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(%///115 (,\(Z?;%J(%ZZ/(O

FAMILIA RESERVA CUVEE

Denomination of Origin: Los Morros, Alto Maipo Valley
Vintage: 2009
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Grape Variety: Cuvée Blend 2009 (Cabernet Sauvignon 45%,
Carmenere 25%, Syrah 15%, Petit Verdot 15%)

Type: Full-bodied
Colour: Intense and lively red
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Aroma: Multiple aromas of truffle with scents of cassis framed with
hints of tobacco and clove

Palate: Delightful notes of vanilla and coffee

Pairing: Highly recommend with baked turkey, rib eye steak or duck
confit
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Winemaking: All harvest is done by hand, 100% of the wine is aged in
French oak barrels for over 20 months, the wine is then carefully
refined and filtered
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Climate: Mediterranean climate with hot summers, dry falls, moderate
winters and springs free of frost

Soil: The soil here consists mainly of colluvial sediment and round
stones once part of the Maipo river bed
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Vineyards: Vine age 27 years old, Organic Vineyard (IMO)
Management: Canopy management vine system
Yield: 3.5-4.5/tons per hectares

Alcohol Total Acidity Residual Sugar

14.9% 5.4 g/lt. 2.3 g/lt.
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Denominacitnde Orggen

Vidlo do Maipo

PRODUCTO DE CHILE

BotellaN° 143 - 21 Barri
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