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I'm usually reluctant when a wine is named after a process. There is a new label 

from Chacra, a non-sulfured wine called simply 2016 Sin Azufre (meaning "without sulfur" 

in Spanish), but the wine is not really about the process, it's rather about the place, grape 

and vintage. 

 It's a light Pinot Noir with 12.6% alcohol and moderate acidity, fermented in 

concrete vats with full clusters and indigenous yeasts and matured in third use French oak 

barrels for six months. 

 There are no off aromas, no deviations, nothing blurring the character of the wine, 

which feels clean, precise and focused.  

This wine is only handled by proprietor Piero Incisa della Rocchetta, who only uses 

his feet and hands to work it, trying to replicate a wine from when no technology is 

available.  

The grapes are sourced from the 1955 vineyard, but they were harvested five days 

before the grapes for the Cincuenta y Cinco were picked.  

The palate is very lively and vibrant, really tasty, with very pure flavors, some dry 

sensations from the stems and a clean finish. I wish all the non-sufhured wines were as 

clean and precise as this. So it can be done, but for sure it's a lot of work. Compared with 

the others, this has a much livelier, bright color.  

It is distinctly better than the previous year I tasted informally when I visited the 

winery in 2015. 4,000 bottles were filled in August 2016. 

 

The wines from Chacra are now in the charge of winemaker Gabriele Graia. 

Proprietor Piero Incisa Della Rocchetta has stopped using sulfur other than a small fraction at 

bottling time, which demands for healthier grapes and more selection. 

https://www.robertparker.com/wines/Z5hM3MhuRyKxPMg
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