
VINEYARD

YEAR

AWARDS

TECHNICAL SHEET
Pinot Noir - Greta

§ The harvest is carried out in the mornings until noon, in 10-
kilogram boxes, and transported to the winery to be processed that
afternoon.

(BE) Buena Esperanza,
Huasco Valley, Atacama,
Chile

TEMPERATURE

Average annual maximum
temperature:

22,9º C

Annual Average                                             14,5º C

Average maximum
temperature in January    

26,5º C

Average minimum temperature
in July.        

5,7º C

Absolute maximum temperature                  33º C

Absolute minimum temperature                   1,2 º C

Number of frost-free days 365

CLIMATE YEAR 2022

Spring and summer were cool, with average maximum
temperatures lower than usual, and minimum temperatures also
below average, without experiencing frost. 
The year had scarce precipitation, less than 25mm

2022

OTHER TECHNICAL SPECIFICATION

%ABV 12,6ª
% Of Variety or Blend Pinot Noir 100 %

Region & Do Huasco Coast

Type of Oak & % of New Wood
Including Barrel Size 

The wine was aged for 14 months in
French Burgundy barrels of 228 liters, of
third, fourth, and further uses. After
aging, the blend is made in a vat,
naturally decanted, and then bottled
unfiltered. The final blend was made in
June 2023 and bottled on September 12,
2023.
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VINEYARD DETAILS (AGE OF VINES, SOIL TYPE, PARCEL
NAMES IF APPLICABLE)

The vineyards are located on the southern plateau of the Huasco
Valley, on terrace No. 3 of the plateau. The soils are of alluvial
origin, highly calcareous, with a first layer marked by clayey to
loamy clay soil, varying in thickness from 20 to 60 cm deep. This
layer is followed by a white layer of calcium carbonates, mixed with
rounded volcanic rocks. The soils are very poor in fertility, with less
than 1% organic matter, but with good deep aeration and very
particular characteristics in moisture retention.

This vineyard was planted as a family project by Daniel Llorente in
2017, in the former Hacienda Buena Esperanza, the namesake of
our wine 'Buena Esperanza'.

WINEMAKING DETAILS: 

The grapes are placed in a stainless steel tank, with 50% whole
clusters and 50% destemmed.

They are left for cold maceration, inertized with gas, for 3 days.
Then the cold is cut off, so that after an additional 24 to 48 hours,
the native yeasts activate naturally. Alcoholic fermentation is
monitored, and nutrients are applied to take care of the native
yeasts without exceeding 25°C throughout the fermentation. Once
alcoholic fermentation is complete, post-fermentation maceration is
carried out for around 7 days before pressing.

(BE) Buena Esperanza,
Huasco Valley, Atacama,
Chile

2022
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RETAIL PRICE CL PESOS: $24.000
FOB EXPORT PRICE: 24 USD/bottle.
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