
Gran Reserva Cabernet Sauvignon

VINTAGE: 2014

VALLEY: Colchagua

ALCOHOL: 14º 

VARIETIES: 88% Cabernet Sauvignon,6% Cabernet Franc, 

    3% Carménère, 3% Petit Verdot.

R.S: 2,59 g/L

T.A: 3,50 g/L

PH: 3,72

VINEYARD

The season of 2013 was colder than usual and this had an impact on lowering the yields of the harvest of 2014. 
The higher temperatures over the summer and a general dry season led to wines concentrated in aromas and 
with a well balance and structure in mouth.

2014 CLIMATE 

• 100% hand picking and sorting of clusters and grapes.
• Fermentation temperatures between 22-25°C in stainless steel tanks.
• Total maceration time of 20 days (including alcoholic fermentation and warm soak).
• Malolactic fermentation in stainless steel tanks.
• 80% of the wine aged for 12 months in second and third use French oak barrels, and 20% aged in stainless
   steel tanks.

HARVEST & WINEMAKING

• 93 Points, Descorchados 2017, Chile.
• 91 Points, James Suckling, May 2017.
• 90 Points, Robert Parker, April 2017.

ACCOLADES, AWARDS & TASTING NOTES

« A chewy and tight red with firm, tight tannins. Medium to full body and a tight and tannic finish. Needs one or two 
years to soften », James Suckling, May 29, 2017
 
« The 2014 Cabernet Sauvignon Gran Reserva was also sourced from Marchigüe and contains 6% Cabernet Franc, 
3% Carménère and 3% Petit Verdot. Here 100% of the wine aged in French oak barrels for 12 months before it was 
bottled. There is a clear jump in depth and subtleness compared with the Reserva Especial. There are lots of cracked 
black peppercorns and fine, typical Cabernet tannins that would welcome some food », Luis Gutierrez,wine advocate, 
28th Apr. 2017.

REVIEWS

This Cabernet Sauvignon is a blend of grapes from our Marchigüe Ramadilla Estate, and from Agua Buena Estate.
The vineyards from Ramadilla Estate are settled in the rolling hills of Marchigüe, where the ocean breeze that comes 
from the Pacific Ocean permeates the vines during day and night, helping moderate the temperatures in the growing 
season and favoring a low yield of concentrated and fresh fruit. The soils are granitic, with an important content 
of clay.
The vineyards from our Agua Buena Estate are located at the foothills of the Andes at 500 meters above the sea 
level. The soils are alluvial, deep and well drained due to their high stone and gravel content, and are very poor in 
organic matter.
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