
The word ORIGEN derives from the Latin word “orígo”, which refers to the 
beginning, start or emergence of something. This innovative wine was aged 
in ovoid-shaped tanks, which were made from ancient stones extracted 
from our own terroir located in the Cachapoal Andes.  These alluvial stones 
give us a unique mineral typicity and spirit that can only come from the 
balance between soil, climate and the work of man in our vineyards.

Climate and Soil
Its terroir corresponds to a foothill piedmont, characterized by alluvial and 
colluvial, dry land, with a climate of high temperature fluctuations between 
day and night, a characteristic condition of a continental climate.

Vinification
From the time the grapes enter the tank until the end of alcoholic 
fermentation, a period of 20 to 35 days passes.
Prefermentative maceration: between 2 and 6 days
Alcoholic fermentation: between 7 and 14 days
Post-fermentative maceration: between 2 and 10 days

Tasting notes
COLOR
Deep purple color.

AROMA 
Shows very elegant smoky notes together with lots of red fruits

BOCA 
In the mouth it is fresh, very round and intense.

COMPOSITION

100% Syrah

ENOLOGICAL ANALYSIS

ALCOHOLIC CONTENT

PH

TOTAL ACIDITY

RESIDUAL SUGAR

14,3% Alc. Vol
3,54
2,97 g/L
3,04 g/L

QUARTERS OF ORIGIN

C3

Syrah 2023

SERVICE T°
16° - 18° C

aging
6 to 8 months in 
ovoid-shaped tanks

pairing
Pastas, fish and
sauces based on 
cream.



Recognitions
Syrah 2023

93 Pts  and Selection of 100 Best Wines of Chile (#89)— 
James Suckling 2025
92 Pts — Guía Descorchados de Patricio Tapia 2025

Syrah 2022

93 Pts — Tim Atkin 2024
93 Pts — Mesa de Cata, La Cav 2025
92 Pts — James Suckling 2024

Syrah 2021

93 Pts — Guía Descorchados de Patricio Tapia 2023
91 Pts — Tim Atkin 2023

Syrah 2020

92 Pts — Tim Atkin 2022
91 Pts — Guía Descorchados de Patricio Tapia 2022

Syrah 2019

94 Pts — Mesa de Cata, La Cav 2022
93 Pts — Tim Atkin 2021
92 Pts — James Suckling 2021
Medalla de Oro — Catad’Or World Wine Awards 2021


