
Origin   Chile
Denomination Maule Valley
Type   Red Wine
Variety  Cabernet Sauvignon
Bottle Sizes  750 ml

Viticulture  Vertical shoot positioning
Vinification  8 day fermentation at 28ºC / 82ºF
   5 day maceration
   12 month ageing in Oak barrels

Alcohol  13,5% Alc. Vol.
Residual Sugar 2,0 gr/L
Total Acidity  3,6 gr/L

Serving Tº  18ºC / 64 ºF

Deep red color with tints of ruby and orange. Intriguing 
bouquet with vanilla, coffee and blueberries. In mouth, 
shows an elegant integration of oak and fruit with a long 
finish.
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Cabernet Sauvignon Reserva


