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The Grand Reserve is made from the best ten
barrels of each vintage, for a total of only 3300
bottles. The hardest job is done in the vineyard,
which produces only 5000 kilograms per hectare,
in order to give the truest expression of the land.
After harvest and vinification the wine rests in
new oak barrels (50% French/50% American)
for 16-18 months, after which, to achieve
equilibrium, it receives a final 6 months of bottle
aging before release. Ambar Gran reserva is our
most limited bottling. It can be cansumed
inmediately or held for several years, wich will
allow it to express aromas and flavor characteristics.




