
FOTEM 2018

Valley: Colchagua
Alcohol: 14%
Varieties:
88% Cabernet Sauvignon,
10% Cabernet Franc
2% Carménère.

R.S: 2,21 g/L  |  T.A: 3,19 g/L  |  PH: 3,69

VINEYARD
The vineyards in the Ramadilla Estate are settled in the rolling 
hills of Marchigüe, where the ocean breeze that comes from 
the Pacific Ocean permeates the vines during day and night, 
helping to moderate the temperatures in the growing season 
and favoring low yields, good concentration and fresh fruit. 
The soils are granitic, with an important content of clay, 
but poor in organic matter. Due to the above, this vineyard 
delivers fantastic power, structure and elegance to its wines.

TASTING NOTES & REVIEWS
“It is an expressive wine, where the aromas of crunchy black 
cherries and red plums stand out. Elegant body and texture, 
with a lot of character and depth. Fresh, fruity and persistent 
finish, the perfect companion for grilled red meats, game patés 
or mature cheeses.“ Rodrigo Romero, Winemaker.

ACCOLADES & AWARDS

95 Points
Descorchados 2021

92 Points
Tim Atkin 2021

92 Points
James Suckling 2021


