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Winemaker's Comments

This wine is extremely fruit-forward due to its young age. It is a 
complex, purple-red wine that is smooth on the palate. 

tasting notes

With fresh herbs, fruits, and licorice notes, this Cabernet is 
complemented with hints of vanilla and cinnamon. It has a 
smooth, balanced finish with soft, sweet tannins.   

Food Pairings

This Cabernet pairs well with a wide variety of foods without 
overpowering them. Try it with:

 � Braised Short Ribs
 � Stuffed Peppers
 � Pork Tenderloin 
 � Dark Chocolate

CuriCó Valley, Chile

Located in the Maule region in Chile, Curicó Valley is one of the most important valleys for the production of quality 
wines in the country. The climate and soil conditions are ideal for the cultivation of different grape varietals, which create 
abundant diversity in the wines produced in the area.

The climate is characterized as Mediterranean, with hot, dry summers and mild, humid winters. These conditions allow 
for a slow and complete maturation of the grapes, which provides greater complexity and concentration of flavors in 
the wines. In addition, the cool breezes that come from the coast in the afternoons help cool the vines and maintain the 
acidity in the grapes—an important factor in the quality of the wines.

The soil is of alluvial origin, formed by sediment deposits brought by the rivers of the area. This gives the land a great 
mineral wealth, which translates into wines with great expression and complexity of flavors. The soil also has great 
permeability, which allows the roots of the vines to grow deeply and seek the necessary nutrients for the proper 
development of the plant.

Various grape varietals are grown in the Curicó Valley, among which Cabernet Sauvignon, Merlot, Syrah, Carménère, and 
Sauvignon Blanc stand out. Each of these varieties adapts differently to the climate and the soil in the area, resulting in a 
wide range of wines with different characteristics and flavor profiles.

Composition 100% Cabernet Sauvignon

Aging
8 Months French and 

American Oak
(RESERVA)

pH 3.72

Total Acidity 4.61 g/L

Residual Sugar 3.11 g/L

Alcohol 13.5%

Harvest 2 Weeks in April

Case Production 100K
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