IF CABERNET SAUVIGNON

PUNTI FERRER D.O. VALLE DE CACHAPOAL

FINE WINES CHILE

CLIMATE

Mild warm climate with a Mediterranean rainfall pattern, characterized
by significant temperature variations between day and night. Annual
precipitation averages 600mm, concentrated during the winter months.

VITICULTURE
30 years
Trellis
6 Tons/Ha
Manual harvest with a second selection of grapes. Second
half of April.

Pelequén.

VINIFICATION
Initiated by selected yeast.
Fermentation takes place at controlled temperatures between 25 - 28°C.
Traditional pumpovers, respecting the unique characteristics
of the fruit.
Post-fermentation maceration for 4 to 5 days. Complete
Malolactic Fermentation.

TASTING NOTES
Very intense and opaque color.
Intense aroma of black fruits, ripe strawberries, jam, plum, and
coffee.
Broad, creamy mouthfeel, structured and long finish.
Red meats, lamb, and strong cheeses.
17 -18°C
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