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WINE GALLERY 
 Own and Customer’s personalized brand 

 

 
 
 
 



 

 

 
 
 
 

 
 
 
 
 



 

 

 
 
 

 
 
 
 
 
 



 

 

 
 
 
 

 
 
 
 
 



 

 

 
 
 
 

 
 
 
 
 



 

 

 
 
 
 

 
 
 
 
 



 

 

 
 
 
 

 
 
 
 
 



 

 

 
 
 
 

 
 
 

 



 

 

 
 
 

 
 
 
 



 

 

 
 
 
 

  



 

 

 
 
 

 
 
 
 



 

 

 
 
 
 

 
 
 
 
 
 



 

 

 
 
 
 

 
 
 
 
 
 



 

 

 
 
 
 

 
 
 
 
 
 



 

 

 
 
 

 
 
 
 
 
 
 



 

 

 
 
 
 

 
 
 
 
 



 

 

MAIN VARIETIES 
 
SPECS 
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 
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 ºC, 10 days, with a maceration of 12 days 

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

ALCOHOL 
13% vol. 

ACIDITY PH 
5.70 / 3.80 
 

AWARD WINNING WINES

2016

Reserva
CABERNET SAUVIGNON



 

 

 

SPECS 
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 
be a diminutive of merle, the French name for the blackbird, probably 
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 ºC, 10 days, with a maceration of 12 days 

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

ALCOHOL 
13% vol. 

ACIDITY PH 
5.50 / 3.80 

AWARD WINNING WINES

2016

Reserva
MERLOT



 

 

SPECS 
Carmenere is a dark-skinned grape variety originally from the vineyards 
of Bordeaux, and which has found a particularly suitable home in Chile. 
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 ºC, 10 days, with a maceration of 12 days 

AGING 
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 
 
 

AWARD WINNING WINES

2016

Reserva
CARMENERE



 

 

SPECS 
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 Côtes du Rhône blend. 
 

VARIETAL 
100% Syrah 

VINTAGE 
2016 

VINEYARD 
Maipo Valley 

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

AGING 
In tank and in bottle 

ALCOHOL 
13% vol. 

ACIDITY PH 
5.60 / 3.80 
 
 

AWARD WINNING WINES

2016

Reserva
SYRAH



 

 

SPECS 
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 Côte-Rôtie 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 

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

ALCOHOL 
13% vol. 

ACIDITY PH 
5.60 / 3.80 

AWARD WINNING WINES

2016

Reserva
BLEND
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