2010
Aconcagua Valley
78% Cabernet Sauvignon, 10% Carmenere,
7% Petit Verdot and 5% Cabernet Franc
14
3.5
5.6 g/L (in tartaric acid)
2.75 g/L
22 months in French oak, 81% new

moderately warm summer days cooled by the soft evening breezes that enter the valley

volcanic, colluvial and piedmont (Max I and II) or alluvial (Max V) in origin, with
soils of Max I show high presence of mica with clay-silt texture. Max II has deep

colluvial soils of volcanic origin, with loam to sandy-loam texture, and both have

30–40% stone content. Max V has deep gravelly alluvial soils with 50% stone content
and excellent drainage.

Precision in farming allows us to identify homogenous sectors within each vineyard
and harvest these individually according to the progress of the berries in each block.

months of October and December. With respect to the phenological stages, budbreak was delayed by 18
as a consequence. Because the average temperatures were lower than the historic averages from January
was 1,551 Degree Days, which was 118 DD lower than the previous season and 4.6% lower than the

condition, which resulted in wines with very good expressions and concentration, good acidity levels, and
fresh red and black fruit.

carefully inspected on a double selection table in order to remove any extraneous plant matter or imperfect
steel tanks to increase the percentage of contact between skins and juice, using selected yeasts at
volume of the tanks, depending on the level of extraction desired in each case. Total maceration time was
16–35 days at 24º–28ºC, depending on the development of each lot. All of the lots were aged for an

average of 22 months in French oak barrels, 81% of which were new. Malolactic fermentation,
small percentages of Carmenere, Petit Verdot and Cabernet Franc were added to increase the wine’s
complexity.

chocolate, cedar, and a light balsamic note. Excellent acidity creates a fresh and juicy palate that recalls

the fruity aromas perceived on the nose along with notes of cinnamon and cloves, tremendous balance,

