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BOTTLE

Burdeos Colchagua
Capacity: 750 cc.
High: 303 mm.
Diameter: 84 mm.
Weight: 730 gr.
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SE: 303 =X,
HiE: 84 =K.
E28: 730 %,
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Primera Natural VO
45 x 24 mm.
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GRAN RESERVA

Appellation: D.O. Lontue Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,8%

X EFMEERS
BREIT : Ricardo Pérez Cruz

JR F= e

EIEE:13,8%

VINEYARDS

The grapes come from our estate vineyards
in Curico, 200 km down south of Santiago
in the middle of the vast Central Valley.
The soil derives from volcanic ashes and
alluvial origin, and the vineyards have an
excellent exposure to the sun light. All these
conditions allow us to produce concentrated
grapes, to express great color and aroma
into elegant wines.

VINIFICATION

The grapes were harvested by hand at the
beginning of May. In order to extract color
and aromas the must has skin contact
at Jow temperatures prior the alcoholic
fermentation during five days. The must
is then fermented in stainless steel tanks
with selected yeasts at temperatures
ranging between 26° to 28°C during a ten
days period. Then the wine rests for twenty
additional days in order to extract tannins
and then aged in oak barrels for eighteen
months. The wine is bottled without filtering
to maintain its extraordinary qualities.

NOTES FROM OUR WINEMAKER

Our Gran Reserva Cabernet Sauvignon is an
intense and complex wine with aromas of
black cherries, cassis, red pepper, hazelnut
and toast vanilla. In mouth feels a very good
structure, with mature tannins and a smoky
character. A great match for red meats,
lamb chops, grilled vegetables, strong and
mature cheese.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C

HEE
REAERXEERNEEENANBEGEM,
HAFZHITEFUARE2000 8, b @rsh
RIBRIROHHE . THEESRIETF ALK ZOPFR
B, BMEXKESER KR T,
AEBREAGRM T REFNEREN, BE
EBEMF, fTEHERFER, FTRANMR
REEH.

ERiE

HEHASAYIUALLG AR, BT BRI
HABNES, KBTI RNKER
K, REERFENES, FRERFE26
F28FPIREZE, EABNLERELEO
Ko ZEEHEEMA0KR, NHRNESHET .,
REBAGAERERISN B HKEFENTIE
BN, MURIERSEN M.

BRI

R R ER B O BORER, RIS
TREN, BEE, 4HM, RFMEEG
WSE. AOBTRA, FHWEER, FAEM
BESR. BEERLA. FH. BEEMER
3B

VICUSORBIS winery




LONTUE
CHI

MMXVIII

Single Block

A\/9)

www.vicusorbis.com vicusorbis.wines

BOTTLE

Burdeos Colchagua
Capacity: 750 cc.
High: 303 mm.
Diameter: 84 mm.
Weight: 730 gr.
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GRAN RESERVA

Appellation: D.O. Lontue Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,8%

X EFMEERS
BREIT : Ricardo Pérez Cruz
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EIEE:13,8%

VINEYARDS

The grapes come from our estate vineyards
in Curico, 200 km down south of Santiago
in the middle of the vast Central Valley.
The soil derives from volcanic ashes and
alluvial origin, and the vineyards have an
excellent exposure to the sun light. All these
conditions allow us to produce concentrated
grapes, to express great color and aroma
into elegant wines.

VINIFICATION

The grapes were harvested by hand at the
beginning of May. In order to extract color
and aromas the must has skin contact
at Jow temperatures prior the alcoholic
fermentation during five days. The must
is then fermented in stainless steel tanks
with selected yeasts at temperatures
ranging between 26° to 28°C during a ten
days period. Then the wine rests for twenty
additional days in order to extract tannins
and then aged in oak barrels for eighteen
months. The wine is bottled without filtering
to maintain its extraordinary qualities.

