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Cabernet Sauvignon 2011

Variety: 95% Cabernet Sauvignon / 5% Carmenere.
Origin: Maipo Valley.

Soil: Sandy loam on riverbank, with good permeability.
Soil composed by gravel, sand and clay.

Climate: Moderate Mediterranean with a prolonged
dry season and cold mountain winds influence in the
VITAM zxsowﬁzx\s PER ARTES eVen'ng.

CANEPA

Aging: In French and American oak barrels for 10

months.
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This Cabernet Sauvignon presents an intense ruby red
colour with violet notes. Cassis, plum and red cherry
aromas with subtle notes of tobacco and vanilla. It has
a medium to robust structure, with round and ripe
tannins, refreshing acidity and long finish.




