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MONTES PURPLE ANGEL 2004


Tasting Notes
This second vintage of our Purple Angel shows even more intense purple colour.  Aromas are the combination of the dark fruit flavors given by the Apalta Carmenère, the spicy and lively hints given by the Marchigüe Carmenère (cooler area only 18 kms or 11 miles to the Pacific Ocean), and wildness of black berries given by the Petit Verdot. This wine is full bodied, with a considerably amount of ripe tannins giving grip and structure to this lovely wine. Cellaring potential is no less than 10 years.

Winemaking Notes
2004 harvest had a previous winter with normal to high in terms of rainfall and temperature was cold enough to fulfill the plant needs. During Spring, it was detected a bud burst anticipation of 7 to 10 days so flowering was also about 10 days in advance. Summer was a little warm and dry, so irrigation was necessary to allow the plant to keep its normal process of ripening. We did the leaf removal (canopy management) late in the season. Veraison was on the same period as usual. The climatic condition allowed us to harvest our Carmenere with full ripeness at the beginning of May.

Purple Angel is a blend of 92% Carmenère and 8% Petit Verdot from the Colchagua Valley.  Of this, half of the Carmenère comes from Montes’ La Finca de Apalta estate, bringing sophistication and elegance (the Petit Verdot also comes from this vineyard).  The other half of the Carmenère comes from Montes’ Archangel estate in Marchigüe, adding potency and strength.  The grapes are hand picked, normally early in the morning to make sure that cold temperature is achieved to crush the fruit. The clusters go through a berry selection, in which only good fruit is allowed into the tank. During the 18 months of barrel aging in new French (50%) and American (50%) oak, the wine is racked 3 times to get rid of lees, and allow some oxygen to interfere in the evolution and maturation of this wine.

When the final blend is made, if the wine is totally clear, and have no microbiological pressure, there is no need for filtration or fining so the wine goes unfiltered to the bottling process. The bottles are laid down for 1 year before releasing the wine to the market.

The ideal food pairing for this wine is meat, game, with spicy sauces. I hour of decanting is recommended before wine is consumed.

Denomination of Origin: Apalta and Marchigue Montes single estates

Oak Aging: 18 months in all new French and American oak.

Filtering: Very light filtering, avoiding over processing.

Yield of Vineyard: 3.7 Tons/Ha. (1,5 tons per acre).

Grape Variety: Carmenere 92% + Petit Verdot 8%.

Cellaring Recommendations: Over 10 years.

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

Decanting: Strongly recommended for one hour minimum.
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