
ROSÉ 2020
COLCHAGUA VALLEY

Made with Cabernet Sauvignon grapes from our San Jorge Vineyard on the 
southern bank of the Tinguiririca River in the heart of the Colchagua Valley, 
55 km from the Pacific Ocean and 45 km from the Andes Mountains. The 
soils near the river are of alluvial origin with a clay-loam profile on the 
surface, tremendous depth, good drainage, and low fertility. The 
26-year-old vineyard is trellised to low vertical shoot position with low 
density and California-style surface irrigation. We’ve incorporated 15% 
Grenache from the Cauquenes zone, in the Maule Valley. 

HARVEST REPORT 
If we put aside for the moment the terrible pandemic that has deeply 
affected this harvest, this year, this decade, etc., and we go right to the 
wine, the current season was characterized by the intense drought that has 
affected Central Chile. As a consequence, yields in this vineyard were 
reduced by 20%. This also meant a harvest date nearly 2 weeks earlier than 
a normal year. 
In general, the grapes arrived at harvest in good condition, and the lower 
yields also meant good homogeneity in the harvest with great 
concentration of the aromas and flavors in our wine. 

WINEMAKING 
The Cabernet Sauvignon grapes for this wine were the first to be harvested 
this season (March 8-10). The wine was vinified with 12% Grenache from 
the Maule valley and 3% Cinsault from the Itata valley. Following the  
nocturnal harvest, the grapes were transported to the winery and 
deposited into a press without prior destremming or crushing. They 
remained there for 6-7 hours to gently extract the light color necessary for 
this wine. The juice was clarified for 24 hours and then fermented in 
stainless steel tanks at 14°C - 16°C. The new wine was held on its fine lees 
for 2 months and lightly filtered prior to bottling. 

WINEMARKER’S COMMENTS
Smooth pink color with hints of orange and silver. Great aromatic intensity 
with aromas of fresh red fruit like white and red strawberry and raspberry, 
and floral notes like rose petal and acacia, plus some herbal notes. On the 
palate the wine is fresh, with flavors of fresh fruit and a long, refreshing 
finish. 

PAIRING SUGGESTIONS
Fresh pastas with fresh tomato sauce, roasted chicken, gazpacho, blood 
sausage, salmon, or as an aperitif. 

TECHNICAL INFORMATION 
Composition: 85% Cabernet Sauvignon, 15% Grenache
Alcohol: 12,5°
pH: 3,28
Residual Sugar: 1,37
Total Sugar: 5,79
Aging: 2–3 months of contact with the fine lees. 


