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�is blend comes from vineyards in the Maule Valley. Cabernet 

Sauvignon from dry coastal lands. �e vines are planted in granitic 

soils and the proximity to the Pacific Ocean helps develop grapes 

that are highly concentrated and have fresh acidity and intensely 

fruity aromas. �e Syrah, Carmenère and Petit Verdot are from 

vineyards that are more than 20 years old on our San Rafael 

Estate. �ey are planted in soils of volcanic origin and the climate 

is Mediterranean. �ese factors determine the smoothness and 

silkiness of the tannins and pronounced aromatic intensity.

V I N I F I C A T I O N

�e grapes are manually harvested into 10kg-bins and then 

destemmed and put into stainless steel tanks where they are 

macerated for 7 days at 44.6°F. �en the temperature is increased 

and selected yeasts are added. �e alcoholic fermentation takes 

place at temperatures of between 78.8°F and 82.4°F. �e level of 

extraction varies from one batch to the next and is decided on a 

daily basis through tasting by the winemakers. �e malolactic 

fermentation takes place party in stainless steel tanks and partly in 

new and used French oak barrels. Finally, the wine is aged in new 

and used French oak barrels for between 20 and 24 months.

T A S T I N G  N O T E S

Color: Deep cherry red.

Aroma: Very ripe red fruit, like cherries, strawberries and 

raspberries, with floral notes, leather, tobacco and vanilla. 

Flavour: Sweet and unctuous attack that is then transformed into a 

perfect balance between tannins, acidity and alcohol, generating a 

silky mouthfeel. Long and persistent finish. 

A N A LY S I S  

Alcohol: 14,0% vol.   

Residual Sugar: <4 g/L. 

Composition:  45% Cabernet Sauvignon • 41%  Syrah 

• 13% Carmenere • 1%  Petit Verdot.

S E R V I N G
S U G G E S T I O N S
Game and grilled red meat.

60.8°F. 

P R E M I U M

L A Z U L I 2019
M A U L E  VA L L E Y


