CABERNET SAUVIGNON

BOTTLE

Burdeos Conica
Baja Ecoglass
Cork/Screw up
Capacity: 750 cc.
High: 296 mm.
Diameter: 80,3 mm.
Weight: 455 gr. P30.

i

HEBELE
RESKIE
BRARE /182
A& 750cc.
BE: 296 2%.

BfZ: 80.3%XK.

EE: 4555, P30,

CAP
Complex with logo.

o]
BRAIPRS.

CORK /37K
Colmatado VO
45 x 24 mm.

VARIETAL PLUS

3

Appellation: D.O. Curico Valley

HO

Winemaker: Ricardo Pérez Cruz

Estate Bottled

&R W

Alcohol: 13,0%

X : EERS
BRSET: Ricardo Pérez Cruz
Bt

EEE:130%

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 end of April. In order to extract
color and aromas, the must underwent
skin contact at low temperatures prior
the alcoholic fermentation. The must is
then fermented in stainless steel tanks
with selected yeasts at temperatures
ranging between 26° to 28° C during a
seven days period. The wine is then left
to macerate for five additional days in
order to extract tannins. The wine is then
placed in oak barrels only for four months
to keep the balance of fruit and oak. Then
bottled without filtering to maintain its
extraordinary fruit gualities.

NOTES FROM OUR WINEMAKER

Our Cabernet Sauvignon has a rich and
concentrated ruby-violet color. Aromas of
blackcurrant and black cherries. Elegant
with good balance. Its tannins are soft and
mature. A great choice to match with red
meats, herby dishes or mature cheeses..

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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MERLOT

BOTTLE

Burdeos Conica
Baja Ecoglass
Cork/Screw up
Capacity: 750 cc.
High: 296 mm.
Diameter: 80,3 mm.
Weight: 455 gr. P30.

i
HEBELE
RESKIE
BRARE /182
A& 750cc.
BE: 296 2%.

BfZ: 80.3%XK.

EE: 4555, P30,

CAP
Complex with logo.

o]
BRAIPRS.

CORK /37K
Colmatado VO
45 x 24 mm.

VARIETAL PLUS

3

Appellation: D.O. Curico Valley

¥ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,0%

WX EERS
BREIT : Ricardo Pérez Cruz
RS

EIEE:13,0%

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
condiitions allow us to produce concentrated
grapes, to express great color and aroma
into elegant wines.

VINIFICATION

The grapes were harvested by hand
at the end of April. In order to extract
color and aromas, the must underwent
skin contact at low temperatures prior
the alcoholic fermentation. The must is
then fermented in stainless steel tanks
with selected yeasts at temperatures
ranging between 26° to 28° C during a
seven days period. The wine is then left
to macerate for five additional days in
order to extract tannins. The wine is then
placed in oak barrels only for four months
to keep the balance of fruit and oak. Then
bottled without filtering to maintain its
extraordinary fruit qualities.

NOTES FROM OUR WINEMAKER

Our Merlot has a bright ruby-violet color.
The wine has intense notes of ripe red
fruits, plum and pepper hints. Its tannins are
sweet and velvety. Has a long and lingering
finish. Ideal as a company for roast beef,
pork, pasta and fresh cheese.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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CARMENERE
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BOTTLE

Burdeos Conica
Baja Ecoglass
Cork/Screw up
Capacity: 750 cc.
High: 296 mm.
Diameter: 80,3 mm.
Weight: 455 gr. P30.

i

HEBELE
RESKIE

BRARE /182

A& 750cc.
BE: 296 2%.
HfR: 80.3 =X,
e 455%. P30,

CAP
Complex with logo.

o]
BRAIPRS.

CORK /37K
Colmatado VO
45 x 24 mm.

VARIETAL PLUS

3

Appellation: D.O. Curico Valley

HO

Winemaker: Ricardo Pérez Cruz

Estate Bottled

&R W

Alcohol: 13,0%

X EERS
BRSEIT: Ricardo Pérez Cruz
b

EEE:13,0%

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 end of April. In order to extract
color and aromas, the must underwent
skin contact at low temperatures prior
the alcoholic fermentation. The must is
then fermented in stainless steel tanks
with selected yeasts at temperatures
ranging between 26° to 28° C during a
seven days period. The wine is then left
to macerate for five additional days in
order to extract tannins. The wine is then
placed in oak barrels only for four months
to keep the balance of fruit and oak. Then
bottled without filtering to maintain its
extraordinary fruit gualities.

