
Chilean Wines

GRAN RESERVA
Cabernet Franc

Manual harvest in boxes of 13 kg .. mid to late April.Harvest
Vinification

Gravitational processing with selection of clusters.
Cold maceration for 72 hours , fermentation between 
28 and 30 ° C for 8 days post-fermentation maceration 
according to taste .Wine are placed in barrels, French 
and American oak for 12 months. Mixed finish and
 refinement to enhance your finesse. Coarse filtration 
and band bottling . Your bottle minimum time should be about 
6 months, which brings complexity and roundness.

Deep red color with bluish tinge. Complex floral aroma 
and a lot of strength and character. Aroma of ripe red
 fruit and dried cherry .Good mouthfeel , smooth and 
creamy. Notes oak elegantly assembled with fruit. Final
 long and persistent.

Tasting Notes

BRAND: CORTA HOJAS WINE

LEVEL: GRAN RESERVA

COMPOSITION: 85 % Petit Verdot .
                                                  Carmenere 8%

                                                  Syrah 7%

ORIGIN: CENTRAL VALLEY - CHILE


