Variety  : 100% Cabernet Sauvignon Total Acidity : 3.35 (H2S50O4)
Appellation: Valle de Curico Residual Sugar: 2.6 gr/lt
Final PH Alcohol: 14.2 %

WINEMAKER’S NOTES

This wine is very complex and expressive. It stands out due to its fruitiness that
evokes flavours of plums, cherries and blackberries in harmony with vanilla notes
due to barrel aging.

In the mouth, it is soft, sweet and very tasty with good structure. It reveals ripe
tannins and pleasant persistence and aftertaste.

HARVEST:
The season contributed to achieve complete ripeness of aromas and tannins and
to obtain grapes in perfect healthy conditions.

VINEYARDS:

The grapes come from the Curicé Vallye and also Maipo, and Colchagua. The
vineyards are long term selected and managed inn order to obtain wines with
appropriate ripeness, great concentration and excellent character.

WINEMAKING:

The grapes were totally hand-harvested at different times according to the pace of
their ripeness. Fermentation process was carried out in stainless tanks. Then, the
wine was transferred into vats and barrels where malolactic fermentation took place
spontaneously. The wine was aged for 12 months in French barrels managed in
different lots until the final blend was made.