NOTES FROM OUR WINEMAKER

Our Carmenere has an intense dark-violet
color. The wine features aromas of fresh
red fruit, hints of plums, jam and spices. Its
tannins are sweet and velvety. Matches soft
red meats, poultry and soft cheeses.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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BOTTLE
Burdeos Conica
Baja Ecoglass
Cork/Screw up
Capacity: 750 cc.
High: 296 mm.

Diameter: 80,3 mm.
Weight: 455 gr. P30.

i
HEBELE
RESKIE
BRARE /182
A& 750cc.
BE: 296 2%.
HfR: 80.3 =X,
B8 4557,

CAP
Complex with logo.

o]
BRAIPRS.

CORK /37K
Colmatado VO
45 x 24 mm.

VARIETAL PLUS

#l

=+ Appellation: D.O. Curico Valley

% Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,0%

X EERS
BRSEIT: Ricardo Pérez Cruz

[ o £

EEE:13,0%

P30,

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 end of April. In order to extract
color and aromas, the must underwent
skin contact at low temperatures prior
the alcoholic fermentation. The must is
then fermented in stainless steel tanks
with selected yeasts at temperatures
ranging between 26° to 28° C during a
seven days period. The wine is then left
to macerate for five additional days in
order to extract tannins. The wine is then
placed in oak barrels only for four months
to keep the balance of fruit and oak. Then
bottled without filtering to maintain its
extraordinary fruit gualities.

NOTES FROM OUR WINEMAKER

Our Varietal Plus Syrah has a brilliant ruby
red color with a violet sheen. With a pleasent
spicy bouquet that unveils red fruit, white
chocolate, pepper and oak. In mouth is soft
and well-rounded. Perfect balanced wine,
between the notes of fruit and the elegant
aromas of toasted coffee and vanilla. It
has a long and pleasent aftertaste. Perfect
match for red meats, lamb, pasta and
mature cheeses.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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SAUVIGNON BLANC
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BOTTLE

Burdeos Conica
Baja Ecoglass
Cork/Screw up
Capacity: 750 cc.
High: 296 mm.
Diameter: 80,3 mm.
Weight: 455 gr. P30.

i

HEBELE
RESKIE

BRARE /182

A& 750cc.
BE: 296 2%.
HfR: 80.3 =X,
Ef: 455%. P30,

CAP
Complex with logo.

o]
BRAIPRS.

CORK /ERAR
Colmatado VO
45 x 24 mm.

VARIETAL PLUS

Appellation: D.O. Curico Valley
Winemaker: Ricardo Pérez Cruz
Estate Bottled

Alcohol: 13,0%

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  Sauvignon blanc  grapes — were
harvested at the first days of March. The
must is fermented in stainless steel tanks
with selected yeasts at temperatures
ranging from 12 to 14o C during twenty days.
Prior to bottling, the wine is stabilized and
filtered carefully to keep and maintain all
the fruit character.

NOTES FROM OUR WINEMAKER

Our Sauvignon Blanc has an intense
yellow color. The wine features aromas of
gooseberries fruit, with hints of peach and
lemon. The finish is crispy and fresh with
good balance. It matches appetizers, fresh
or cooked seafood green salads.

RECOMMENDED SERVING TEMPERATURE
Between 11°- 12°C
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EEE:13,0%
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CHARDONNAY
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Borgona Ecoglass 2
Cork/Screw up
Capacity: 750 cc.
High: 297 mm.
Diameter: 82,9 mm.
Weight: 400 gr. P28.

i

TR EBESKIE 2
BRARE/ iR

RE: 750cc,

BE: 297 22X,

BHRR: 829 X,

B8 400%. 52870,

Complex with logo.

o

BRAIFRS.

JERAK
Colmatado VO
45 x 24 mm.

