VARIETALS

75% Cabernet Sauvignon
6% Cabernet Franc
16% Petit Verdot

3% Merlot
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Following the Maipo Valley’s trend, a cold
period led to harvesting. However the
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Vinification was traditional, as wit
tion. After 32 days macerating, wines
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Soft fining with egg

The 2013 dressed a deep and intense garne
and blackcurrants along with smoky and stomg
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Still very young, the mouth first gives a lively @ e Btiod by an austere
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