
�is is a Syrah made from our grapes from Finca Colome at 2300 meters 

above sea level. Very dark, almost black, in colour. By nose, it has a lot of 

blackfruit like blackberry, a lot of spice tipicalof the variety and a well 

integrate toast from the barrel aging. It is full bodied by mouth, but still 

fresh with a nice tannin structure.

LOTE ESPECIAL SYRAH

TASTING NOTES

Bodega Colomé, since 1831, is the oldest working winery in Argentina. 
It is located in the Upper Calchaquí Valley and has 4 Estates between 
1700m and 3111m, the highest altitude of Argentina, making Colomé 
a unique project in the world.

Altitude, as it generates microclimates and varied terroirs, is a factor 
that distinguishes Salta from the rest of the regions from Argentina 
and worldwide and translates into outstanding expression and 
diversity in our wines.   

VARIETAL: 100% Syrah

VINTAGE: 2023

VINEYARDS: Finca Colomé, 2300m

BOTTLED: Mayo 2023

AGEING: 18 months in Oak Barrels

ALC: 14.5%

ACIDITY: 5.6 g/l

SUGAR: 2.5 g/l

PH: 3.7

WINEMAKER: �ibaut Delmotte

CLOSURE CORK

BOTTLE WEIGHT: 1,4 KG

6x750ML BOX (112 by pallet)  

WEIGHT 8KG / SIZE: 230X335X154

bodegacolome.combodegacolome


