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WINERY

With a capacity of winemaking of 2 million liters per year, which includes a laboratory with the
latest technology, an amazing barrel room with more than 2.000 American and French oak
barrels and a bottling plant, recently renewed in 2015 with 2 parallel ltines.

Allthe processes from the vineyards and the packaging are under HACCP certification. Most
importantly, we have a great team of people, including winemakers, oenologists, winegrowers,
technicians and engineers.
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VINA

b(_)n una capacidad de vinificacion de 2 millones de litros por afio, que incluye un laboratorio de
:\L'Jltima{e_cnologl'a. una sala de barricas'increible, con mas de 2.000 barricas de roble

american8 y francés y una planta embotelladora recientemente renovada en'el afio 2015, con 2

lineas pafélelas, todo el proceso, desde los vifiedos hasta el envasado, estan certificados bajo

la normativa HACCP. Lo mas importante, un gran equipo de personas, enélogos, viticultores,

técnites e ingénieros.







WINE GALLERY

Own and Customer’s personalized brand
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CABERNET SAUVIGNON
2016 ET SAUVIGNOX

2016
Central Valley, Chile
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n (lit, sig): wohirkoi B, tourbillon

Cormenere : RESERVE
RED WINE- y srmenere

n (lit, sig): whirlwind, tourbillon

GRAND [




CABERNET SAUVIGNON
2010

Central Valley, Chile




RESERVE 2017

Caberner Sauvignon

CABERNET SAUVIGNON 2016

hile  13% vol 750 ml Cc 1a \ v, Chile 13,5% vol

Central Valley, Chile  13% vol
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MAIN VARIETIES

Cabernet Sauvignon is a red grape varietal known for its thick, durable
skin, and the vine’s resistance to the elements. After the birth of the CABERNET SAUVIGNON 2016
grape, the Cabernet Sauvignon varietal began to be adopted in parts of
France by winemakers searching for more durable plants that were
relatively easy to grow, and the grape found its champion in the region
of Bordeaux.

VARIETAL

100% Cabernet Sauvignon

VINTAGE

2016

VINEYARD

Maipo Valley

VINIFICATION

Selected yeast, maximum fermentation temperature 30/32 2C, 10 days, with a maceration of 12 days

6 months in french and american oak (10% new)

ALCOHOL

13% vol.

ACIDITY PH

5.70/3.80




Merlot is a dark blue-colored wine grape variety, that is used as both a
blending grape and for varietal wines. The name Merlot is thought to MERLOT
be a diminutive of merle, the French name for the blackbird, probably T oo e
a reference to the color of the grape. Its softness and "fleshiness",
combined with its earlier ripening, makes Merlot a popular grape for
blending with the sterner, later-ripening Cabernet Sauvignon, which tends to be higher in tannin

VARIETAL

100% Merlot

VINTAGE

2016

VINEYARD

Maipo Valley

VINIFICATION

Selected yeast, maximum fermentation temperature 28/30 2C, 10 days, with a maceration of 12 days

6 months in french and american oak (10% new)

ALCOHOL

13% vol.

ACIDITY PH

5.50/3.80

2016




Carmenere is a dark-skinned grape variety originally from the vineyards
of Bordeaux, and which has found a particularly suitable home in Chile. CARMENERE
A late-ripening variety, Carmenere needs high levels of sunshine and a
warm summer to reach its full potential, but in the right environment
it can produce fine, deeply colored red wines, with the attractive meaty
plumpness of Merlot and the gently herbaceous, cedary notes of Cabernet Sauvignon.

VARIETAL

100% Carmenere

VINTAGE

2016

VINEYARD

Maipo Valley

VINIFICATION

Selected yeast, maximum fermentation temperature 28/30 2C, 10 days, with a maceration of 12 days

30% of the wine is aged in french and american oak for 8 to 12 months, depending on the nature of the vintage. The rest is
aged in stainless stell vats. The wine is then bottled and given 3 months ageing before release

ALCOHOL

13% vol.

ACIDITY PH

5.50/3.80




Syrah is responsible for some of the darkest full-bodied red wines in
the world. It has dark fruit flavors from sweet blueberry to savory black
olive. When you taste Syrah, you’ll be greeted with a punch of flavor
that tapers off and then has a spicy peppery note in the aftertaste.
Because of its front-loaded style, Syrah is often blended with grapes
that add more mid-palate, such as Cabernet Sauvignon, to help make the wine taste more complete. Traditionally in France,
Syrah is blended with light-bodied Grenache and even richer Mourvedre to create the classic Cotes du Rhéne blend.

VARIETAL

100% Syrah

VINTAGE

2016

VINEYARD

Maipo Valley

VINIFICATION

Selected yeast, maximum fermentation temperature 28/30 2C, 10 days, with a maceration of 12 days

In tank and in bottle

ALCOHOL

13% vol.

ACIDITY PH

5.60/3.80




At its most basic, vintners blend wine made from different grapes order
to add more complexity to the flavor and texture of a wine. The goal of
blending wine made in different vintages is more to balance out the flavor
characteristics. Both reds and whites can be made from blends of
varietals. In some cases, they may even blend whites and reds together
in order to create the best possible combination of aromas and flavors. An excellent example of a wine blended from red and
white grapes is Cote-Rotie in France's Rhone region, which blends the red wine grape Syrah and the wine wine grape Viognier.
Some wine blends are made from classic recipes handed down from generation to generation. Other vintners create brand
new blends in an attempt to produce a new and exciting wine that has flavor characteristics like nothing else on the market.

VARIETAL

70% Cabernet Sauvignon — 30% Carmenere

VINTAGE

2016

VINEYARD

Maipo Valley

VINIFICATION

Each varietal was fermented separately. Temperatures and maceration were carefully managed to provide distinct, fruity
aromas and vibrant color

After blending, the wine was aged six months in small French oak barriques

ALCOHOL

13% vol.

ACIDITY PH

5.60/3.80
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Vifia Pewen tiene vides con mas de 25 afios de antigiiedad en sus %ectéreas las cuales es‘!l’lanta?s ,rﬁ )
con uvas Cabernet Sauvignon, Carmenere, Syrah, Merlot, Pinot Noif, Chardonnay, |
Sauvignon Blanc. Durante el periodo de maduracion, en enero y febrero, la temperatura oscila entre un
minimo de 11 ° C a un maximo de 34 ° C. .
Esta variacién de temperatura promueve taninos concentrados que potencian los aromas y colores, {f
especialmente en las variedades tintas." W a
El clima mediterraneo templado, tiene una estacion seca de 4 a 5 meses con inviernos frios y 5
moderadamente lluviosos con aproximadamente 600 mm de precipitacién anual.




Pewen Wines Group




Nelson Ubilla G.

| Agent

‘ Commercia
Export Development

OUR PRODUCTS LEVELS AND VARIETY

“ONLY SPECIAL FORMAT, PLEASE CHECK VARIETY STOCK

PREMIER

GRAND RESERVE FAMILY

Mobile Phone: +56-99-7011735 nelson.pewen@gmail.com

ICON ULTRA ICON
Syrah/Cabernet [T
Sauvignon

Cab. Sauvignon
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