Ramirana Gran Reserva
Syrah - Carménère 2018
Vineyard
Varieties
Denomination of origin
Soil

55% Syrah 45% Carménère
Maipo Valley - Trinidad Vineyard
The Syrah vines are planted in red clay soil of granitic origin, with alterated granitic
rock at a depth of more than 60cm, while the Carménère vines are planted in a
mixture of lime, sand and clay with colluvial stones.

Harvest

The grapes were 100% hand-harvested at early hours in the morning. Syrah was
harvested between 6 and 18 April and the Carménère between 7 and 16 May.

Vintage

The 2018 harvest was characterized by the excellent health of the grapes and the
stability of the climate in general. We had a cool and humid spring with appropriate
temperatures and absence of frost, which together with a not so hot summer, allowed
the slow ripening of the grape, delivering fresh fruit with very good pH and acidity, the
absence of rain coupled with optimal summer temperatures, allowed perfect health and
slow ripening of the grapes. The quality was the expected one and we emphasize a
balanced acidity.

Winemaking
Fermentation

Prior to fermentation, each variety was subject to a cold maceration for around 10 days.
Then, once fermentation was underway, a gentle extraction took place at moderate
temperatures of between 25°C and 28°C.

Ageing

All of the wine was matured for 12 months in French oak barrels from Burgundy. 15%
of the Syrah was aged in new barrels, while 20% matured in second-use and 65% in
third- and fourth-use barrels. Just 10% of the Carménère was aged in new barrels, while
90% matured in second-, third- and fourth-use barrels.

Technical Data

Ageing potential

Alc/Vol: 13,5% GL
pH: 3,6
Acidity: 4,79 g/L (Tartaric Acid)
Residual Sugar: 2,8 g/L
This wine can be stored for 6 to 8 years in optimum conditions.

Tasting Notes
Colour

Deep violet red with ruby tones at the rim.

Aromas

This elegant and complex wine reveals notes of wild black berries, such as
blackberries and blueberries, contributed by the Syrah, together with soft spicy notes
like black pepper and tobacco from the Carménère. The oak-ageing brings
gentle notes of vanilla and spices, while aromas of native forest contribute
complexity and character.

Palate

In the mouth, this wine is concentrated, with crisp, refreshing acidity. It is
well-structured with firm, well-rounded tannins, which underpin a gentle, elegant
background of French oak, in which vanilla and black chocolate intermingle with
wild fruit.

Serving suggestion

Best served at between 16°C and 17°C.
This wine pairs well with grilled meat, such as beef, lamb and pork, slow-cooked
meat, venison, wild boar and spicy dishes.

