INTACTO

CABERNET SAUVIGNON
2020

Year: 2020
D.O: Rapel Valley
Alcohol: 14,5 %

This 100% Cabernet Sauvignon Family Reserve reflects the
very personal style of Felipe Uribe, Our Chief Winemaker.
This wine comes from 50 year old vines in our Rapel Valley
main estate, planted on old aluvial soils.The conditions of this
terroir ensure healthy grapes, with delicate textures and which
provide excellent aromas.

SOIL

Our vineyards are located about 450 meters above sea level, at
the foothills of the Andes Mountain, wich are the highest
mountains in America.

The vines are planted in loam soils, which contains similars
proporcions of sand, clay and lime at the first 300mm followed
by stones with an outstanding drainage.

VINIFICATION

Pre-fermentative cold maceration for 5 days, with alcoholic
fermentation occurring at 27-29°C to better extract polyphe-
nols from the wine. Post-fermentative maceration for 2 to 3
weeks.

FINNING AND FILTRATION
Finning occurs naturaly in the oak barrels

AGING
Aged in French oak for 14 months.

FOOD MATCHINGS
Red meats and grilled pork.

WINEMAKER'S NOTES

A deep ruby red colour, with complex aromas of black cherries,
tobacco and cinnamon. With a great concentration this wine has
good structure on the palate with soft tannins and a long finish.



