CABERNET SAUVIGNON 2019

Vineyard that is over 20 years’ old located on our
Nilahue Estate, 50km from the Pacific Ocean in
the dry coastal lands of the Colchagua Valley.
Cool Mediterranean climate during the grape-
ripening period, enabling slow ripening. The soils
are loamy clay of average depth with gravel in
different layers. They generate a moderate level
of stress in the vineyards that reduces yields and
concentrates the grapes.

Fermentation takes place in stainless steel tanks
at temperatures of 77°F to 82.4°F and the level
of extraction for each batch is decided on a daily
basis through tasting. The malolactic
fermentation takes place in stainless steel tanks
and the wine is then aged in new and used
French and American oak barrels for different
periods of between 6 months and a year. Then
the different batches are blended to obtain
wines that achieve a good balance between the
fruity notes typical of the variety, notes of oak
and hints of ageing.

Alcohol: 13,5% vol.

Residual Sugar: <4 g/L.

Composition: 90% Cabernet Sauvignon, 6%
Cabernet Franc, 3% Carmenere, 1% Petit Verdot.
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Colour: Deep ruby colour.

Aroma: Red fruit like strawberry compote and
plums, as well as spices and tobacco.

Flavour: Medium-bodied, well-balanced wine
with a viscous mouthfeel and long finish.

It is reminiscent of fresh red fruit like
raspberries and blueberries.

Serving temperature: 60.8°F.

Food pairing: Roast, casseroled or grilled lean
meat. Pasta dishes with highly flavoured sauces
and mature cheese.

Recommended storage conditions for bottled wine
10-20°C, 65-75% RH, Away from strong odors and
direct light.


http://www.chilcaswines.com/

