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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).
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: Medium-pale yellow with yellow
highlights.
Aromas: The attractive nose recalls white
tree fruits such as apricot, peach, and pear,
joined by notes of grapefruit and tangerine,
delicately balanced with toast and vanilla.
Palate:  Soft and attractive, with broad
balance on the mid-palate, delicate top notes,
and a characteristic slight bitterness on the
medium finish.

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. The
result is a captivating and original blend with
solid fruit expression and a soft, but full
mouthfeel.

Serving suggestions
Pairs well with appetizers, mixed salads,
pizza, quiche, and white meats served cold.
It also shows well with seafood dishes in a
variety of savory sauces. Enjoy cold (61ºF or
16ºC) within two years of bottling.

Total production: 25.000 bottles
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Variety: Chardonnay/Viognier
Vintage: 2003
Valley: Maule
Final blend: Chardonnay 63%/Viognier 37%

Chemical analysis
Alcohol: 13.2º
pH: 3.41
Total acidity: 4.84 g/l (tartaric)
Residual sugar: 2.83 g/l
Free SO2: 25 ppm at bottling

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: April 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: Gently crushed and destemmed. Prefermentation maceration at 59ºF (15ºC)
for 12 hours in the press.
Pressing: Gentle pressing regime to avoid oxidation, with press fractions determined by
constant tasting.
Primary 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: January 2004.

Wine description
Appearance: Dark, almost opaque garnet red
with purple highlights.
Aromas: Intense aromas of leather,
blackberry, candied fruit, and spices
reminiscent of cloves, nutmeg, and licorice,
with strong smoky oak accents.
Palate: Gentle on the front palate, opening
to full fruit flavors in the mouth-filling
middle. Chalky, well-integrated tannins lend
a solid structure. Medium-bodied and long
on the finish, the wine is still somewhat
closed but is already showing a fine
integration of fruit and oak.

While unpretentious, our Merlot exhibits
the best characteristics of the variety in an

easy-drinking style. It has impressive
concentration, intense color, and remarkable
richness, complexity, and intensity in the
mouth. The oak accents harmonize with the
bright fruit.

Serving suggestions
Pairs well with roast beef au jus, fresh-water
fish, and soft-ripened cheeses. The wine is
enjoyable now and can be cellared for five
years to reach its harmonious best. Serve at
68ºF (20ºC).

Total production: 55,500 bottles
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Variety: Merlot
Vintage: 2003
Valley: Maule and Rapel
Final blend: Merlot 100%

Chemical analysis
Alcohol: 13.5º
pH: 3.73
Total acidity: 4.84 g/l (tartaric)
Residual sugar: 2.92 g/l
Free SO2: 25 ppm at bottling

Climate: Relatively warm days, with cool evenings extending through the morning hours.
Soil: Hillside planting on rocky clay loam soils with 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: 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).
Bottling date: December 2003.

Wine description
Appearance: Bright to pale yellow, with pale
yellow hues.
Aromas: Understated and elegant, with hints
of wild strawberry and rhubarb. Red apple
notes are joined by freshly cut grass.
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. Best enjoyed in its
youth, within two years of bottling, at a cool
57ºF (14ºC).

Total production: 21,000 bottles
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Variety: Sauvignon Blanc
Vintage: 2003
Valley: Maule
Final blend: Sauvignon Blanc 100%

Chemical analysis
Alcohol: 13.4º
pH: 3.19
Total acidity: 5.32 g/l (tartaric)
Residual sugar: 2.95 g/l
Free SO2: 25 ppm at bottling

Climate: Wide temperature fluctuations from day to night. Hot days, cooling through the
afternoon and evening, with maritime breezes.
Soil: Hillside plantings on sandy loam soils with good to excellent drainage.
Harvest date: 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: Gently crushed and de-stemmed. Pre-fermentation maceration at 59ºF (15ºC)
for 12 hours in the press.
Pressing: Gentle pressing regime to avoid oxidation, with press fractions determined by
constant tasting.
Primary fermentation: In stainless steel tanks, at 59–64ºF (15–18ºC).
Aging: 100% of the wine spent six months in stainless steel tanks.
Bottling date: December 2003.

Wine description
Appearance: Medium-deep ruby red, with
dark cherry highlights.
Aromas: Complex and alluring, with ripe
blackberry, black cherry, violets, black pepper,
and nutmeg. Flinty, with rich, toasted oak
and vanilla.
Palate: Broad entry leading to a round,
mouth-filling middle, with full but soft
tannins. Very elegant, with approachable
balance, fine acidity, and fullness from the
alcohol/glycerol elements.

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 luscious 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.
Serve at 68ºF (20ºC).

