PUROANDES

ULTRA PREMIUM

A selection of fine grapes from single vineyards create this
ultra premium blend. Aged in French oak barrels for 18
months and rested other six months in the bottle

Origin Chile
Denomination Maule Valley
Type Red Wine
Variety 85% Cabernet Sauvignon
15% Carmenere
Bottle Sizes 750 ml
Viticulture Vertical shoot positioning ) X(
Vinification 8 day fermentation at 28°C / 82°F PUROANDES

20 day maceration

CARMENERE
CABERNET SAUVIGNON

Alcohol 14% Alc. Vol. ON =200
Residual Sugar 1,5 gr/L = =0
Total Acidity 3,5 gr/L l  Uhre of Chils J
]ﬁl’l STATE IJDTTL[D.
Serving T° 18°C / 64 °F - .
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