CABERNET SAUVIGNON

“Deep, dark ruby in colour. Is a wine with extraordinary elegance.
Full of aromas and flavours and a marked presence of red berries. On
the palate, there are strong notes of Cabernet Sauvignon from Villa
Seca, with fine and delicate tannins, while also providing a good
density and long-lasting finish’.

Cabernet Sauvignon 85%, Merlot 15%.

Cabernet Sauvignon,Villa Seca - Maipu, 777 m a.s.l.
Merlot,Villa Seca - Maipt, 777 m a.s.l.

24 months in stainless steel tanks.

Grapes were handpicked in the cool morning hours and transpor-
ted in small 15-kg boxes to the winery, where they were inspected on
adouble selection board to assure only the finest quality grapes go
to the final blend.

Fermentation took place in small-volume stainless steel tanks to
allow a larger proportion of contact between the skins and the juice.
Up to three daily pumpovers were made according to the desired
level of extraction. After alcoholic fermentation, the wine was aged
for 24 months in stainless steel tanks, where malolactic fermenta-
tion and stabilization occurred in a natural way. To best express the
terroir of Villa Seca and to increase the wine’s complexity, a 15

percentage of Merlot was added to the final blend.
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