VINTAGE: 2010
R.S: 2,03 g/L
VALLEY: Colchagua
T.A: 3,63 g/L
ALCOHOL: 14º
PH: 3,49
VARIETIES: 100% Cabernet Sauvignon.

FUTA
BRAND & HISTORY
FUTA represents the most elegant expression of CALCU. The grapes were harvested from the finest vineyards
owned by the Hurtado Family on their Marchigüe Estate and the winemaking process preserved the full glory
and majesty of the Terroir.

VINEYARD
The grapes come from a vineyard in Marchigüe located at 25 km. of the Pacific Ocean in the west side of the
Colchagua Valley. Here we find granitic soils, with an important content of clay. The Cabernet Sauvignon from
these vineyards has a fantastic power, structure and elegance.

2010 CLIMATE
The 2010 harvest had a long and dry summer with cooler maximum temperatures, which contributed to a slower
ripening process of the grapes, and allowed for aromatic intensity, high acidity and good balance.

HARVEST & WINEMAKING
• 100% hand picking and sorting of clusters and grapes.
• Fermentation temperatures between 22 - 25°C in stainless steel tanks.
• Total maceration time of 21 days (including alcoholic fermentation and warm soak).
• Malolactic fermentation in stainless steel tanks.
• 100% of the wine was aged for 18 up to 24 month in french oak barrels.

ACCOLADES, AWARDS & TASTING NOTES
• 95 Points, Descorchados 2015, Chile.
• 94 Points, James Suckling, June 2016.
• 94 Points, Andreas Larsson, August 2017.
• 93 Points, Robert Parker, December 2015.

REVIEWS
« Bright black currant and hints of fresh herb. Violets. Complex. Full to medium body, superfine tannins and a long
and intense finish. Gorgeous. Drink now or hold », James Suckling, May 12, 2016.
« The top of the range is the 2010 Futa Cabernet Sauvignon, only in its second vintage. It is sourced from their vineyard
in Marchigüe which was planted in 2005. This is a wine that was born after their consultant Jacques Boissenot
thought to create a top Cabernet with great elegance, where the hand of the winemaker is not visible. The nose has
a nice combination of balsamic aromas and earthy hints with spices and ripe fruit, in an elegant way, without any
noticeable oak. This is an elegant, subtle Cabernet with notable absence of the minty/eucalyptus aromas so ubiquitous
in Chile. It has the balance and stuffing to develop nicely in bottle », Luis Gutierrez, Wine Advocate, 30th Dec 2015.
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