THE Gran Reserva of Chile

TARAPACÁ GRAN RESERVA
85% CABERNET SAUVIGNON
2018
D.O. MAIPO VALLEY

SERIES OF SOIL: PIEDMONT

YIELD:

1.5 a 2.0 kg/plant.

WINEMAKING:

The grapes were harvested between the second and fourth weeks of April. When the
grapes arrived at the winery, a 3-4-day pre-fermentative maceration took place at 12ºC to
extract concentrated aromas and flavours. Then the alcoholic fermentation took place at a
temperature of between 26ºC and 28ºC. This was followed by a post-fermentative
maceration for 10 days to extract the maximum colour and tannins. Finally 80% of the
wine was racked to French and American oak barrels (15% new and 85% used) to
undergo the malolactic fermentation and subsequent ageing for 12 months. The
remaining 20% of the wine was kept in stainless steel tanks to retain the primary fruit
component in the final blend of the wine.

TASTING
NOTES:

Appearance:

Franco
Gravel
Pebbles
0-20 cm
Sandy Loam
Gravel
Pebbles
Angular Rock
20-60 cm
Franco Coarse Sand
Pebbles
Angular Rock

Nose:

60-100 cm

Aromatically intense and fruity, this wine reveals notes of red fruit like cherries and
raspberries, as well as ripe black fruit like plums, blackberries and blackcurrants, which
intermingle harmoniously with hints of black pepper and bay leaf. Furthermore, the
oak-ageing has lent this wine pleasant sweet notes like caramel, toffee and vanilla.

Coarse Sand
Gravel
Pebbles

“Piedmont” soil series. Volcanic in origin, and loam to
sandy loam in texture, these soils are of colluvial and
alluvial formation and give the wine structure and
medium body. The slow erosion of the Aculeo hill
means the soil is rich in minerals. The “Piedmont” soil
series is situated along the hillsides of the estate with a
slope that ranges between 3 and 20 degrees. This soil
has an abundance of angular stones and coarse and
fine gravel. Thanks to its texture and the high number of
angular stones, the vines’ roots can freely explore.

CHEMICAL ANALYSIS:

Ruby-red with violet hues.

Alcohol: 13.6%

Palate:

This well-structured wine is medium-bodied with good length and has ripe, rounded
tannins and a long and pleasant finish.
PARING:
Cheeses

Red Meats

Mushroom Risotto

SERVING
TEMPERATURE: 17 °C.

pH: 3.65

Total acidity g/L (C4H6O6): 4.9

Residual sugar (g/L): 3,0

