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TECHNICAL NOTES

Appellation
Rengo - Cachapoal Valley, Chile

Variety
100% Cabernet Sauvignon

Alcohol
13,5%

Total Acidity
4,93 g/LL (H2504)

pH
3,23

Residual Sugar
3,59 g/

VINEYARD

Located within the Central Valley are
the upper reaches of the Coclﬂapoo\
Valley, one of Chile’s historic win
growing vo||eysA In this vc”ey lies the
town of Rengo that is protected by the
mountain range that creates an area
cooler and more arid than the rest of the
valley.

The Torredn de Paredes vineyard built
on alluvial soi|, is situated in the heart of
this and is flanked by the migh’ry Andes,
which not on|y provides a stunning bac-
drop foour winery, but also creates the
dramatic contrasts between doy and
nighf femperatures which result in richer,
juicier grapes.
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TASTING NOTES

Nice and brillant pmk colour, with an
intence ﬂ'ui’ry nose. Notes of water-
me|on, strawberries and red currant.
The taste is smooth and fresh. A
Rose wine with good structure and a
\ong aftertaste.

ldeal to Serve at 8-10 °C with
Chinese Foocl, sweet and sour dishes
or as an operiﬁf




