
Vini�cation:
Vine training: high trellis
Pruning: cordon de Royat system
Harvest: grapes were handpicked in 
boxes, in the �rst half of April 2014. 
Clusters and grapes were manually 
selected before destemming. 
Pre-fermentation cold maceration during 
5 days at 5 °C; fermentation maceration 
during 15 days between 24 and 26 °C, 
with daily délestage and pumping-over. 
Post-fermentation maceration for 6 days 
with daily pumping-over.  
Malolactic fermentation in tanks and 
subsequent assemblage.

New American oak barrels / 14 months

Wine Analysis:
Alcohol: 14.0 +/- 0.5
Sugar: 5 g 

Tasting Notes:
Intense colors of altitude wines, good 
balance between fruit and oak, and 
elegant tannins. Aromas reminiscent of 
black and red fruits like blackberries, 
plums and cherries intertwined with 
�oral aromas such as violets and mint, 
typical of this variety. Notes of cocoa, 
leather and vanilla from its long oak 
aging add to these pleasant sensations. 

Vini�cation:
Harvest: grapes were handpicked in boxes, 
in the second half of April 2014. Clusters 
and grapes were manually selected before 
destemming. 
Pre-fermentation cold maceration during 
4 days at 5 °C; fermentation maceration 
during 18 days at 26 °C, with daily 
délestage and pumping-over. 
Post-fermentation maceration during 4 
days with daily pumping-over.  
Malolactic fermentation in tanks and 
subsequent assemblage.

New French oak barrels / 14 months

Wine Analysis:
Alcohol: 14.0 +/- 0.5
Sugar: 5 g 

Tasting Notes:
Bright, deep ruby red colors. Intense and 
complex aromas, with pronounced ripe 
red fruit and spices such as black pepper 
and cayenne pepper, typical of this variety 
cultivated in altitude. Notes of tobacco, 
chocolate and cedar from its oak aging. 
Expressive and powerful, with an ample 
entrance and balanced acidity. Pleasant 
interaction of fruit and oak, �rm tannins, 
and long persistent �nish.

CABERNET 
SAUVIGNON

Vini�cation:
Harvest: grapes were handpicked in boxes, in the 
second half of March 2016. Clusters and grapes 
were manually selected before destemming. 
Pre-fermentation cold maceration of skins during 
15 hours at 4 °C.
Pneumatic pressing and subsequent cold static 
racking during 48 hours at 12 °C.
Fermentation was conducted with selected yeast, 
in stainless steel tanks during 13 days at 14 – 16 
°C for 50% of the must. �e remaining 50% was 
fermented in new French oak barrels during 25 
days at 16 – 18 °C.
Half the wine was aged in French oak barrels, in 
contact with �ne lees during 8 months, with 
weekly stirring during the �rst 3 months. 
Bottling and subsequent aging in bottles at 
controlled temperature during 6 months before its 
market launch.

New French oak barrels / 8 months

Wine Analysis:
Alcohol: 14.0 +/- 0.5
Sugar: <4 g

Tasting Notes:
Bright, pale yellow with golden sparkles. Elegant 
and complex nose highlighting fruity and �oral 
notes that perfectly combine with aromas of dry 
fruit and honey from its careful aging in French 
oak. Fresh and fruity entrance, ample and 
balanced acidity. Its aging brings structure and 
persistence of mouth-�lling �avors that create 
character and lead to a long �nish. 
 

CHARDONNAY


