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WINE MAKER'S RESERVE RED 2004

Varietal Content : 45% Cabernet Sauvignon,
25 % Carmenere, 8.5% Syrah,
14.5% Merlot, 7% Petite Sirah

Region : Maipo Valley

Alcohol Content : 13.9%Vol

Total Acidity : 5.35 g/l (Expressed in
Tartaric Acid)

Residual Sugar : 2.3 gl

pH : 3.6

Harvest and Production

The grapes were all grown in the same terroir from our vineyards at
the foothills of the Andes Mountains, in Maipo Valley. The grapes
were strictly selected before crushing. Each variety was fermented
separately, with an average cold maceration period of 7 days at 4°—
5°C. 100% of the wine was aged in French oak barrels for a period of
15 months. The wine was not filtered. After bottling, the wine was
aged for additional 12 months prior to its release.

Winemaker's Comment

Deep and intense ruby red colour. It is a well structured wine with a
huge personality, complex and with a wide variety of aromas. Lots of
body, elegance and Maipo Valley typicity; It got creme brulee, moka
and spice notes like cedar. It also can be distinguished the menthol,
cassis, cherries and plums. It got fine, silky, ripe, powerful and long
tannins. It has a pleasant and lingering finish. It is a sophisticated and
elegant wine.

Suggested Food

Excellent with sophisticated red meats as pheasant, ostrich and deer
with soft sauces. Not too seasoned.




