CARMEN

CHILE

NATIVA CABERNET SAUVIGNON 2005

Geographical Area: Maipo Valley

Varietal Content: 100% Cabernet Sauvignon
Alcohol Content: 14.4% Vol.

Total Acidity: 3.54 g/1

Residual Sugar: 2.79 g/1

pH: 3.49

Harvest and Production:

The grapes were hand picked and carefully selected from our old Estate
Vineyard in Alto Jahuel (Buin), which is under organic management since
1994.

Cold maceration was done at 4°-5° C during 8 days, then fermentation took
place naturally with native yeast in stainless steel tanks plus a total post
maceration period of 10 days. Then the 100% of the wine remained 12

months in French oak barrels and 4 months bottle ageing before its release.

Winemaker's Comments:

The scents of black cherries, blueberries, tobacco, sweet mint, and eucalyptus
melt into the oak.

[ts tannins are generous, soft and fine in texture with a hearty toasted nose

that conceals leather and stable aromas and background notes of coconut.
Food Recommendations:

Perfect with red meats with seasoned and spicy sauces, pheasant, lamb and

stag meat.

Maria del Pilar Gonzalez

Oenologist

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