VARIETAL PLUS

Appellation: D.O. Curico Valley
Winemaker: Ricardo Pérez Cruz
Estate Bottled

Alcohol: 13,0%

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.

The Chardonnay grapes were harvested
the second week of March. The must is
fermented in stainless steel tanks with
selected yeasts at temperatures ranging
from 12 to 140 C during twenty days. Prior
to bottling, the wine is stabilized and filtered
carefully to keep and maintain all the fruit
character.

Our Chardonnay has a bright and golden
yellow color. Intense aromas of banana,
pineapple and hints of vanilla. It has a great
persistence and a fresh harmony. Great
with fish, seafood and creamy pasta dishes.

Between 11°- 12°C
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BOTTLE

Burdeos Conica

Baja Pesada

Cork Capacity: 750 cc.
High: 298 mm.
Diameter: 81,8 mm.
Weight: 580 gr.

MF

HEBELE

RE

RARERE: 750 ZFf.
SE: 298 XK.

BHfF: 81.8FK.
HE: 580 %,

CAP
Complex with logo.

i
BRAIFRS.

CORK/#7K

Primera Natural VO
45 x 24 mm.

RESERVA

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,5%

X : EERS
BRSET: Ricardo Pérez Cruz
Bt

EIEE:135%

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
end of April. In order to extract color and
aromas the must underwent skin contact
at low temperatures prior the alcoholic
fermentation. The must is then fermented
in stainless steel tanks with selected yeasts
at temperatures ranging between 26° to
28°C during a seven-days period. The wine
is then left to macerate for five additional
days in order to extract tannins. The wine
is then aged in oak barrels for eight months
to keep the balance of the fruit and oak.
It is bottled without filtering to maintain its
character.

NOTES FROM OUR WINEMAKER

Our Cabernet Sauvignon Reserva has an
intense red ruby color. It is a good sample
of a complex wine, aromas of ripe fruits
with hints of hazelnut and chocolate. It is
a powerful and concentrated wine with
elegant tannins. It matches fantastic with
red meats, beef, spicy food and mature
cheeses.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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BOTTLE

Burdeos Conica

Baja Pesada

Cork Capacity: 750 cc.
High: 298 mm.
Diameter: 81,8 mm.
Weight: 580 gr.

MF

HEBELE

RE

RARERE: 750 ZFf.
SE: 298 XK.

BHfF: 81.8FK.
HE: 580 %,

CAP
Complex with logo.

i
BRAIFRS.

CORK/#7K

Primera Natural VO
45 x 24 mm.

RESERVA

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,5%

X : EERS
BRSET: Ricardo Pérez Cruz
Bt

EIEE:135%

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
end of April. In order to extract color and
aromas the must underwent skin contact
at Jow temperatures prior the alcoholic
fermentation. The must is then fermented
in stainless steel tanks with selected yeasts
at temperatures ranging between 26° to
28°C during a seven-days period. The wine
is then left to macerate for five additional
days in order to extract tannins. The wine
is then aged in oak barrels for eight months
to keep the balance of the fruit and oak.
It is bottled without filtering to maintain its
character.

NOTES FROM OUR WINEMAKER

Our Merlot Reserva has an intense red
dark color. It is a complex wine with aromas
of dry fruits and truffle. In mouth is spicy
and an ellegant. Its tannins are soft with a
pleasant and silky aftertaste. A great match
with pasta, lightly spiced red meats and soft
cheeses.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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BOTTLE

Burdeos Conica

Baja Pesada

Cork Capacity: 750 cc.
High: 298 mm.
Diameter: 81,8 mm.
Weight: 580 gr.

MF

HEBELE

RE

RARERE: 750 ZFf.
SE: 298 XK.

BHfF: 81.8FK.
HE: 580 %,

CAP
Complex with logo.

i
BRAIFRS.

CORK/#7K

Primera Natural VO
45 x 24 mm.

