
MAQUIS
VIÑA

DISTINCTIVE WINES OF COLCHAGUA VALLEY

Maquis vineyards are literally an island surrounded by the Tinguiririca and Chimbarongo 
rivers, historical waterways that once carried alluvial sediments from the Andes Mountains 

into present day Colchagua Valley. Today, they act as pathways for cool coastal breezes that 
help moderate the warm Colchagua summers, a combination which makes  

wine from this region appealingly fruity with excellent structure and length. Winemakers  
Alejandro Jofré, Ricardo Rivadeneira Hurtado and viticulturist Xavier Choné  

make wines that reflect the extraordinary character of this unique soil and topography.

Imported by global vineyard importers 
510-527-5877   www.globalvineyard.com 

Maquis ”Franco“ is Chile’s great 
Cabernet Franc. Under the guidance 
of renowned master blender, Jaques 
Boissenot, Maquis has produced a 
100% Cabernet Franc that is not only 
an elegant wine to drink now, but 
it will transform as it ages over the 
next 20 years. The unique seasonal 
conditions and soils of the Colchagua 
Valley help to produce a wine with 
a great aromatic intensity and 
complexity.

With an expressive nose containing 
hints of laurel, spicy clove and a 
pleasant note of rosemary, this wine 
also displays a layer of deep red fruits. 
On the palate, it’s fresh, with sweet 
tannins and a full-bodied flavor that 
ends in a lovely, lingering finish.

This Cabernet presents a complex, 
profound nose with spicy flourishes  
of cinnamon, clove, cocoa and red 
fruits.  It is a vibrant, fresh wine with 
a long finish and tannins that come 
together to produce a smooth, 
beautiful, harmonious flavor.

Fresh and expressive, Maquis “Lien”  
is made from a blend of 25% Syrah, 
25% Carmenere, 20% Cabernet Franc, 
15% Petit Verdot, and 15% Malbec.  
To make this elegant and complex 
wine, the winemakers cultivate vines 
that bear no more than 12 bunches  
of grapes per vine. 100% estate fruit, 
all hand-picked.

The new Maquis Rosé is made from 
100% dry farmed Malbec grown in 
the Colchagua Valley. The extreme 
and temperate climate that follows 
the growing season enhance the 
fresh fuit aromas and give the wine a 
lively acidity accompanied by a rich 
mouthfeel. Some aging in French oak 
adds complexity and a creamy texture 
on the pallet making this wine an easy 
accompaniment to almost any dish.

2010 Maquis “Franco”
Cabernet Franc

2008 Maquis Lien

2010 Maquis Cabernet Sauvignon

2010 Maquis Carmenere

2012 Maquis Rosé

Alc: 13.5%  |  pH: 3.75  |  T/A: 3.05g/L

Alc: 13.5%  |  pH: 3.64  |  T/A: 3.25g/L

Alc: 13.5%  |  pH: 3.8  |  T/A: 3.04g/L

Alc: 13.5%  |  pH: 3.8  |  T/A: 3.12g/L

Alc: 12%  |  pH: 3.06  |  T/A: 4.85g/L


