
Chilean Wines

GRAN RESERVA
Cabernet Sauvignon

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

Gravitational processing , with cluster selection. 
Sulfited 5 g/hl and the addition of enzymes 1 g / hL 
Cold maceration for 72 hours, fermentation between
 28 and 30 º C for 10 days with post -fermentative 
maceration according to taste. After fermentation, 
wine are placed in barrels, French and American oak for 
112 months. Filtration and bottling. Minimum times in bottle
 would be about 6 months, which gives it complexity and
 roundness.

Deep ruby red and bright. Varietal nose and perfumed with
 notes of red fruits accompanied by delicate roasted notes.
At the mouth with soft tannins and round, full-bodied and 
very fruity.  Persistent aftertaste accompanied by toast
 and vanilla aromas contributed by his stay in oak barrels.

Recommendation Service
WWith all red meats and spicy dishes.

Tasting Notes

BRAND: CORTA HOJAS WINE

LEVEL: GRAN RESERVA

COMPOSITION:                   CABERNET 
SAUVIGNON 100%

ORIGIN: CENTRAL VALLEY - CHILE


