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TECHNICAL SHEET

Varieties

Cabernet Sauvignon 85% – Carmenere15% 

Appellation

San Clemente, Maule Valley

Harvest
Hand picked. Depending on the variety, between mid April to beginning of May 

Vineyards
The vineyards were planted in 1998 at 105 m over the sea level in the area of San Clemente, Maule Valley. They are trellised and produce around 10 Ton/Ha. The soil is stony and shallow.

Winemaking
Fermented in stainless steel tanks at a temperature between 25° and 28° C.  


Pumping-over program: Between density 1100 – 1070, 2 délestages; then 2 to 3 pumping-over per day of 1-1.5 volumen each.
The skins are pressed in a pneumatic press. The press wine is kept separate. The free-run wine is racked to separate the gross lees and the temperature is kept between 18 to 20˚C for the malolactic fermentation.

Oak ageing
10 months in French oak barrels
Wine analysis

Alcohol

14 % by vol

Total Acidity

6,0  g/L in tartaric acid

pH


3,5

Residual Sugar
4  g/L

Tasting notes
Blackcurrant fruit nose with a coffee edge; soft smooth tannins in the palate, very well balanced.

Serving suggestion
Ideal for red meats, lamb or veal, grilled or cooked. Serve at 18°C
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