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MONTES FOLLY


Aurelio’s intuition led him to plant Syrah in the higher slopes of our Apalta Mountain Estate. Thus the Montes Folly name was born: The conventional wine growers and trade considered it "Folly" to plant Syrah, an untested variety in the region, and double "Folly" to do so in the higher slopes, extremely expensive to clear, plant and grow. The genius of Aurelio, however, had us all firmly believing from the start that Montes Folly would be the wild dream we sought, the perfect partner to our beloved Montes Alpha "M".

Montes Folly is grown on the very highest slopes of our "la Finca de Apalta" vineyard, in Apalta Valley, with an inclination exceeding 45º degrees. Denomination of Origin is Santa Cruz, within Colchagua. These high reaches are home to the superb grapes that become Montes Folly, Chile’s first ultra-premium Syrah. Yields are extremely low at less than 

4 tons per hectare, with grapes and clusters that are much smaller and even more concentrated than in the vineyard’s lower slopes. As a result, they deliver more colour and tannins, making Montes Folly richly colored, complex and powerful, with over 

14% alcohol. Montes Folly’s blockbuster style and lingering finish attest to its pedigree.

Montes Folly 2002   Technical Data


Description: Summer of 2002 was warm and dry in Apalta, permitting a very adequate and early growth to maturity. The Syrah grapes were hand picked from the steep slopes in perfect conditions of health and ripeness. The wine is friendly, with great density. Deep purple color.  In the nose, strong presence of mature black fruits, like a berry marmalade, finely integrated with vanilla notes from the best selection of French oak barrels. In the mouth, the wine is again, like its previous vintages, mouth-filling, velvety, robust, dense with well integrated fine and mature tannins. Very, very long lasting.  The Montes Folly style is unbeatable.
Denomination of Origin: Santa Cruz (Colchagua). All grapes come from a single vineyard, our famous “La Finca de Apalta” Estate. For Montes Folly they come from the highest and steepest slopes (over 45%), known to grow the best red Chilean wines.

Oak Aging: 18 months in French oak barrels, all new.

Filtering: This wine is not filtered. Unfiltered. 

Yield of Vineyard: About 3 ton per hectare (equivalent to 1.5 tons per acre)

Grape Variety: Syrah 100%

Cellaring Recommendations: Montes Folly can be fully enjoyed right now but will improve 

over a long cellaring of up to 20 years.

Recommended Serving Temperature: 18º C (17º C – 19º C).

Decanting: Decant for at least an hour for better enjoyment, allowing the wine to open up.

Basyc Analysis: 
Alcohol


14,7 º GL

    

PH


3,63

    

Total Acidity (H2SO4)
3,3 g/lt.

    

Volatile Acidity (C2H4O2)
0,57 g/lt.

    

Residual Sugar

2,85 g/lt.

    

Free SO2

20 mgr/lt.
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