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All the wines in our e _ﬁ%{ﬁn/ range incorporate
ional white

small portions of ngn-tradit rapes as a way of
enhancing the typical characteristics of the main variety.

CABERNET SAUVIGNON - MuscaTt | 2019
Maipo VaLLEY

TASTING NOTE

Color: intense and bright cherry red.

Aroma: it oers red and black fruits such as raspberries and plums, spicy
touches of black and white pepper, and hints of hazelnuts.

Flavor: the wine feels juicy on the palate, with good density as well as
long and chewy tannins. Its long ending is enhanced by a note of
tobacco leaves.

Serving temperature: 18 - 20° C.

Aging Potential: eight years.

Food pairing: grilled red meats, game birds and cazuela (Chilean
soup).

VINEYARD

Soils: sandy loam texture, with plenty of stones.
Climate: temperate Mediterranean.
Harvest: manual harvesting in mid-April.

VINIFICATION

Fermentation: In stainless steel-tanks during 15 days; later on,
malolactic fermentation took place naturally.
Aging: an average of 12 months in French oak barrels.
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