RESERVA

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,5%

X : EERS
BRSEIT: Ricardo Pérez Cruz
Bt

TERERE:13,5%

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
end of April. In order to extract color and
aromas the must underwent skin contact
at low temperatures prior the alcoholic
fermentation. The must is then fermented
in stainless steel tanks with selected yeasts
at temperatures ranging between 26° to
28°C during a seven-days period. The wine
is then left to macerate for five additional
days in order to extract tannins. The wine
is then aged in oak barrels for eight months
to keep the balance of the fruit and oak.
It is bottled without filtering to maintain its
character.

NOTES FROM OUR WINEMAKER

Our Carmenere Reservahas an intense dark
red color. Elegant and fruity, with touches of
berries, ripe plums, chocolate and pepper
notes. It is well balanced between the fruit
and oak. We call it round and silky. Perfect
for pasta, mature cheeses and poultry.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C

HEH
REAERXBERNEEENANBEGEM,
HAUFEMTEUE002 8, kS @
RUBRIROHHE . THEESRIETF ALK Z PR
B, BMNEXKEASERSHERAET,
AEFREATRME T RIFPTREMS, BE
EBEMF, fTEHEFRFER, FRARMR
REEH.

ERiE

HEHAIARMALLG ARG, BT EHFHNE
HREMES, KBASETRRRE, RE
ERRBENES, FRERERHE2065284F
REZE, EARNLBERELE/R. 2F
SHERASK, UIRBESHET. REBA
BABHBRERSN A, FARFEMGASR

REIEE. RETEZLIEERRN, UREHR
RREF R
R i

WHRBBRERBERAE, RIEEZRK,
BERR, BAFTF, HRAMHBNETES
B KREBMEANKTEME, BIEHE
ARLABEE. EEEREAMNE. KA
MEARF.

BEICRE
15°-17°C

VICUSORBIS winery




. www.vicusorbis.com vicusorbis.wines
(4

BOTTLE

Burdeos Conica

Baja Pesada

Cork Capacity: 750 cc.
High: 298 mm.
Diameter: 81,8 mm.
Weight: 580 gr.

MF

HEBELE

RE

RARERE: 750 ZFf.
SE: 298 XK.

BHfF: 81.8FK.
HE: 580 %,

CAP
Complex with logo.

i
BRAIFRS.

CORK/#7K

Primera Natural VO
45 x 24 mm.

RESERVA

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,5%

X : EERS
BRSEIT: Ricardo Pérez Cruz
Bt

TERERE:13,5%

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
end of April. In order to extract color and
aromas the must underwent skin contact
at low temperatures prior the alcoholic
fermentation. The must is then fermented
in stainless steel tanks with selected yeasts
at temperatures ranging between 26° to
28°C during a seven-days period. The wine
is then left to macerate for five additional
days in order to extract tannins. The wine
is then aged in oak barrels for eight months
to keep the balance of the fruit and oak.
It is bottled without filtering to maintain its
character.

NOTES FROM OUR WINEMAKER

Our Syrah Reserva has a violet dark color. It
is a sophisticated wine with notes of cherry
liquor, spices and a soft touch of toasted
oak. It is full-bodied with a balanced acidity.
Prefect with spicy food, red meats, poultry
and mature cheeses

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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BRI

BEHEAARMATIG R, 77 BFRE
BRENES, KEISHTRRRR, RE
EARENES, HRREEFE262)284F
REZB, EFFENKBEELE/R. 25
SERESK, UERESHET . REBA
BARHBRERSN A, FRKREENRASR
REEE. RETEYBEERR, UREHE
RREF L

RGBT & P

WHEZEABERSRMISREE, ARESR,
REERNHE, ERNSEHFE LK
REYRR. BEEE, BRENE. BEHERF
WEY. AR BRTMADE.

EICRE
15°-17°C

VICUSORBIS winery




CABERNET SAUVIGNON
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BOTTLE

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

i

BRENRER
BAERE: 750 BH.
BE: 303 ZX.
HiE: 84 =K.

F8: 730 5.

CAP
Complex with logo.

i

BRHFRS.

CORK/ERIR
Primera Natural VO

45 x 24 mm.

GRAN RESERVA

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,8%

WX EERS
BREIT : Ricardo Pérez Cruz

[ o £

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 low 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

HEH
REEERXBERNEEENASNBEGEM,
HAUFEMTEURE2002 R, ik E
RINBRIROHHE . THEESRIETF ALK Z PR
B, BMEXKESERSHXRAET,
AEFHREATRME T RIFPTREMS, BE
EBEMF, fTEHERFER, FTRANMR
REEH.

