
Reserva

A tribute to Chile´s  oldest winery

Varietal Composition:  Cabernet Sauvignon 
Growing Area:   Colchagua Valley
Winemaker:   Sebastian Labbé

Tasting Notes
A deep dark ruby red in colour, this wine has great concentration 
and personality. The nose is lush with blackcurrants, pencil lead, 
cherries and a soft hint of cedar. This Cabernet Sauvignon is 
vibrant and penetrating, with fine-grained tannins that are firm 
yet silky in texture, leading to balance and finesse in the finish.

Winemaking Details
The grapes were handpicked from our own vineyards in the 
Colchagua Valley. Our vineyards are managed to yield an average 
of 10 ton/ha. A 10 day cold maceration was carried out to maximize 
the extraction of primary fruit aromas and colour. Alcoholic 
fermentation was carried out in stainless steel tanks at 26º C with 
a gentle extraction programme. Total skin contact was 35 days. 
Malolactic fermentation occurred naturally in barrels and tanks, 
with 80% of the wine aged in French oak barrels for 10 months and 
20% remaining in tanks. After bottling, the wine aged for an 
additional 2 months prior to its release.

Technical Details
Alcohol content:  13.50% vol.
Total Acidity:   4.94 g/l (Expressed in Tartaric Acid)
pH:    3.6
Residual Sugar:  2.79.g/l

Ageing Potential
2 to 5 years.

Wine and Food
Ideal with roast beef and steak, hearty casseroles, stews and all 
kinds of cheeses.
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