
 

 

 

 

 

 

 

VINEYARDS  

The vineyards are located on our property in San 

Rafael, Valle del Maule. Soils of volcanic origin with 

calcareous veins of different depths, forming 

slopes with different exposure to the sun. 

Mediterranean climat with 4 good defined seasons 

and influence of cool morning breezes from the 

mountain range. 

 

WINEMAKING 

Fermentation in stainless steel tanks with 

temperatures of 25°C to 28°C and extraction levels 

of according to the batch, being tested daily. 

Malolactic fermentation in stainless steel tanks, 

stored in a percentage in new and used barrels, 

French and American, in addition to a percentage 

in steel tanks to have a balance between fruit and 

touches of wood. 

 

 



TESTING NOTES 

Color: violet, red color. 

Nose: black and red fruits, spices, notes of coffee, tabaco and vanilla. 

Flavor: long ending with balanced acidity and easy to test. 

ANALYSIS  

Alcohol: 13,5% vol. 
Residual sugar: <4 g/L. 
grapes: 60% Cabernet Franc / 40% Carmenere 

 

 