ERiE

HEASAYIMALLG AR 7 BRI
HEEMNES, KEASHTIRNEER
K, REERFENES, FREEFE26
F28FPIREZE, EAFNLERELEIO
Ko ZEEERBOX, UFRHMESHET.
REBRANGAEPERISN B RERETIE
HERM, URIERSENMER.

BRI

R ARE B O BORER, TEIME
TREH, BERE, 45, RFTEEG
WSE. AOBTRA, £H0EER, FAEM
ESR. EEERALA. FH. BEEMER
3B

EIORE

15°-17°C

VICUSORBIS winery




MERLOT
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BOTTLE

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

i

BRENRER
BAERE: 750 BH.
BE: 303 ZX.
HiE: 84 =K.

F8: 730 5.

CAP
Complex with logo.

i

BRHFRS.

CORK/ERIR
Primera Natural VO

45 x 24 mm.

GRAN RESERVA

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,8%

WX EERS
BREIT : Ricardo Pérez Cruz
RS

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 low 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

#HEE
REEEREARNEEENSNEFEMT,
HAFXMITSFLAE00RE, 4k AHF
RINARIFOITE . THEESRIET KL K ORFR
B, BPEXKEAEREHMXRET,
AEERFATGRE T RFASTREN, BE
BBERCF, TEHEeFFER, TUaANMK
b Eo

BRI

BAHESAYIAAL G AR, 77 BRI
BHRENES, KEASHTIRNKER
K, REERAFENES, KEERFE26
F28FREZE, EAFNLBEEELEO
Ko ZREHERA0R, UFRRESHNET.
REMANGAFEHRER8 B RETELIE
B, MRIER B MR,

BB &

WS RELEGRERLE, AARE, BE
MBEMSE. ARREZEM, EWREK. &
ﬁégﬁﬂﬂl’ﬂ\ B BAFIAE. FHMBR
oS o

BICRE
15°-17°C

VICUSORBIS winery




CARMENERE
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BOTTLE

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

i
BRER/RER

BAERE: 750 BH.
BE: 303 ZX.
HiE: 84 =K.

F8: 730 5.

CAP
Complex with logo.

i

CORK/HRAR
Primera Natural VO

45 x 24 mm.

GRAN RESERVA

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,8%

HX: EERS
BEIT : Ricardo Pérez Cruz
BErEh s

TEEE: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 low 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

HEHE
REEEREARNEEENSNEFEMT,
HAFXMITSFLAE00RE, 4k AHF
RINARIFOITE . THEESRIET KL K ORFR
B, B)EXKERAER LR T,
AEERFATGRE T RFASTREN, BE
BBERCF, TEHEeFFER, TUaANMK
b Eo

BRI

BAHESAYIAAL G AR, 77 BRI
BHRENES, KEASHTIRNKER
K, REEAFENES, HREEHE26
F28FREZE, EAFNLBEEELEO
Ko ZREHERA0R, UFRRESHNET.
REMANGAFEHRER8 B RETELIE
B, MRIER B MR,

RS 5 P

WS RERERPRILCBERPH RSN
F, BARARBEKRER, HTRONMHES
BHHEEMRNFEERE, QREE, BHE
7%, EIRARMRTE. EEERFEREYD. B
% BARFEMLHEE .

IR
15°-17°C

VICUSORBIS winery
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BOTTLE

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

i
BRERRENR

BAERE: 750 .
BE: 303 K.
HRE: 842K,

=8: 730 %,

CAP
Complex with logo.

i

BRHFRS.

CORK/ERIR
Primera Natural VO

45 x 24 mm.

GRAN RESERVA

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 13,8%

X EERS
BRSEIT: Ricardo Pérez Cruz

[ o £

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 low 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.

HEH
EEETRMARNEEENASNBGE,
HAFEMTEUE2002 8, ik @
RIAR RO, TIEESRIEF XKLL R R
B, BEMEXKIEASEREHNMELRSET,
HEEHRRATRETRENLREN, BE
BB F, fTEHEFRFR, FRAMNIML
HEEH.

