Apaltagua Estate Cabernet Sauvignon

PRODUCE OF CHILE =
,

COLCHAGUA VALLEY

Variety: (aberet Sauvignon

Appelation: (olchagua Valley

Winemaker: Alfonso Donoso

Winemaker Consultant: Alvaro Espinoza (Geowines)
Bottled: At The Estate

Alcohol: 13.5°

Vineyards

Our entire vineyard is carefully tended with affection
and with respect for the natural surroundings.

The grapes in our Apaltagua Estate Cabernet Sauvignon
wine come from our own 60 - hectare vineyard in Apalta
in the Colchagua Valley in Chile, a place renown for
the perfect natural conditions required for the growth
of grapevines.

Climate

Colchagua Valley has a Mediterranean-style climate with
a cold, rainy winter and a warm, dry summer. Marked
temperature differences between day and night make ideal
conditions for the growth of our wines grapes.

Vinification

The grapes are harvested by hand in April when they have
reached optimal maturity. In order to extract color
and aromas, the must is interfused with its skin for 3 days
at low temperatures. The must is then fermented for 7 days
in stainless steel tanks with selected yeasts at temperatures
ranging from 26° to 28° C (79° to 82° F). The wine is next
left to macerate for an additional 10 days to extract its fruity
characteristics. Then, 50% of the wine is aged in oak barrels
for 6 to 8 months. Finally, the wine is cellared in bottles
for 6 additional months before its launch on the market.

Notes from the winemaker

Our Apaltagua Estate Cabernet Sauvignon is characterized as
being a sophisticated and elegant wine, in which touches of
strawberry and cherry are well emphasized. In the mouth, it
possesses a delicate, velvet, full-bodied taste, and has a
generous ligering finish which the hints of vanilla and herbs.
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