CHILE

CABERNET SAUVIGNON 2006

Geographical Area: Maipo Valley.
Alcohol Content: 13,7% Vol.
Total Acidity: 3,2 g/1

Residual Sugar: 2,8 g/1

pH: 3,76

Harvest and Production:

Our best grapes for this wine were handpicked. The grapes remained with
their skins for 8 days at 5°C - 6°C cold maceration. Alcoholic fermentation
took place in stainless steel tanks at 26°C to 28°C. Malolactic fermentation
took place naturally in tanks and barrels. 30% of the wine was aged in French

and American oak for 6 months.

Winemaker's comments:

Classic Maipo valley 's Cabernet Sauvignon ; with a bright ruby colour and
characteristic tipicity of this variety

Toast aromas that reminds ginger bread, mint and cedar. Delicious, with a
good structure, medium body, ripen and soft tannins. It shows a nice balance
between fruit and oak, dominated by ripen cherries, fruit confiture and a

touch of spices.

Food Recommendations:

All kinds of cheese, steak, roasts, pasta and hearty casseroles and stews.

Maria del Pilar Gonzalez

Oenologist

Imported from Chile by A.V. Brands, Inc.



