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Varieties 90% Cabernet Sauvignon
7% Malbec
3% Carmenere

D.O. Maipo Valley
Soils Alluvial soils whose origins are over 7000 years old, from the Quaternary

Era. The soil profile is made up of a mixture of sand, clay and stones of
different sizes, allowing for a deep root system.

Harvest The grapes were hand picked from the "Old Vines" area of our family estate
vineyards. The vines are on average around 35 years old and planted at
high density, with 10.000 plants per hectare. The natural production per
plant is 0.5 kilos, which allows us to achieve a ripeness and quality of fruit
that is truly exceptional. The grapes were then selected by hand again,
destalked and fermented in small tanks under strict temperature control.
Then a pre and post fermentative maceration took place during a week and
the wine was kept in tank for a total of 27 days.

Oak The wine was aged in new French oak barrels for 18 months.

Climate (2004) Due to above average summer temperatures the bunches of grapes were 
naturally smaller than usual.

Suggestions

A deep red in colour, with violet hints which will slowly disappear over the years. The nose is intense and complex with
aromas of black fruits, violets, tobacco and vanilla. Aromas which reveal themselves slowly but surely in the glass. On the
palate it is full bodied, with a firm structure and ripe tannins. A wide variety of fruit characteristics, together with subtle
notes of oak, are evident, and give the wine a beautiful and harmonious finish.  A wine to remember!

Ideally served between 16-18ºC, with poultry, wild boar and pheasant.  Also exceptional with lamb and other red meats that 
are accompanied by creamy and spicy sauces.

Ageing Potential

This wine may be enjoyed now or kept under the right conditions (away from direct sunlight and at a constant temperature 
of around 13ºC) for another 5-10 years.


