RIL ANAL TOTAL PRODUCTION
Cabernet Sauv 600 Alcohol 14,09 val.
Cabernet Franc 16% Ph3.78
Merlot 10% Total Acidity 4.14 g/l.
Carmenere Residual Su 3.79g
Syrah 5%

Petit Verdo

HARVIE

Season character: cgistering - ature cially in the month of mai which

bumps up the harvest to maintair idi = into the wine i r ted quite

late to e with other vintag 1 early April with the merlot, end of April with Cabemnet Sauvignon and Cabemet
Franc, to finish on the 10th May with Petit Verdot. Vinification was traditional, as with all the Anka vints wvith a slow
to their own barrels, accorc each lot personality in

of place of the Maipo Vi i 2 , Anka aged 12 months in barrels,

s of medium toa ly comes 2 dl

net, the 2013 gant and complex in the same time. The nose an attractive fan of dried
nd amber. Candied notes of plums, figs and cherries are fused in earthy tones, noble wood and oriental
th is round and ju i ot of generosity. Wide but well balanced by an int d frame of small

ture moves without any overweight until a spi h of ripe fruits and spicy tone rush.




