
V I N E Y A R D S

D. O. :  Maipo Valley and Aconcagua Valley

The grapes for our Estate Series Cabernet Sauvignon come from selected vineyards 
that grow in the Aconcagua and Maipo Valleys. Vineyards in the Aconcagua Valley 
are close to the Pacific Ocean’s coast, on rolling hills at an altitude of 100 to 300 
meters above sea level. Of Mediterranean climate, the valley has moderately warm 
summer days and fresh evening breezes, which allows the development of intense 
colors and ripe flavors. The Maipo Valley, of Mediterranean climate also, is well 
known for the fresh morning breezes that blow in from the Andes Mountains, and for 
the moderate day temperatures that allow grapes to reach perfect ripeness, 
preserving their acidity and freshness.

V I N T A G E  N O T E S

The 2016 vintage was characterized for being cooler than average. It began with a 
cold, rainy winter, and towards the end of November, temperatures shifted, with 
pleasant spring days. Throughout the season, we could observe the effects of 
moderate climate conditions in our vineyards, managing to produce sophisticated, 
balanced wines that display elegantly the fresh maturity of the grapes.

W I N E M A K I N G  N O T E S

Grapes were harvested between the end of March and the beginning of April, and 
taken to the winery where they were pressed and deposited in stainless steel tanks for 
fermentation. The grapes had a maceration of 12 to 25 days, depending on each lot. 
The final blend was aged for seven months in French oak barrels in order to obtain 
rounded tannins and good texture on the palate. 

T A S T I N G  N O T E S

This wine displays an intense ruby red color with violet hues. The nose reveals aromas 
of red fruit and black fruit with some balsamic tones, which complements with notes 
of vanilla, clove, cherry and plums. It has a soft palate, fine-grained tannins, and 
refreshing acidity.

T E C H N I C A L  I N F O R M A T I O N

composition: 100% Cabernet Sauvignon

alcohol: 13.5%

ph: 3.55

residual sugar: 2.42 g/l

total acidity: 4.85 g/l (in tartaric acid)
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