Chakana Syrah
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AWARDS

Chakana Estate, Agrelo (Lujan de Cuyo), Mendoza, Argentina
100% Syrah

5 years old

Drip irrigation

8,000 kilos per hectare

Manual

4 days maceration on skins in temperature controlled steel vats
10 days of fermentation with selected yeasts at 27°C

5 days of post fermentative maceration

Yes

10% of the volume in oak (3 months)

Deep red with violet hints

Berries and exotic spices meld beautifully together
Round tannins, exotic spices and minerals emerge on the long

16°-18°C

Lamb meat, goat cheese
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