LITTLE GIANT

EL GRAN PETIT IS THE PRODUCT OF A CO-FERMENTATION OF TWO VARIETIES-PETITE SIRAH AND PETIT VVERDOT-KNOWN BY THEIR
DEEP COLOR, INTENSE AROMAS, AND TREMENDOUS STRUCTURE. THESE HIGHLY POTENT GRAPES FROM THE CACHAPOAL ANDES ARE USUALLY
DESTINED FOR BLENDING WITH OTHER MORE TRADITIONAL VARIETIES, BUT THIS WINE ENABLES THEM TO SHINE BY VINIFYING THEM IN
GONGRETE EGGS, WHICH REVEALS ALL OF THE POTENTIAL HIDDEN IN THEIR TINY BERRIES. THIS WINE IS BIG ON ESSENGE, SPIRIT, AND
HEART AND GENEROUS IN' AROMAS AND FLAVORS. A GREAT LITTLE GIANT

VARIETIES HARVEST ORIGIN
55% Petit Syrah 2019 Cachapoal Valley
45% Petit Verdot

DENOMINATION 0F ORIGIN

La Moralina estate, Cachapoal Andes.

This vineyard belongs to Vistamar and was planted in the foothills of the Andes in 2008. lts rocky soils
correspond to the Los Lingues series. The warm, temperate climate is cooled by its proximity to the
mountains, resulting in fresher grapes with intense color and fruit.

VINIFICATION

Made in a 2,000-liter concrete egg with a 3-day pre-fermentation maceration and selected yeasts.
The fermentation took place freely over 10 days at a maximum temperature of 24°C and daily pump-
overs fo move the entire volume. The new wine remained on its skins for an 11-day post-fermentation
maceration before being racked to barrels for malolactic fermentation.

HOKANDE ADVENTURY
AGING
The wine spent one month in a concrete egg for fermentation and maceration and was then racked to
two French third-use oak barrels and two new medium-toast (infrared) American oak barrels, where it
underwent its malolactic fermentation and remained for 6 months.

TASTING NOTES ¥ D.0.: Cachapoal Valley 2019
very deep and intense violet—almost black. VaRiETes v Harvest
fruity and expressive with outstanding blue fruits such as fresh 55% Pefit Syrah

blackberries and blueberries with a light touch of fine herbs. 459% Pefit Verdot
juicy, generous, and loaded with structure. Fermenting in a

concrete egg magically transforms the two varieties’ notoriously

potent tannins soft and velvety, round and mouth filling. Anauxsis

18°C. Alcohol: 14 %

red meats, pork, game meats. pH: 337

5 to 8 years. Total Acidity: ~ 3.76 g/L
Residual Sugar:  2.69 g/L
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