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Although it is known as an enemy of the grape, the Botrytis Cinerea fungus can, in
some very special geographical and climatic conditions, develop its noble form
which transforms grapes into nectar instead of rotting them. This allows for the
creation of renowned for tified wines, such as Sauternes or Tokaj, from the fruit
enhanced by the fungus. We are fortunate to have the necessary conditions for
the development of noble rot in one of our vineyards. This has allowed us to
pioneer the production of our fortified Botrytis Noble wine since 1996, in Uruguay
and South America.

A SPECIAL CONJUNCTURE AT THE VINEYARD

The Juanicé region benefits from a microclimate with apt conditions for noble rot: not too arid,

not too warm, with maritime influence and a freshwater presence of a lake near the vineyard.
The soil is clay calcareous and the yields are limited so the grape fully ripens.

Sauvignon Gris, Sauvignon Blanc, Gros Manseng and Petit Manseng are cultivated to produce
this wine. Markedly defoiled vineyards are passed over several times, harvesting only overripe
bunches with noble rot. The yield is 2,000 kg per hectare, producing only 4 to 6 hectoliters per
hectare due to the highly concentrated grape.

A COMPLEX PROCESS APPROPRIATE FOR THIS OVERRIPE GRAPE

The clusters are pressed whole at the winery without prior destemming. The juices have a very
high sugar concentration of around 400 grams per liter. This nectar is placed into a stainless
steel tank and selected yeasts are added so that alcoholic fermentation occurs between 14 and
18°C (57 - 65°F).

When the concentration of alcohol in the fermenting must reaches 12%, fermentation is halted
to ensure a perfect balance between alcohol and residual sugars. Afterwards, a part of the wine
is transferred to first and second use French oak barrels to age between 6 and 12 months while

the rest remains in a stainless steel tank.

TASTING NOTES

Like other well known fortified wines, Botrytis Noble has an intense golden color capable of
evolving to ocher through bottle aging.

Very unique aroma on the nose imparted by the fungus: dried apricot, lychee, rose, honey and
pineapple.

This fortified wine offers a great balance between sweetness and acidity on the palate, with
nutty, beeswax and almond notes.

Recommended service at a temperature between 7 and 10°C (44 - 50°F) to enjoy it between
10 and 12°C (50 - 54°F)
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