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CABERNET SAUVIGNON RESERVA 

Color: Red 
Area of Production: Colchagua, Chile
Varietals: 100% Cabernet Sauvignon
Fermentation: Manually harvesteded, de-
stemmed and fermented in stainless steel
Aging: 70% aged in a second and third 
use oak barrels, 30% in stainless stell for 9 
months, then another 9 months in steel after 
the parts are blended. 

Dark red color. Ripe red fruit on the nose 
with hints of vanilla, chocolate, tobacco and 
hazelnut. Powerful yet well balanced with 
well-integrated tannins and long finish. 