NOTES FROM OUR WINEMAKER

Our Gran Reserva Cabernet Sauvignon is an
intense and complex wine with aromas of
black cherries, cassis, red pepper, hazelnut
and toast vanilla. In mouth feels a very good
structure, with mature tannins and a smoky
character. A great match for red meats,
lamb chops, grilled vegetables, strong and
mature cheese.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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Burdeos Colchagua
Capacity: 750 cc.
High: 303 mm.
Diameter: 84 mm.
Weight: 730 gr.
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GRAN RESERVA

Appellation: D.O. Lontue Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,8%

X EFMEERS
BREIT : Ricardo Pérez Cruz
Rt

EIEE:13,8%

VINEYARDS

The grapes come from our estate vineyards
in Curico, 200 km down south of Santiago
in the middle of the vast Central Valley.
The soil derives from volcanic ashes and
alluvial origin, and the vineyards have an
excellent exposure to the sun light. All these
conditions allow us to produce concentrated
grapes, to express great color and aroma
into elegant wines.

VINIFICATION

The grapes were harvested by hand at the
beginning of May. In order to extract color
and aromas the must has skin contact
at Jow temperatures prior the alcoholic
fermentation during five days. The must
is then fermented in stainless steel tanks
with selected yeasts at temperatures
ranging between 26° to 28°C during a ten
days period. Then the wine rests for twenty
additional days in order to extract tannins
and then aged in oak barrels for eighteen
months. The wine is bottled without filtering
to maintain its extraordinary qualities.

NOTES FROM OUR WINEMAKER

Our Merlot Gran Reserva, has a deep purple
color with notes of black berry, vanilla and
toast tobacco. With a very warm mouth
structure and an excellent aftertaste. A
great match for red meats, poultry, pasta,
lamb chops, strong and mature cheese.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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BOTTLE

Burdeos Colchagua
Capacity: 750 cc.
High: 303 mm.
Diameter: 84 mm.
Weight: 730 gr.
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GRAN RESERVA

Appellation: D.O. Lontue Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,8%
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BErEh L
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VINEYARDS

The grapes come from our estate vineyards
in Curico, 200 km down south of Santiago
in the middle of the vast Central Valley.
The soil derives from volcanic ashes and
alluvial origin, and the vineyards have an
excellent exposure to the sun light. All these
conditions allow us to produce concentrated
grapes, to express great color and aroma
into elegant wines.

VINIFICATION

The grapes were harvested by hand at the
beginning of May. In order to extract color
and aromas the must has skin contact
at Jow temperatures prior the alcoholic
fermentation during five days. The must
is then fermented in stainless steel tanks
with selected yeasts at temperatures
ranging between 26° to 28°C during a ten
days period. Then the wine rests for twenty
additional days in order to extract tannins
and then aged in oak barrels for eighteen
months. The wine is bottled without filtering
to maintain its extraordinary qualities.

NOTES FROM OUR WINEMAKER

This Gran Reserva Carmenere, is an intense
wine with deep red and blue color. The spicy
bouquet is typical of the variety, revealing
notes of pepper, black fruit and a hint of
chocolate as the result of the barrel aging
process. It is gentle and easy to drink, with
a very pleasant aftertaste. Great choice for
spicy food, meat, pasta or chesses.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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BOTTLE

Burdeos Colchagua
Capacity: 750 cc.
High: 303 mm.
Diameter: 84 mm.
Weight: 730 gr.
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GRAN RESERVA

Appellation: D.O. Lontue Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,8%

X EFMEERS
BREIT : Ricardo Pérez Cruz
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EIEE:13,8%

VINEYARDS

The grapes come from our estate vineyards
in Curico, 200 km down south of Santiago
in the middle of the vast Central Valley.
The soil derives from volcanic ashes and
alluvial origin, and the vineyards have an
excellent exposure to the sun light. All these
conditions allow us to produce concentrated
grapes, to express great color and aroma
into elegant wines.

VINIFICATION

The grapes were harvested by hand at the
beginning of May. In order to extract color
and aromas the must has skin contact
at Jow temperatures prior the alcoholic
fermentation during five days. The must
is then fermented in stainless steel tanks
with selected yeasts at temperatures
ranging between 26° to 28°C during a ten
days period. Then the wine rests for twenty
additional days in order to extract tannins
and then aged in oak barrels for eighteen
months. The wine is bottled without filtering
to maintain its extraordinary qualities.

NOTES FROM OUR WINEMAKER

Our Gran Reserva Syrah is an intense
and complex wine with aromas of roses,
cherries, fig and berries. In mouth it has a
very good and firm structure, with velvet
tannins, fresh black fruit and a smoky
spicy character. Great match with herby
dishes, spicy food, meat, poultry, pasta and
mature cheeses.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C.
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