FRi&E

HEESAYVIMA ISR A7 EIFNE
HAEMES, RENSHETIANMRER
K, RELEBFENES, HREEFE26
F28JPIREZE, EFAFENLEREELEO
Ko ZEEEEMA0K, UFRRELHET,
REBAGAERERISN B REFETIE
HEEN, URIEEEENME.

ER B i

W RERARNRNRBAORE SR, ME7
B3, Bk, ERRERRNES. AAEH
BRL, BTRR, AEMHEEKRMEEN
SE. BEEBREARE. FREW. A,
B BEAFIE ML ALEE -

BICRE

15°-17°C

VICUSORBIS winery




CABERNET SAUVIGNON

BOTTLE

Burdeos Cachapoal
Cork Capacity: 750 cc.
High: 316,1 mm.
Diameter: 82,6 mm.
Weight: 810 gr.

i

TERRRS
BAERE: 750 .
BE: 316.1 XK.
BHRE: 82.6 FX.
=8: 810%.

CAP
White Wax Seal.

i
SLga)

- ‘
[——

CORK/HRAR
Primera Natural VO

1 49 x 24 mm.

WW W.vicusorbis.com vicusorbis.wines
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PREMIUM FAMILY COLLECTION

3

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 14%

HWX: EERS
BRSET: Ricardo Pérez Cruz
Bt

TEFERE:14%

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 clusters were selected by hand and then
gently pressed without solid pumping. They
were then subjected to a pre- fermentative
maceration for 72 hours at between 100C
and 120C. Next fermentation took place in
between 260C and 280C for 8 days, before
the wine was tasted to determine whether
there was a need for post-fermentative
maceration. Once the vinification process
was complete, the wine was aged into first
and second use French and American oak
barrels for a period of 18 to 24 months.
After the final blend was done, the wine was
gently bottled one by one.

NOTES FROM OUR WINEMAKER

Our Premium Cabernet Sauvignon has an
intense ruby red color. It reveals aromas
of cherries and other red fruit with notes
of black pepper that combines elegantly
with notes of oak from the aging process.
In palate has good structure and tannins
with character. The aftertaste is fresh,
Juicy and well- balanced with notes of
vanilla. Outstanding to pair with juicy steaks,
mature cheeses or pasta.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C.

#HEE
REEEREARNEEENSNEFEMT,
HAFXMITSFLAE00RE, 4k AHF
RINARIFOITE . THEESRIET KL K ORFR
B, BPEXKEAEREHMXRET,
AEERFATGRE T RFASTREN, BE
BBERCF, TEHEeFFER, TUaANMK
b Eo

RIS
BEBEAISTARBERERZERLEET, R
102 2B R EHURE T #1772/ TR
REERT. BEHE26F28BREFRE TR
BE8R. REHARBENREEEREREHT
REEERE. RENRERE, AHESHS
BRAF |RERERAFEFISE BRAFE P IRER
1821244 B, &REZRBERE—KM.

BT 52 P

R EERBREFERZIVRANILELE.
BEERMEMIEKRNEEHHEE RN
HNSE, ARBRYEPTEME T RAMAIR
Wko ANAZEMIEH, BTHRHARE. EREH
HEAFTESR. BEERSTHHE. RAD
BB AFE.

BICRE
15°-17°C

VICUSORBIS winery




CARMENERE

BOTTLE

Burdeos Cachapoal
Cork Capacity: 750 cc.
High: 316,1 mm.
Diameter: 82,6 mm.
Weight: 810 gr.

i

TERRRS
BAERE: 750 .
BE: 316.1 XK.
BHRE: 82.6 FX.
=8: 810%.

