
 Denomination of origin:

Variety:

 Soil: 

The grapes were harvested between the 25th and 
30th of April, when their organoleptic qualities, 
aromas and tannins were at their best.

Granitic soils with red-coloured clay at the 
surface and brown clay further down. Some 
sectors are stony and highly permeable.

Maipo Valley. Trinidad Estate.

90% Cabernet Sauvignon - 6% Syrah - 
4% Petit verdot.

Vineyard

Harvest:

Wine

Ageing:

Winemaking:

 Technical data:

The grapes first underwent a pre-fermentative 
low-temperature maceration to bring out the 
maximum colour and aromas. Then the must 
was fermented in stainless steel tanks at a con-
trolled temperature of between 24ºC and 26ºC.

100% of this wine was aged for 12 months in 
French oak barrels. The wine was then bottle-
aged for 3 months.

Alcohol by volume: 14% GL; pH: 3.51; Residual 
Sugar: 2.7g/L; Acidity: 5.2 g/L (Tartaric Acid).

 Ageing potential: This wine can be stored for up to 7 years.

Tasting Notes

Aromas:
Colour:

Palate: 

Deep ruby-violet red.
This wine is expressive, with intense notes 
of very ripe red and black fruit, especially 
berries such as strawberries, raspberries, blue-
berries and blackcurrants, which intermingle 
with notes of black pepper, caramel, tobacco 
and chocolate.
The mouth presents balanced structure and 
firm, ripe tannins, giving a soft, complex and 
persistent finish.

Serving suggestion: 
Best served at between 16°C and 18°C. This wine 
pairs well with mature cheese, such as Emmental 
y Brie and grilled red meat.

Cabernet Sauvignog 2010


