in contact during this whole process. When the first
fermentation is finished, we wait 20 days before separating the skins and transfer the wine straight into the vat and barrels to rest
all winter, where it undergoes malo-lactic fermentation (not complete) during the next months.

It was bottled in origin on January 20th, with partial malolactic fermentation to give more nerve and tension to the wine.
Winemaker’s Comments

The nose shows the aromas of fruits like peach, orange peel, and roasted pineapple. It is a dry wine, that on the palate, becomes
surprising. It is serious, good complexity, fresh, and firm. This wine could easily keep stored in a bottle and evolve in a couple of

years.

Best served at 9-10°C.






