ié C A N E PA Canepa Wines. Italian Soul, Chilean Soil.

Cabernet Sauvignon 2007

Variety: 97% Cabemet Sauvignon / 3% Cabernet Franc.

Origin: D.O. Puente Alto - Maipo Valley.

Soil: Poor, stony soil with low water retention. These
characteristics, together with its alluvial origin, result in
good porosity, drainage and firm loam.

00100 e Climate: Mediterranean, semi-arid. Located at the feet
: : of the Andes Mountains and near to Maipo River, it is
characterized by sunny days and cold nights.

Aging: In French oak barrels for 18 months.

Alcohol: 14,5%

PH: 3,6
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Winemaker’s Notes:

This is a classic style deep red Cabernet Sauvignon,
loyal reflection of the high Maipo Mountains. Chocolate
aromas are elegantly mixed with the oak barrels. Velvety
and elegant in mouth, with soft tannins, it remembers
cherry flavours, blackberries and spices, enclosed with
a nice acidity that gives it a great persistency.

(Drink now through 2015)