Total production:  59,000 bottles
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Variety: Syrah/Malbec
Vintage: 2003
Valley: Central (Maipo, Curicó, and Maule)
Final blend: Syrah 65%/Malbec 35%

Chemical analysis
Alcohol: 13.4º
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 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: 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 (70% French
and 30% American).
Bottling date: January 2004.

Wine description
Appearance: Medium ruby red with cherry
highlights, showing medium viscosity in
the glass.
Aromas: Forward raspberry and quince
aromas are accented by notes of leather,
vanilla, and freshly baked bread.
Palate: An almost shy entry leads into the
fuller, rounded middle. The layered
mouthfeel is supported by a soft acidity that
balances the slight heat from the alcohol.
The tannins are soft and discreet, with no
roughness on the long finish.

This wine displays the aromatic depth that
a great Merlot can achieve. Deep red fruit
flavors and some heat in the mouth indicate

very ripe grapes at harvest. The wine was
aged in French and American oak barrels,
lending well-integrated toasted aromas and
a notably rich mouthfeel.

Serving suggestions
This wine will enhance braised or sauced
meats, oil-rich ocean fish such as tuna or
swordfish, and soft-ripened cheeses,
especially Roquefort. It should age well for
up to six years. Serve at 64ºF (18ºC).

MER LOT
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Variety: Merlot
Vintage: 2002
Valley: Maipo
Final blend: Merlot 85%/Syrah 15%

Chemical analysis
Alcohol: 13.3º
pH: 3.46
Total acidity: 5.46 g/l (tartaric)
Residual sugar: 1.82g/l
Free SO2: 25 ppm at bottling

Climate: Wide temperature fluctuations from day to night. Hot days, cooling through the
afternoon and evening.
Soil: Sandy loam soils with good porosity, good drainage, and medium to low fertility.
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 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 three weeks. Press fractions based on constant tasting,
with no “press wine” included in the blend.
Aging: The wine spent one year in French (50%) and American (50%) oak barrels (30% new).
Bottling date: July 2003.

Wine description
Appearance: Medium ruby red with dark
violet hues.
Aromas:Inviting fruit elements of cherry and
plum are joined by cocoa, tobacco, cilantro,
freshly ground white pepper, and lilac,
accentuated by integrated notes of vanilla
and smoke.
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 herbaceous 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 64ºF (18ºC).
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Variety: Malbec
Vintage: 2002
Valley: Rapel
Final blend: Malbec 85%/Syrah 15%

Chemical analysis
Alcohol: 12.4°
pH: 3,76
Total acidity: 4.90 g/l (tartaric)
Residual sugar: 1.52 g/l
Free SO2: 25 ppm at bottling

Climate: Relatively warm days, with cool evenings extending through the morning hours.
Soil: Hillside planting on rocky loam soils with good drainage.
Harvest date: April 10.
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 three weeks. Press fractions based on constant tasting, with
no “press wine” included in the blend.
Aging: The wine spent one year in French (60%) and American (40%) oak barrels (30% new).
Bottling date: July 2003.

Wine description
Appearance: Medium ruby red with a dark
violet hue at the rim.
Aromas: Spot-on varietal expression, showing
red bell pepper against a floral background
of hyacinth and lilac followed by dried
apricot, tobacco, leather, black fruits, and
blueberries, with spicy accents of nutmeg,
clove, and toast.
Palate: Medium breadth on the entry,
revealing firm but smooth tannins on the
middle palate. Good tannin/alcohol balance,
with a medium to long finish.

This Carmenère shows good depth and
varietal character. The fruity, herbaceous,
and spicy flavors are ample, complex, and
balanced, supported by fine oak notes from
barrel aging.

Serving suggestions
The rich intensity of this reserve-style wine
will enhance a variety of red meats, stews,
vegetable tarts, or soft cheeses. Serve at 64ºF
(18ºC), within six years of bottling.
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Variety: Carmenère
Vintage: 2002
Valley: Central
Final blend: Carmenère 85%/Merlot 8%/
Syrah 7%

Chemical analysis
Alcohol: 13.1º
pH: 3.84
Total acidity: 4.78 g/l (tartaric)
Residual sugar: 1.62g/l
Free SO2: 25 ppm at bottling

Climate: Cool mornings give way to hot afternoons, which are cooled again in the evening
by refreshing maritime breezes.
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. 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 three weeks. Press fractions based on constant tasting,
with no “press wine” included in the blend.
Aging: The wine spent one year in French (50%) and American (50%) oak barrels (30% new)
Bottling date: August 2003.

Wine description
Appearance: Deep ruby red with brilliant
clarity and medium viscosity in the glass.
Aromas: Forward black cherry and cassis are
complemented by notes of red bell pepper,
sun-dried fruits, toast, coffee, and vanilla.
Palate: Deceptively open and direct on entry,
opening to reveal a rounded middle
supported by excellent acidity. Soft tannins
from the middle palate through the firm,
ever-so-slightly bitter finish, which adds
length to the structural elements.

