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Rosé 2020
CENTRAL VALLEY

D.O.: Central Valley
VARIETIES: Pinot Noir, Monastrell

HARVEST DATE: Pinot  from February 12th to March 10th, Monastrell March 
18th

TASTING NOTES
Light salmon color. On the nose it is subtle, elegant and fresh. Rich acidity 
makes the wine juicy while red fruits such as raspberries 
bring volume and a great persistence on the palate.

SERVING SUGGESTION
Very good as an aperitif. Ideal with tomato sauces and some vegetables. 
Excellent with Asian cuisine.. Serve at 8ºC-10°C (46°-50°F).

TECHNICAL DATA
Alcohol content: 13.5% Vol.
pH: 3.1
Total acidity: 7,2 g/L (expressed in tartaric acid)
AR: 3.0 g/L

FORMATS AVAILABLE: 750 ml.
VINIFICATION
Pressing: Destemmed, 2 hours at low of maceration

Type of fermentation: Alcoholic, no malolactic fermentation
Length of fermentation: 15 days
Fermentation temperature: 14°C-18ºC (57°-64°F) 
Aging: Without any type of wood
Bottling Date: June 2020
Properly stored, the wine will hold its potential for the next: Ready to drink

2020 HARVEST
“Certain vineyards were greatly impacted by the prolonged water 
shortages across Chile (a 76% water deficit in Curicó as compared to a 
normal year), heavy frosts between September and November, and high 
temperatures in unexpected months. As a result, harvest took place 
earlier than usual. Familia Torres notes, "This vintage has been 
complicated due to variations in the weather, and it has forced us to be 
even more in tune with the vineyards. Drought and high temperatures in 
November (the warmest in the last 110 years in the central zone) and 
January posed a challenge. In addition, powerful frosts in September, 
October, and November significantly affected yields. Acidity in the 
grapes did not decrease significantly, which is positive for a hot year. We 
avoid high sugar accumulation and high alcohol levels, and are satisfied 
with our results to date.”
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