VINEYARD

The Maule valley is Chile’s largest winegrowing
region. Its over 50.000 planted hectares make it
one of the most geographically and climatically
diverse valleys in the country. This allows
growing a wide range of grape varieties, from
very fresh whites from the mountainous areas
to reds with a lot of character from the interior
and coastal drylands. Maule is home to some of
the country's oldest vineyards, some even
exceeding the 100 year mark.

VINIFICATION

The grapes used in this Cabernet Sauvignon
were primarily harvested by hand. Grapes were
subsequently fermented and macerated with
their skin in stainless steel tanks in order to
extract color, flavors and textures. These
pr()ct‘ssr‘s are C}]l'rit‘d out l]lldf‘r cont rollt"d
temperature conditions and using selected
yeasts. Once fermentation is completed, the
wine is aged in vats for a few months to attain
greater smoothness, complexity and subtle
notes of oak that lead to rich fruit-driven
expression and round tannins.
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TASTING NOTES

This flower-scented Cabernet Sauvignon
exhibits a deep, bright violet color and
delicious aromas of red fruits that mix with
notes of black pepper and cedar on the

palate.

PAIRING SUGGESTIONS
Venison stew in red wine sauce, hamburgers
with blue cheese, charcoal grilled beef.

TECHNICAL INFORMATION
Vintage: 2022.

Appellation: Maule valley.

Grape Varieties: 100% Cabernet Sauvignon.
Alcohol Content: 13,5% vol.

pH: 3.51.

Residual Sugar: 3.9 g/l1.

Serving Temperature: 16° — 18°C.
Winemaker: Alejandro Wedeles.

LIVING HERITAGE



