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E S T A T EE S T A T E

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

alcohol:

13.5%

ph:

3.61

total acidity:
5.29 g/L (in tartaric acid)

residual sugar:
2.42 g/L

V I N E Y A R D S

appellation: Aconcagua Valley - Maipo Valley

The grapes for our Estate 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 season began with considerable water reserves due to the presence 
of rain in the months of May to October. Flowering reached its peak as 
normally in November. February and March recorded average 
temperatures, while April was slightly warmer. All these idyllic climatic 
conditions allowed the season to conclude with moderate temperatures, 
which confers a very balanced ripening and harvest, as well as ideal 
sanitary conditions, allowing to obtain aromatic and flavor complexity in 
the grapes.

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

As opposed to last year, during this season the climate conditions 
favoured a higher productivity in the vineyards. Temperatures behaved 
within the historical frames and the season ended with mild conditions, 
thus allowing for a very balanced ripeness and harvest, positive in 
aspects of health, and generous in highly complex flavours.

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 balsamic tones, which 
complements with notes of vanilla, chocolate, cherry and plums. It has a 
soft palate, fine-grained tannins, and refreshing acidity.

F O O D  P A I R I N G

Enjoy it with red meats, grilled meats and stews


