
Pinot Noir / 2020
D.O. Leyda, San Antonio Valley

Block N°12 – Marino 

TECHNICAL INFORMATION

Winemaker : Benjamín Leiva
Varieties: : 100% Pinot Noir
Harvest : 12 March
Production : 750 cases (9L) 

WINEMAKING

The process began with a double selection of clusters and grapes. Then the
fermentation got underway with 30% whole clusters and native yeasts in small
concrete and stainless steel vats. During the fermentation, two punch-downs
took place each day. The wine remained in contact with the skins for a total of
around 15 days. Then it was vertically pressed and racked into used barrels and
foudres, where it underwent spontaneous malolactic fermentation.

AGEING

100% of the final blend was aged in medium-toast barrels and used French
2000-litre foudres for 12 months.

BOTTLING:

These wines were just earth and plate filtered prior to bottling.

AGEING POTENTIAL

This wine can be enjoyed now or it could be cellared for 10 years. 

TASTING NOTES

Clear and shiny, light ruby in colour. With delicate notes of red fruit like cherries 
and strawberries. Subtle notes of violets make it even more interesting and 
elegant. In the mouth, this is a smooth-textured wine with good acidity 
accompanying the fruit, which is perfectly balanced with the subtle oak-ageing 
notes that contribute complexity.

PAIRINGS

This wine pairs very well with dishes containing lean or white meat. It is also 
delicious with tartare and sashimi made with oily fish.

Alcohol : 13.5%
Residual Sugar : 2.19 g/l
Total Acidity : 5.13 g/l 
pH :  3.54

Sustainable wines 
from Chile



VINEYARD

The grapes come from our most coastal
vineyard in the Leyda appellation, just 12
km (7 miles) from the Pacific Ocean.
They were grown in plot No. 902, which
was planted in 2006 with the French clone
777. The vines are trained in double guyot
along trellis with a north-west orientation
at 200 metres (656 feet) above sea level.

The selected block is the N°12 which we
call “Marino”, which translates to
“Marine”. The reason why it bears this
name is due to the marked influence of the
Pacific Ocean due to the closeness that has
from the blocks.

CLIMATE

Coastal, influenced both by the Pacific
Ocean and the adjacent River Maipo. This
has a buffer effect, keeping the
temperatures cooler and more constant at
around 11-21°C (52-70°F) throughout the
year.
The morning fog that is so common here
lends the wine saline and mineral notes
that are typical of Leyda.

SOIL

Slope with ancient alluvial deposits. This
area has its origins in a marine terrace that
has over time evolved into alluvial soils
with gravel and calcareous deposits.

SEASON AND HARVEST

For the 2020 vintage, the season got
underway with a spring free from frost and
rain, added to temperatures a bit higher
than normal. The harvest was a little early,
but due to a good thermal amplitude
during ripening, healthy grapes were
obtained, although slightly lower acidities
than we are used to in this field. As a result
of this vintage, we have wines that present
a more austere aromatic profile, being very
expressive in the mouth, undoubtedly
representing their place of origin.


