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ADOBE SYRAH
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VINTAGE: 2022

D.O: Valle Central

VARIETY: 100% Syrah.

AGEING: 
20% in French oak barrels, for 6 months.

CLIMATE: 

Mediterranean, with marked seasons of 
warm-dry summers, cold-wet winters and 
high inter-annual precipitation variability. 

SOIL: 

Soils with different characteristics, 
depending on the geographic area. 

WINE DATA

Alcohol: 14° (%Vol, 20ºC)
pH: 3.57
Total Acidity: 5.09 g/L (Tartaric Acid)
Residual Sugar: 4,5 g/L
Total SO2 at bottling: 0.092 g/L

TASTING NOTES: 

Intense ruby-red in color, with aromas of 
blackcurrant, fresh cherries, and notes of 
smoke and spices, especially black pepper. 
On the palate, it presents good volume, soft 
texture and mouth-filling tannins. A complex 
wine that is easy to drink with a long and 
pleasing finish.

FOOD PAIRING SUGGESTION: 

This wine is ideal with all types of roasted or 
grilled red meats. It also goes perfectly with 
lightly seasoned stews, ripe cheeses, and 
dried fruits.
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