This full-bodied Cabernet Franc was aged
in small oak barrels, which contributed toasty
complexity to the gamut of rich fruit flavors.
The mouthfeel is balanced toward firmness,
showcasing the aging potential of the variety.

Serving suggestions
Try pairing this wine with game meats, dishes
featuring green peppercorns, or a variety of
cheeses. Serve at 64ºF (18ºC), within six
years of bottling.
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Variety: Cabernet Franc
Vintage: 2002
Valley: Curicó
Final blend: Cabernet Franc 100%

Chemical analysis
Alcohol: 13º
pH: 3.72
Total acidity: 4.78 g/l (tartaric)
Residual sugar: 1.91g/l
Free SO2: 25 ppm at bottling

Climate: Warm days are cooled in late afternoon by soft ocean breezes, resulting in wide
temperature fluctuations from day to night.
Soil: Rich in organic material; relatively fertile.
Harvest date: April 28.
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 three weeks. Press fractions based on constant tasting,
with no “press wine” included in the blend.
Aging: The wine spent one year in French (60%) and American (40%) oak barrels
(30% new).
Bottling date: August 2003.

Wine description
Appearance: Medium-deep ruby red, with
cherry highlights.
Aromas: Seductive, with red fruits—especially
raspberry—and spicy hints of nutmeg,
cumin, and lemon verbena, as well as toast
and vanilla from the barrel aging.
Palate: Food-friendly, with a focused entry
and good intensity on the mid-palate. Ripe,
understated tannins and good acidity
contribute perfect balance and medium
viscosity. A slight bitterness on the finish
bolsters the lingering fruit.

This Cabernet Sauvignon shows the
harmony and finesse of all its components.
It has good color, delicate fruit aromas, and

spicy elements from the forward wood,
revealing its aging in noble oak. The
impression in the mouth is linear and well
balanced, with backbone. The acid and
tannin structure is elegant yet firm, making
this wine a good candidate for extended
bottle aging, which will result in fine
integration of its many flavors.

Serving suggestions
This reserve-style wine will enhance oven-
roasted meats, meats with spicy sauces, 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.

CA B E RNET
SAUV I GNON

g r a n d  r e s e rv e
l a  p or fi a

Variety: Cabernet Sauvignon
Vintage: 2002
Valley: Rapel (Sub region Colchagua)
Final blend: Cabernet Sauvignon 85%/
Carignan 15%

Chemical analysis
Alcohol: 13.2º
pH: 3.63
Total acidity: 5.02 g/l (tartaric)
Residual sugar: 1.7 g/l
Free SO2: 25 ppm at bottling

Climate: Hot afternoons, with cool evenings extending through the morning hours.
Soil: Hillside planting on sandy loam soils with good drainage.
Harvest date: Late 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 three weeks. Press fractions based on constant tasting,
with no “press wine” included in the blend.
Aging: The wine spent one year in French (50%) and American (50%) oak barrels (30% new).
Bottling date: July 2003.

Wine description
Appearance: Medium-deep golden color, with
pale yellow highlights.
Aromas: White peach, complemented by crisp
pink grapefruit and a light tropical
component. Soft notes of vanilla, honey and
toasted almond.
Palate:  A soft entry leads into a broad mid-
palate and a long, 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 toast. On the mouth, the rich,
buttery texture is brightened by good acidity,
resulting in well-balanced, elegant
Chardonnay.d together white fruits aromas
from the grape supported by nice roasty
flavours from the oak.

Serving suggestions
Our 2003 Porfía Chardonnay is the perfect
accompaniment to lobster, pork loin with a
plum sauce, and fresh or aged goat cheese.
Serve at 12ºC within four years of vintage.
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Variety: Chardonnay
Vintage: 2003
Valley: Casablanca
Final blend: Chardonnay 100%

Chemical analysis
Alcohol: 13.8º
pH: 3.6
Total acidity: 5.18 g/l (tartaric)
Residual sugar: 1.93 g/l
Free SO2: 30 ppm at bottling

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 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 cool fruit was gently crushed and destemmed and then given 12 hours of
prefermentation  maceration at 10ºC.
Pressing: We undertook a careful pressing aimed at preventing oxidation, with frequent
tasting to separate the press lots.
Primary fermentation: Alcoholic fermentation occurred in both new French oak barrels (30%
of the blend) and stainless steel tanks (70%). Parcial malolactic fermentation.
Aging: A portion of the wine (30%) was aged in new French oak barrels for ten months.
Bottling date: May 2004.




