PINOT NOIR 2016

A coastal, approachable Pinot Noir that melds lively acidity with bright
red fruits in a well-balanced, harmonious style.

WINERY BACKGROUND: Boya was created by the Garcés Silva family,
pioneers of the coastal Leyda Valley in Chile. Boya in Spanish means “buoy” —
an appropriate name for a wine coming from vineyard blocks that overlook
the Pacific Ocean. The winery’s architecture is inspired by its environment,
and the surrounding rolling hills determine the different levels of the winery.
The wine decants by gravity, a winemaking practice that preserves its
aromatic potential and natural structure.

VINEYARD & WINEMAKING DETAILS: Boya wines are made using fruit that is
harvested early, in order to achieve a very bright, low alcohol, fresh style. For
the reds, we choose only old barrels that have been used 4 to 8 times, and we
age the wine for a short period of 8 to 10 months. Natural acidity and good
balance give Boya wines a remarkable sence of place, representing the cool
coastal climate of Leyda Valley.

TASTING NOTES & FOOD PAIRING SUGGESTIONS: Intense nose of fresh fruits
like strawberry, red cherries and plenty of floral aroma. The palate is medium-
bodied with supple tannins, good natural acidity and fresh berry fruits
towards the finish. It is well balanced, clean and expressive. Try with grilled
salmon, Gruyére cheese, or wild mushrooms with polenta.

100% Pinot Noir

820 feet
8 years
13.0%
1,500
$18
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