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Alchemy Grenache is made from grapes 100% harvested

by hand and then 100% destemmed by hand. Our grapes
never touch a crusher, a de-stemmer or pumps and is bottled
un-fined and unfiltered. Grapes are fermented with native
yeasts in small open top vessels, then gently pressed using
small hydro presses that extract the juice slowly and gently as
to not extract astringent tannins. Wines are settled and then
transferred using gravity in French oak barrels where they
spend the next 12 months aging. The result is a wine with
exception vibrant red color, aromas of cranberries, sage, and
spice. It has firm yet mature tannins, a result of ripe fruit
from this thick-skinned Grenache and the gentle care given

during the winemaking process.
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Pairings: Pair with Pasta with cream sauces,
rich cheese and mushroom Risotto.

Varietal: 100% Grenache

Appelation: Colchagua Valley, Chile

Alcohol: 14.1 %

PH: 3.47

TA: 6.3 g/L

Residual Sugar: 0.2 g/L

Barrel aging: 12 months in French Oak, 15% new.
Prodution: 500 cases

Aging potential: 6-8 years
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