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V I N E YA R D S  

�e vineyards are located on our Nilahue Estate, 50km from the 

Pacific Ocean in the Colchagua Valley. �e Mediterranean climate 

is moderated by ocean breezes in the afternoons, which generate 

a significant thermal difference between day and night. �is makes 

it possible to harvest grapes that are ripe, fresh and very healthy. 

�e soils are loamy clay of average depth with gravel in different 

layers. �ese keep the plants in a constant state to hydric stress, 

thereby reducing yields and increasing the natural concentration in 

the grapes.

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

�e grapes are put into stainless steel tanks and inoculated with 

selected yeasts. �e alcoholic fermentation takes place at 

temperatures of between 77°F and 82.4°F. �e malolactic 

fermentation occurs in stainless steel tanks. �en part of the wine 

is aged in a mixture of new and used French and American oak 

barrels for a period of up to 6 months, while a percentage of the 

wine is retained in stainless steel to ensure a balance is achieved 

between fruit and the hints of oak.

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

Color: Intense ruby red.

Aroma: Red fruit like strawberry and plum compote, as well as 

spices and tobacco.

Flavour: Medium-bodied, well-balanced, with a long finish. 

Evokes raspberries and blueberries.

A N A LY S I S  

Alcohol: 13,5% vol.   

Residual Sugar: <4 g/L. 

Composition:  97% Cabernet Sauvignon • 2% Merlot

• 1% Malbec.

S E R V I N G
S U G G E S T I O N S
Roast or braised lean red meat. Pasta dishes with 
highly flavoured sauces and mature cheese.

60.8°F.

R E S E R V A
C A B E R N E T  
S A U V I G N O N
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