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Grape Varieties: 

Ancient vines (over 100 years-old) of Cabernet Sauvignon (45%) 

and touches of Syrah (20%), Carmenere (20%), Merlot (10%) and 

Petit Verdot (5%). 

 

Denomination of Origin:  

Maule Valley. 

 

Yield of Vineyard: 

6 Tons per hectare 

 

Winemaking: 

Garage winemaking, completely handmade. The blend intends to 

be a faithful representation of the fruit from the Maule Valley. The 

varieties were vinified separately, mostly fermented with native 

yeasts and had a long maceration of 35 days. 

Unfiltered and unfined, natural wine. 

 

Oak Aging: 

100% aged for 10 months in French oak barrels. 

 

Bottling Date: 

March 2013. 

 

Aging Potential: 

Can be enjoyed now or cellared for over 8 years. 

 

Serving Temperature: 

64° F (18°C). 

 

Decanting: 

Yes, recommended, 30 minutes minimum.  

 

Cases Production: 

355 (4260 bottles) 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

TECHNICAL DATA 

 

BASIC ANALYSIS 

Alcohol:                14 ° 

Total Acidity:        5,14 g/l (tartaric acid) 

Residual Sugar:    2 g/l (glucose) 

 

Delicate and elegant fruit aromas from plum, cherry are framed by black 
chocolate, cassis, tobacco and spices. The mouthfeel is a complex and 
round wine, with soft tannins, with a long and pleasant finish. 
 
 


