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MONTES ALPHA Merlot


12 months in French new and used oak, this wine is made with grapes coming from our Apalta estate in Colchagua valley. 90% Merlot and 10% Carmenere. Very light filtering in order to keep all the aromas and color. Outstanding fruit, with a noseful of red berries, black cherry, black pepper, hints of tobacco. These elements come through on the palate, revealing a full-bodied wine. In mid palate is round and velvety with an added touch of vanilla and toast, followed by a long and smooth finish. Very, very elegant. 

Technical Data


Description: 

Handsome Ruby Red color, high intensity. Outstanding and concentrated fruit, with a noseful of black cherry, hints of black pepper, notes of tobacco and sweet chocolate. Aurelio decided to include a 15% of Carmenere in the blend as it adds of spiciness to the wine. A full-bodied and well balanced wine. Round and velvety in mid-palate, with soft and ripe tannins. Well integrated oak with added touch of vanilla, followed by a long and smooth finish. Very, very elegant.

Denomination of Origin:

Colchagua Valley. The grapes mostly come from our now famous “La Finca de Apalta” Estate in the Apalta Valley, reputed to be the best for red wines in Chile.

Oak Aging: 

For 12 months in French oak barrels

Filtering: 

Very light filtering.

Yield of Vineyard: 

7 tons per hectare (2,8 tons per acre).

Grape Variety: 

Merlot 85% + Carmenere 15%.

Cellaring Recommendations: 

Can be enjoyed now or cellared for up to 5 to 6 years.

Recommended Serving Temperature:

17º to 18C.

Decanting:

Recommended 30 minutes minimum.
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