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MAQUIS

DISTINCTIVE WINES OF COLCHAGUA VALLEY

2010 MAQUIS “FRANCO”
Cabernet Franc

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

2010 Maquis “Franco” Cabernet Franc is well received by Michael Franz,
giving it 95 points! “Impressively dark in appearance, deep in flavor,
impressively refined. No hint of over-ripeness or over-extraction... fine grained
tannins lend just the right degree of grip to frame the delicious fruit component.”

-Michael Franz, September 2013

2009 MAQU[S Lien Alc: 13.5% | pH: 3.76 | T/A: 3.08¢/L

MAQUIS
lien

2009 Magquis Lien arrives with a 92 point score! “Every release has been
excellent; the wine has also become more concentrated and complex
(aromatically and in flavor), with subtle herbal and savory accents riding atop

interesting fruit notes that show both black and red tones... tannins are nicely
weighted to the fruit.”

-Michael Franz, September 2013

2011 MAQUIS
Ca rmenere Alc: 13.5% | pH: 3.83 | T/A: 3.04g/L

The 2011 Carmenere is a 90 point wine with a solid review to back it up: “...this
Carmenere shows all of the depth and punch that fans of this emerging variety
expect, though without any of the green, harsh, or over-extracted characteristics
that mar less-than-skillfully made renditions. The predominant fruit note is black-
berry, but there’s also an interesting red berry note, and the balance between

fruit, tannin, oak and acidity is excellent. Delicious now with food, but surely bet-
ter still with a couple of years of cellaring.”

-Michael Franz, December 2013
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