
Deep	
   ruby	
   red	
   color	
   with	
   sweet	
   aromas	
   or	
   ripe	
  
strawberries	
   and	
   soA	
  notes	
  of	
   pepper.	
  Nice	
   structure	
  
in	
  mouth	
  with	
  soA	
  tannins,	
  silky	
  and	
  persistent	
  finish	
  

Origin Chile 
Denomination Central Valley 
Type Red Wine 
Variety Cabernet Sauvignon 50% 

Carmenere 50% 
Bottle Sizes 750ml 

Viticulture Vertical shoot positioning 
Vinification 8 days fermentation at 28ºC / 82ºF 

5 days maceration 

Alcohol 12,5% Alc. Vol. 
Residual Sugar 5-6 gr/L 
Total Acidity 5,1 gr/L 

Serving 
Temperature 18ºC / 64ºF 




