
vintage: 2008

VARI ETALS: Carmenere 80%, Cabernet Sauvignon 20%

OAK TREATMENT: 14 months in french oak, 70% new

ALCOHOL: 14.5%

TOTAL AC I DITY: 3.19 g/l

pH: 3.75

AP P E LLATION: Apalta, Santa Cruz, Colchagua Valley

HARVEST: By hand

SO I L: Granitic

CLI MATE: Semi-arid Mediterranean

RAI N FALL: 31.3 inches (796 mm)

AGE OF VINES: 35 – 120 years

YIELDS: 2 – 2.5 ton/acre (5 – 6 ton/ha)

AP PEARANCE: Intense, ruby red

AROMA: Aromatic and complex with aromas of red berry fruits, plum, and

 subtle notes of cassis opening to a nice floral bouquet.

PALATE: An elegant and concentrated entry, with nice oak and tobacco notes

followed by soft, structured tannins. Good balance and a persistent finish.



     South America

Equator

Pacific
 Ocean

Chile
Atlantic
Ocean

Argentina

Atlantic
Ocean

SANTIAGO

Concepción

Colchagua

Maipo

Santa Cruz

A
n

d
e

s
 

M
o

u
n

t
a

i
n

s

Veramonte
Casablanca

Pacific
Ocean

MENDOZA

Clos Apalta

Montes

Neyen


