VARIETALS
85% Cabernet Sauvi
6% Cabernet Franc
4% Petit Verdot
5% Merlot
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HARVEST
Season characterized
the month of march,
into the wines; wines
other vintages; on ear
Cabernet Frane, to fini
Vinification was tradi
extraction. After 32 |

didry summer, registering high temperatures especially in
8 np the harvest to maintain good acidity and freshness
for; storage. Harvest started quite late to compare with
the merlot, end of April with Cabernet Sauvignon and
May with Petit Verdot.

Domus Aurea vintages, with a slow and long

wines were racked to their own barrels, according to
each lot personality | typicality and the sense of place of the Maipo
Valley. For the 2012 vini Don rea aged 12 months in barrels, 20% in new, with
varying degrees of medidm toastt, Wood mainly comes from center, Troncais and Nievre.

ANALYSIS
Alcohol: 14.9% vel.
pH: 3.63

Total Acidity: 5.20 g{l}_

TASTING NOTES
The 2012 is introduced y:& very dense and deep dark purple and offers an impressive
nose, compact and pow erful at the s time. The barrel aging is still a bit here, with

massive loads of crea tf rrié d bl a k_curran't. A lot of oriental spices, cigar box,
dried fruits and ston : of cc 'ﬁl'_{_-l_e, the classical notes of menthol and
balsamic tones along

The density of the ta&
still not open finish ﬁ h

e beginning until the tannic and
inty tones are building the future
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Drink 2016-2:




