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Variety: Cabernet Sauvignon
Vintage: 2003
Valley: Maule
Final blend: Cabernet Sauvignon 85%/
Carignan 8%/Cabernet Franc 7%

Chemical analysis
Alcohol: 13.4 º
pH: 3.71
Total acidity: 5.25 g/l (tartaric)
Residual sugar: 2.69 g/l
Free SO2: 25 ppm at bottling

Climate: Relatively warm days, with cool evenings extending through the morning hours.
Soil: Hillside planting on well-drained, silty clay loam soils with low vigor.
Harvest date: April.
Harvest: Hand-picked into half-ton bins. Cluster selection on the vine, with leaf removal
prior to vintage. Harvested only in the morning hours to keep the fruit cool.
Winemaking: Gently crushed and de-stemmed. Pre-fermentation maceration for three days
at 59ºF (15ºC). Primary fermentation in stainless steel fermenters at 77–82ºF (25–28ºC).
Pressing: Total maceration time of two weeks. Press fractions based on constant tasting, with
no “press wine” included in the blend.
Aging: 30% of the wine spent six months in one- and two-year-old oak barrels (50% French
and 50% American).
Fining: Gelatin at 1 g/hl.
Bottling date: January 2004.

Wine description
Appearance: Medium intense ruby red with
black cherry hues.
Aromas: Intense black fruit aromas of cassis
and blueberry, with spicy hints of cumin,
black pepper, and cardamom. Notes of bell
pepper, eucalyptus, and toasted oak round
out the nose.
Palate: Forward and captivating, with a
medium-full mid-palate and lovely balance.
The tannins are a bit dry at this stage, but
harmonious and in balance with the acidity.
The finish is firm, leaving the impression of
rich, ripe fruit. Still quite young, it has the
elements found in abundance in some of the
world’s greatest wines: deep color, tight but
complex aromas, and a powerful structure.

This wine displays the strengths of the
Cabernet Sauvignon grape, especially in its
tannin structure. It is balanced and elegant
from entry to finish. Oak aging accentuates
the forward grapy flavors of this wine.

Serving suggestions
While vinified for casual, everyday
enjoyment, the wine’s concentration is
impressive and will show best alongside
simply grilled meats or full-flavored dishes
with spicy sauces. Highly recommended with
fresh or aged goat cheese. This wine will age
and meld gracefully in the bottle for at least
five years. Serve at 68ºF (20ºC).

Total production: 125,000 bottles

Wine description
Appearance: Pale yellow with transparent
reflects.
Aromas: The attractive nose recalls white tree
fruits such as apricot, melon and green plum,
joined by notes of mandarin and butter
accents, delicately balanced with toasted
almonds and vanilla.
Palate: Soft and attractive, with broad balance
on the mid-palate, delicate tannin structure.
Semi long final.

This is an uncomplicated wine for everyday
enjoyment. It brings together the respective
charms of Chardonnay and Viognier: the
first provides voluptuousness in the mouth

and the second, the intensity of flavors. Notes
of wood appear at the end and reveal aging
in oak barrels. The result is a captivating and
original blend with solid fruit expression and
a soft, but full mouthfeel.

Serving suggestions
Pairs well with appetizers, cold buffets, pastas,
river fish and white meats served cold. It will
surprise you if you try it with ripe white
peaches. Enjoy cold at 54ºF(12ºC).
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Variety: Chardonnay/Viognier
Vintage: 2004
Valley: Maule
Final blend: Chardonnay 66%/Viognier 34%

Chemical analysis
Alcohol: 13.5º
pH: 3.66
Total acidity: 4.93 g/l (tartaric)
Residual sugar: 2.32 g/l

Climate: Wide temperature fluctuations from day to night. Hot days, cooling through the
afternoon and evening, with maritime breezes and morning fog.
Soil: Hillside plantings on sandy clay loam soils with good to excellent drainage.
Harvest date: March 20.
Harvest: Hand-picked into half-ton bins. Cluster selection on the vine, with leaf removal
prior to vintage. Harvested only in the morning hours to keep fruit cool.
Winemaking: The clusters were crushed carefully and then a cool pre-fermentation maceration
was given in the press at 10ªC for about 12 hours.
Pressing: Gentle pressing regime, with press fractions determined by constant tasting.
Fermentation: In stainless steel tanks, at 59-64ºF (15–18ºC).
Aging: 30% of the wine spent six months in one- and two-year-old oak barrels (60% French
and 40% American).
Bottling date: November 2004.

Wine description
Appearance: Half intense red ruby, with dark
reflects.
Aromas: Intense blackberry aromas, plums,
vanilla, nutmeg and oak.
Palate: Gentle on the front palate, opening
to full fruit flavours in the mouth-filling
middle. Intense and well-integrated tannins
lend a solid structure, in harmony with the
acidity. Medium-bodied and long on the
finish.

This Merlot has a very nice color and
concentration, it exhibits the best
characteristics of the variety in an easy-
drinking style. The oak accents harmonize
with the bright fruit.

Serving suggestions
Pairs well with roast beef au jus, fresh-water
fish, salads and soft-ripened cheeses. The
wine is enjoyable now and can be cellared
for five years to reach its harmonious best.
Serve at 64ºF (18ºC).
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Variety: Merlot
Vintage: 2004
Valley: Central Valley (Rapel / Maule)
Final blend: Merlot 100%

Chemical analysis
Alcohol: 13.5º
pH: 3.68
Total acidity: 6.24 g/l (tartaric)
Residual sugar: 3.74 g/l

Climate: Warm days, with cool evenings producing a difference of temperature between day
and night.
Soil: Hillside planting. Alluvial origin, stratified and slightly undulated, of medium depth and
loamy texture good drainage and low vigor.
Harvest date: February and March.
Harvest: Hand-picked into half-ton bins. Cluster selection on the vine, with leaf removal
prior to vintage. Harvested only in the morning hours to keep the fruit cool.
Winemaking: The clusters were crushed carefully and then a cool pre-fermentation maceration
was given in the stainless steel tanks at 59ºF (15ºC) for three days.
Fermentation: In stainless steel tanks it ferments at 77-82ºF (25-28ºC). Post-fermentation
maceration was given for about two weeks.
Pressing: Press fractions based on constant tasting, with no “press wine” included in the blend.
Aging: 30% of the wine spent six months in one- and two-year-old oak barrels (60% French
and 40% American).
Bottling date: Dicember 2004.

Wine description
Appearance: Pale yellow, with green
reflections. Crystalline.
 Aromas: Understated and elegant, evoke
white peaches and pears, as well as herbal
notes, acacia and lavender.
Palate:  Lively entry, open and accessible with
mouth-filling texture, a soft, subtle balance
of acidity and tannins, leading into a broad
but focused finish.

A charming wine for everyday drinking, this
Sauvignon Blanc expresses true varietal
aromas, with a balance both lively and
refined.

Serving suggestions
Serve with ceviche, shellfish, and oil-rich,
firm-textured ocean fish. It also combines
well with cheeses like gruyere or ementhal.
Best enjoyed in its youth, within two years
of bottling, at a cool 54ºF (12ºC).
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Variety: Sauvignon Blanc
Vintage: 2004
Valley: Casablanca
Final blend: Sauvignon Blanc 100%

Chemical analysis
Alcohol: 13.5º
pH: 3.30
Total acidity: 5.34 g/l (tartaric)
Residual sugar: 2.03 g/l

Climate: The coastal climate of the Casablanca Valley features morning fog that burns
off by midday, hot afternoons, and soft ocean breezes in the early evening, which produce
very cool nights throughout the growing season. The marked difference in daytime and
nighttime temperatures favors the development of the characteristic aromas of the
Sauvignon Blanc variety.
Soil: The vineyard is planted on a slope featuring well-drained sandy clay-loam soils.
Harvest date: April 15, 2004
Harvest:  The grapes were hand-picked into half-ton bins, with a careful selection of only
the ripe clusters on each plant. Harvest took place in the cool early morning hours , to
protect the fresh fruit characters.
Winemaking: The clusters were crushed carefully and then a cool pre-fermentation maceration
was given in the press at 10ºC for about 8 hours.
Pressing: Gentle pressing regime, with press fractions determined by constant tasting.
Fermentation: 100% in stainless steel tanks, at 59-64ºF (15-18ºC).
Aging: The wine remains in the stainless stell tanks and rests on fine lees around 4 months
before being bottle.
Bottling date: October 2004.

Wine description
Appearance: Medium-deep ruby red, with
dark red cherry highlights.
Aromas: Displays attractive aromas of ripe
fruits: ripe blackberry and black cherry, with
notes of violets, oak, black pepper, nutmeg
and vanilla.
Palate: Broad entry leading to a round,
mouth-filling middle, with present soft
tannins. Very elegant, with approachable
balance, nice alcohol acid balance.

This wine showcases the synergy between
these two great varieties. The Syrah lends
grip and structure, while the Malbec provides

color, aromatic complexity, and voluptuous
body. The result is a remarkably intense,
fruity, and voluminous wine. It has been
barrel aged to complement the grape flavors.

Serving suggestions
This Syrah/Malbec blend will be very
approachable in its youth, but will also
reward patient cellaring for four to five years.
Pairs well with condimented dishes, like
Asiatic food. It also goes well with birds like
geese, pheasant, accompanied by green
vegetables like rugulas, watercresses and
asparagus. Serve at 64ºF (18ºC).
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Variety: Syrah/Malbec
Vintage: 2004
Valley: Central (Maule/Maipo)
Final blend: Syrah 65%/Malbec 35%

Chemical analysis
Alcohol: 13.5º
pH: 3.68
Total acidity: 6.18 g/l (tartaric)
Residual sugar: 2.97 g/l

Climate: Warm and hot days, with cool evenings extending until the next morning
Soil: Hillside planting on rocky, silty clay loam soils with good to excellent drainage and low
to moderate vigor.
Harvest date: April and May.
Harvest: Hand-picked into half-ton bins. Cluster selection on the vine, with leaf removal
prior to vintage. Harvested only in the morning hours to keep the fruit cool.
Winemaking: The  clusters were crushed carefully and then a cool pre-fermentation maceration
was given in the stainless steel tanks at 59ºF (15ºC) for three days.
Fermentation: In stainless steel tanks it ferments at 77-82ºF (25-28ºC). Post-fermentation
maceration was given for about two weeks.
Pressing: Press fractions based on constant tasting, with no “press wine” included in the
blend.
Aging: 30% of the wine spent six months in one- and two-year-old oak barrels (70% French
and 30% American).
Bottling date: Dicember 2004.

Wine description
Appearance: Medium ruby red with dark
violet hues.
Aromas: Integrated notes of vanilla and
smoke, with expansive aromas of melon,
violet, cherry, cocoa and spice.
Palate: Broad entry, straightforward and open
on the middle palate, with fresh acidity
supporting its juicy mouthfeel and moderate
to full tannins with a long, persistent finish.
Underlying wood flavors resonate.

This reserve-style wine combines intense
fruit flavors and spicy notes, with the barrel
playing a supporting role. On the palate, the
full, round structure complements the fruit

characters initially perceived on the nose.
This tannic, full-bodied Malbec can be
cellared for up to six years.

Serving suggestions
For a spectacular food and wine pairing,
serve this Malbec with grilled lamb or braised
rabbit. It will also complement stews,
flavored cheeses and grilled meats.
Serve at 64º to 68º F (18º to 20ºC).
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Variety: Malbec
Vintage: 2003
Valley: Maipo
Final blend: Malbec 85%/Syrah 15%

Chemical analysis
Alcohol: 13.0°
pH: 3,72
Total acidity: 5.65 g/l (tartaric)
Residual sugar: 2.81 g/l

Climate: Warm days, with cool evenings producing a difference of temperature between day
and night.
Soil: Planting on stony soils with good drainage. Alluvial origin with influence of Maipo river.
Harvest date: April.
Harvest: Hand-picked into half-ton bins. Cluster selection on the vine, with leaf removal
prior to vintage. Harvest only in the morning hours to keep the fruit cool.
Winemaking: The clusters were crushed carefully and then a cool pre-fermentation maceration
was given in the stainless steel tanks at 59ºF (15ºC) for three days.
Fermentation: In stainless steel tanks it ferments at 77-82ºF (25-28ºC). Post-fermentation
maceration was given for about two-three weeks.
Pressing: Total maceration time of three weeks. Press fractions based on constant tasting,
with no “press wine” included in the blend.
Aging: The wine spent one year in French (75%) and American (25%) oak barrels (30% new).
Bottling date: October 2004.

Wine description
Appearance:  Dark ruby red with dark violet
reflects.
Aromas: The aromatic complexity shows the
variety at its best, notes of cherry, honey and
vanilla as well as smoky undertones, tobacco
and dry oak accents.
Palate: Wide attack, soft and full medium
palate. It has good and discreet acid support,
and many soft tannins. The balance of the
wine is premium, and makes it strong and
elegant at the same time. Finish is extra long
and smooth.

This Carménère is a good example of a
combination of strength and finesse at the
same time: the complex fruity nose express

very well this variety when it is picked up at
correct maturity, these aromas are underlined
by the barrel ageing flavours. The intensity
and smoothness of the tannins shows the
low yield of the plants. All this result in an
impressive Carménère.

Serving suggestions
The rich intensity of this reserve-style wine
will enhance a variety of red meats, like filet
mignon, veal Blanquette; stews; vegetable
tarts; or soft cheeses. Serve at 68ºF (20ºC),
within six years of bottling.
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Variety: Carménère
Vintage: 2003
Valley: Curicó
Final blend: Carménère 85% / Merlot 8%/
Malbec 7%

Chemical analysis
Alcohol: 13.0º
pH: 3.90
Total acidity: 5.36 g/l (tartaric)
Residual sugar: 2.41g/l

Climate: Part of the vineyards have influence of cool mornings that give way to hot afternoons,
which are cooled again in the evening by refreshing maritime breezes. The another vineyards
have relatively warm days, with cool afternoons extending through the evening hours with
influence of the Andes Mountains.
Soil: Silty, clay loam soils with medium drainage.
Harvest date: April 30.
Harvest: Hand-picked into half-ton bins. Cluster selection on the vine, with leaf removal
prior to vintage. Harvest only in the morning hours to keep the fruit cool.
Winemaking: The clusters were crushed carefully and then a cool pre-fermentation maceration
was given in the stainless steel tanks at 59ºF (15ºC) for three days.
Fermentation: In stainless steel tanks it ferments at 77-82ºF (25-28ºC). Post-fermentation
maceration was given for about two-three weeks.
Aging: The wine spent fourteen month in French (60%) and American (40%) oak barrels
(30% new).
Bottling date: October 2004.

Wine description
Appearance: Intense ruby red, almost
grenade. The reflects are violet-dark cherry.
Aromas: Attractive, with red fruits and
species: melon, blackberry, cinnamon, clove
ande notes of toasted oak.
Palate: Wide attack open on a rich medium
palate, with nice acid support. Well
combined with the important and young
tannic structure. The tannins are very
present but kept relatively smooth because
of the richness. Final is medium long.

This is a great intense Cabernet Sauvignon
which offers a rich intense nose, plenty of
fruit aromas combined with the barrel aging
flavours. The mouth is wide, shows a great

balance between sweetness of alcohol, and
power from the tannins. Of course, this wine
is very young and adequate aging in the
bottle will finish the blend of the flavours
and the combination between the
components; the secret of great wines.

Serving suggestions
This wine will enhance oven-roasted meats,
like beef ribs; meats with spicy sauces, like
wild rabbit; or creamy cow’s milk and sheep’s
milk cheeses. Drink now to appreciate the
forward fruit aromas, or lay down for up to
six years for the resolution of its fine, ripe,
elegant tannins. Serve at 64º F (18ºC).
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Variety: Cabernet Sauvignon
Vintage: 2003
Valley: Rapel
Final blend: Cabernet Sauvignon 85%
Cabernet Franc 9% Merlot 6%

Chemical analysis
Alcohol: 13.0º
pH: 3.83
Total acidity: 5.57 g/l (tartaric)
Residual sugar: 2.87 g/l

Climate: Hot afternoons, with cool evenings producing a gradient of temperature between
day and night.
Soil: Hillside planting on sandy loam  soils with good drainage. Alluvial origin, stratified and
slightly undulated, of medium depth, loamy texture and basic ph.
Harvest date: April .
Harvest: Hand-picked into half-ton bins. Cluster selection on the vine, with leaf removal
prior to vintage. Harvest only in the morning hours to keep the fruit cool.
Winemaking: The clusters were crushed carefully and then a cool pre-fermentation maceration
was given in the stainless steel tanks at 59ºF (15ºC) for three days.
Fermentation: In stainless steel tanks it ferments at 77-82ºF (25-28ºC). Post-fermentation
maceration was given for about two-three weeks.
Aging: The wine spent fourteen month in French (70%) and American (30%) oak barrels
(30% new).
Bottling date: October 2004.

Wine description
Appearance: Medium-deep golden colour,
with pale yellow highlights.
Aromas: White peach, characteristic of fruit
grown in the cool Casablanca Valley, are
complemented by pink grapefruit and a light
tropical character.
Palate:  A soft attack, leads into a broad mid-
palate with good acid support. It ends with
a long and smooth finish.

This Grand Reserve offers a beautiful
expression of the variety grown in the cool
Casablanca Valley, with its characteristic

white peach and tropical aromas.
Fermentation in French oak barrels
integrated the notes of vanilla and toasted
almonds. On the mouth, the rich, buttery
texture is brightened by good acidity,
resulting in well-balanced, elegant
Chardonnay.

Serving suggestions
The wine is the perfect accompaniment to
lobster, pork filet with plum, and fresh or
aged goat cheese. Serve at 64ºF (12ºC).
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Variety: Chardonnay
Vintage: 2003
Valley: Casablanca
Final blend: Chardonnay 100%

Chemical analysis
Alcohol: 13.0º
pH: 3.6
Total acidity: 5.18 g/l (tartaric)
Residual sugar: 1.93 g/l

Climate: The coastal climate of the Casablanca Valley features morning fog that burns off
by midday, hot afternoons, and soft ocean breezes in the early evening, which produce very
cool nights throughout the growing season. The marked difference in daytime and nightime
temperatures favors the development of the characteristic aromas of the Chardonnay variety.
Soil: The vineyard is planted on a gentle slope featuring well-drained sandy clay-loam soils.
Harvest date: April 20, 2003.
Harvest: The grapes were hand-picked into half-ton bins, with a careful selection of only
the ripe clusters on each plant. Harvest took place in the cool early morning hours, to protect
the fresh fruit characters.
Winemaking: The clusters were crushed carefully and then a cool pre- fermentation maceration
was given in the press at 8-10ªC for about 12 hours. Gentle pressing regime, with press
fractions determined by constant tasting.
Fermentation: Alcoholic fermentation occurred in both new French oak barrels (30% of the
blend) and stainless steel tanks (70%). Malolactic fermentation was completed in 2/3 of the
lots.
Aging: A portion of the wine (30%) was aged in new French oak barrels for ten months.
Bottling date: May 2004.




