VARIETAL
100% Merlot

ORIGIN
Finca El Cepillo

SOIL

Characterized by the presence of angular, amorphous
rocks of colluvial origin, deposited over a matrix of
calcareous sands and clays known as caliche.

VINEYARD ALTITUDE
1,J00 m a.s.l.

TASTING NOTES

A cool-climate mountain Merlot of great elegance,
expressing red fruit, spice and a marked freshness from
its natural acidity. Floral notes and a mineral profile add
complexity and finesse. On the palate, it is precise, with
refined tannins.

FOOD PAIRING

Ideal with lamib, duck or finely textured grilled red meats.
It also pairs well with mushroom-based dishes, roasted
vegetables and fresh herbs. Its natural freshness and
refined tannins make it an excellent match for
medium-aged cheeses.

AGING POTENTIAL
20 years
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