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ORIGIN
Sourced from the ' Hacienda Chada Vineyard' planted on the slopes of 
the Andes mountain's foothill's in the upper Maipo Valley. Long gentle 
autumns are ideal for Cabernet Sauvignon.  Planted in 2001,  3.800 
plants / Ha. Soils varying depth of 40cm to 80cm aprox, predominantly 
sandy texture with some clay and broken rocks through the profile, 
over the granitic rock formation of the foothills.

WINEMAKING
Classic fermentation techniques, long maceracion on skins, pumping over 
twice daily during fermentation. Aged in french Oak barrels, 20% new , for 
18 months.

TASTING NOTES
Aromas of dried fruits, preserved cherries and spices. Gentle sandy tannins 
on front palate, building through the middle palate. Mouth watering. 
Classic Cabernet structure.  

STORAGE RECOMMENDATIONS
Keep in a cool dark place. Do not expose to sudden changes in 
temperature.

ALCOHOL 
14 % Vol

RESIDUAL SUGAR
2,31 g/l

PH
3,46

ACIDITY
5,19 g/l

ORIGIN
D.O. Maipo Valley

VINTAGE
2019

GRAPE VARIETY
Cabernet Sauvignon 100%




