2022 Tayu Pimot Noir, San Pedro

Code M1016122 Practice Yes
Product STILL Acidity 5.21 g/L
Style Red, Medium-  Residual Sugar 0.5
Bodied and Elegant ~ g/L

pH Lewel 3.5 Organic No

ABYV 13.50 % Biodynamic No
Closure Natural Cork Fgg / Milk No
Bottle Size 75cl

Country: Chile

Region: Malleco Valley

Grapes: Grape Pinot Noir 100

Tasting Note:

Just like a Burgundy, this elegant Pinot Noir has a delicate and
fully-transparent appearance. The nose is beautifully distinctive and
expressive, evoking peppermint, lavender, tart cherries and earthy
mushrooms, as well as the paico herb, local to the Malleco region.
The palate leads on from the nose, with vibrant acidity and juicy
fruit lent substance by firm texture, and a long finish.

Winemaking:

The 2021 vintage involved 4 Mapuche families and had typical
Malleco weather but with less rainfall (616mm). The season was
warmer than previous years, contrasting with Chile's cooler
Central Valley. Harvest began on 12 March and ended on 24
March. Grapes were hand-harvested into 15kg bins and

transported at 5°C.
Vineyard :

The vineyards are in the Malleco valley, 38 km from the Pacific
Ocean, managed by 9 families with Viiia San Pedro's support.
Each family owns 2.5 ha, first planted in 2015 with clone 777,
115, 828, and massal selection. The vines yield 1 kg per plant for
concentration. The community hand-harvests the fruit, transported

in refrigerated trucks for vinification.

Food matching:

Mushroom risotto, pumpkin ravioli with hints of lavender, lean

duck breast + smoked mashed potatoes.
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