
KRONTIRAS EXPLORE PETIT VERDOT

As  the  Petit  Verdot  variety  is  very  sensitive,  both  in  the

vineyard  and  in  the  winery,  it  is  treated  very  carefully

throughout  the process.  This grape is  spicy,  with black fruit

and hints of olives, characteristics which have combined with

the biodynamic handling to create a great wine..

TECHNICAL DATA

Variety: 100% PETIT VERDOT

Alcohol: 14.8 v/v.

Residual sugar: 2.56 g/l.

Acidity: 5.25

Region: MAIPU, MENDOZA.

Altitude of the vineyard: 900 m.a.s.l.

Vine training method: Simple Guyot

Irrigation: Traditional, flood

Year of plantation: 2005

Plantation density: 6,900 vines / HA

Production: 1,500g / vine

Harvest date: mid March

Harvest: Manual, in boxes with 15 kg capacity

Fermentation and elaboration: Cold  maceration  for  5

days, alcoholic fermentation with wild yeasts.

Aging: 100% in first and second use French oak barrels

for 18 months.

Aging potential: 8 years

Serving temperature: 16-18° C 


