
Origin   Chile
Denomination Maule Valley
Type   Red Wine
Variety  70% Cabernet Sauvignon
   25% Syrah
   5% Carignan
Bottle Sizes  750 ml

Viticulture  Vertical shoot positioning
Vinification  8 day fermentation at 28ºC / 82ºF
   20 day maceration
   

Alcohol  14% Alc. Vol.
Residual Sugar 2,4 gr/L
Total Acidity  3,8 gr/L

Serving Tº  18ºC / 64 ºF

Elegant, complex and remarkably low production, this 
exclusive wine is the result of passion, attention and our 
finest terroir. Aged in French oak barrels for 24 months and 
rested other six months in the bottle.

WWW.PUROANDES.COM

I C O N




