CARMEN

CHILE

RESERVA CABERNET SAUVIGNON 2005

Geographical Area: Maipo Valley

Varietal Content: 85% Cabernet Sauvignon, 10% Syrah, 5% Merlot
Alcohol Content: 13.8% Vol.

Total Acidity: 3.30 g/1

Residual Sugar: 2.84 g/1

pH: 3.56

Harvest and Production:

The grapes were handpicked from our estate vineyards at the foothills of the
Andes Mountains in Maipo Valley

A 12 days cold maceration period for the grapes, to ensure maximum retention
of fruit flavours and colour extraction. Then, fermentation was carried out
in stainless steel tanks at 28° - 29° C.The total maceration period was of 30
-32 days, average time. Malolactic fermentation took place naturally in tanks
and in barrels.

80% of the wine aged in French and American oak barrels for a period of
10 months, 20% of the wine remained in tanks. After bottling, the wine aged

for additional 6 months prior to its release.

Winemaker's Comments:

Richly concentrated and complex. A wine that combines impressive wild
black cherries, black currant and cassis with some hints of mint, cedar, clove,
tobacco and spices. Ripe and generous in the palate, sweet fruity flavours,
fleshy and powerful, followed by dark bitter chocolate, cigar box and fine

structured tannins.

Food Recommendations:

Perfect wine to enjoy with red strong meats as lamb, ribs, beef.

Maria del Pilar Gonzalez

Oenologist

Imported from Chile by A.V. Brands, Inc.



