2012
Aconcagua Valley
75% Cabernet Sauvignon, 12% Carmenere,
8% Petit Verdot and 5% Malbec
14.5
3.45
5.95 g/L (in tartaric acid)
2.88 g/L
22 months in French oak barrels, 65% new

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

volcanic, colluvial and piedmont (blocks Max I and II) or alluvial (Max V) in
volcanic rocky 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.

maximum averages. March presented the highest mean temperature (30.8 ° C), but it gradually decreased
more than last season and 200 GDD than the average of the past three seasons.

Total rainfall barely reached 2.4 mm, which, compared to the 20.2 mm of the 2010/2011 season, allowed us to
produce very healthy grapes.

aromas and ripe fruit, with moderate acidity.

Grapes were handpicked and transported in small 15-kg boxes to the winery, where they were inspected on a
Fermentation took place with selected yeasts at 24˚-28˚C in small-volume stainless steel tanks to allow a larger
proportion of contact between the skins and the juice. Up to three daily pumpovers were made according to the

desired level of extraction. Depending on the individual development of each lot, they completed a total
maceration time of 9 to 35 days.

and stabilization occurred in a natural way. To best express the terroir of the Aconcagua Valley, and to increase
blend.

fresh fruits such as raspberries, cassis and redcurrants, followed by spicy hints of black pepper and clove along
cedar, clove, cinnamon and a hint of pepper, all framed in a vibrant acidity that adds tension and freshness to

—

, Technical Director.

