PYROU WINES

VALLE DE PEDERNAL

WINE Pyros Appellation Pinot Noir REGION Pedemal Valley, San Juan
VARIETAL 100 % Pinot Noir ENOLOGIST Paula Gonzalez
VINTAGE 2021

Pyros Appellation Pinot Noir is bright ruby red in colour with cherry red glints. Intense and complex on the nose with notable
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The vineyards are located in the Pedernal Valley at 1,300 masl, set in a unique terroir that's virgin and wild. The daily
average temperatures during grape maturity are 15° C to 20° C, with a thermal amplltude of 20° C. The annual precipitation
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water retention and distribution properties, along with very good drainage and little evidence of compaction.
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maceration durante at 10° C for two days. Only wild yeasts were used for alcoholic fermentation. The cap was managed
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battonage was employed until the malolactic fermentation was completed. The wine was aged for six months prior to
bottling.

Alcohol content: 13.5 % ABV
Tartaric acid g/L: 5.7 g/l
Residual sugar g/L: 1.8

pH: 3.65

Limited Edition of 7,250 bottles

x 37 ‘¥7?06



