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PINOT NOIR | 2020

 

CASABLANCA VALLEY

COMPOSITION
100% Pinot Noir

WINEMAKER’S NOTES
Grapes are harvested at night. 15% undergoes 

whole cluster maceration and fermentation, 
achieving greater structure. The fruit is 

fermented in small open top tanks with native 
yeasts, preserving the natural aromas and 

flavors of the vineyards.

2020 VINTAGE

W W W . V E R A M O N T E . C L

14ºC - 57ºF RISOTTO, PASTAS,
AVOCADO SALAD

8 MONTHS IN
NATURAL OAK

PH
3.71

ALCOHOL
13.5%

ACIDITY
5.8 G/L  

RESIDUAL SUGAR
1.3 G/L

ORGANICALLY FARMED VINEYARDS 
DELIVER MAXIMUM EXPRESSION OF 

OUR LIVING SOILS. 

FRESH • DELICATE • SILKY
Expressive aromas of raspberries, red cherries 

and strawberries. A delicate and fresh wine with 
balanced tannins and silky mouthfeel.

This year undoubtedly presented challenges, 
principally due to the high summer temperatures 
and the low levels of precipitation during winter. 

These were the principal reasons for why harvest 
began several weeks earlier than normal. The 

harvest was different, with lower yields but very 
expressive, aromatic, and fresh grapes, which have 

shown their character in these wines, with freshness, 
good body, balance, and a long finish. The Pinot Noir 

shows us fresh fruit, very good acidity, and silky 
tannins, delivering a delicate and elegant wine.