CAP
White Wax Seal.

i
SLga)

\ ¥
——— il

CORK/HRAR
Primera Natural VO

49 x 24 mm..
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N
4

PREMIUM FAMILY COLLECTION
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Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 14%

X EERS
BRSEIT: Ricardo Pérez Cruz
b

TEREE:14%

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 clusters were selected by hand and then
gently pressed without solid pumping. They
were then subjected to a pre- fermentative
maceration for 72 hours at between 100C
and 120C. Next fermentation took place in
between 260C and 280C for 8 days, before
the wine was tasted to determine whether
there was a need for post-fermentative
maceration. Once the vinification process
was complete, the wine was aged into first
and second use French and American oak
barrels for a period of 18 to 24 months.
After the final blend was done, the wine was
gently bottled one by one.

NOTES FROM OUR WINEMAKER

Our Premium Carmenere, has a deep ruby
red color. Aromas of ripe fruit that elegantly
integrates the character of the oak aging
with a soft note of licorice. In mouth has
good balance, its tannins are delicate and
mature. Good volume, well balanced and
persistent body. Fantastic to pair with spicy
food, mature cheeses and any type of
barbeque.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C.

AEE
REEEREARNEEENSNBFEM,
HAFXMITSFAE00RE, b AF
RINBRIR O TERIETF ALK AR
B, BPEXRKIAEREHMXRET,
AEBEREAGRE T RFNTREN, BE
BRBERZF, TEHEFFER, TUANMK
AT

RIS
HEBRATIHARBREEREREEET, R
FE102)1 25K EHURE THEAT7 2/ TR
REERF. <BEHE26F28BREMNEE TR
B8XK. REHAMBENRREEREREHT
REEERE. RENRBERE, AHESHS
BIMNFT |REEBANEFISE B AAEHIRER
1821244 B, &REZRBERE—KM.

BT 52 P

WHEBRBEEMERTNAIEAE, MR
KRIFEESBAFRERE RN RN ES SR
RS, SWTE, BTHERRR,
klﬁjlzgiéﬂée EAEREREY. BRAYE M

BICRE
15°-17°C

VICUSORBIS winery




PETIT VERDOT

BOTTLE

Burdeos Cachapoal
Cork Capacity: 750 cc.
High: 316,1 mm.
Diameter: 82,6 mm.
Weight: 810 gr.

i

TERRRS
BAERE: 750 .
BE: 316.1 XK.
BHRE: 82.6 FX.
=8: 810%.

i CAP
{ White Wax Seal.
1

| B
ki

CORK/HRAR
Primera Natural VO

49 x 24 mm.
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PREMIUM FAMILY COLLECTION
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Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 14%

WX EERS
ERSEIT : Ricardo Pérez Cruz
FrEihEs

TEERE:14%

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 clusters were selected by hand and then
gently pressed without solid pumping. They
were then subjected to a pre- fermentative
maceration for 72 hours at between 100C
and 120C. Next fermentation took place in
between 260C and 280C for 8 days, before
the wine was tasted to determine whether
there was a need for post-fermentative
maceration. Once the vinification process
was complete, the wine was aged into first
and second use French and American oak
barrels for a period of 18 to 24 months.
After the final blend was done, the wine was
gently bottled one by one.

NOTES FROM OUR WINEMAKER

Our Premium Petit Vierdot wine has a deep,
intense red and blue color. The powerful
bouqguet unveils complex floral aromas
and plenty of personality, complemented
by a great evolution from the barrel aging
process. In mouth is wild and powerful
Chocolate and vanilla flavours reinforce its
character and it also reveals fruit filled notes
of ripe black cherries. This is a serious wine,
elegant and persistent. Amazing to pair red
meats, poultry, fish, pasta or cheeses.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C.

#HEE
REEEREARNEEENSNEFEMT,
HAFXMITSFLAE00RE, 4k AHF
RINARIFOITE . THEESRIET KL K ORFR
B, BPEXKEAEREHMXRET,
AEERFATGRE T RFASTREN, BE
BBERCF, TEHEeFFER, TUaANMK
b Eo

RIS
BEBEAISTARBERERZERLEET, R
102 2B R EHURE T #1772/ TR
REERT. BEHE26F28BREFRE TR
BE8R. REHARBENREEEREREHT
REEERE. RENRERE, AHESHS
BRAF |RERERAFEFISE BRAFE P IRER
1821244 B, &REZRBERE—KM.

BB & P
WREGRENESHERIFHEEER
2, SEEM, 2%AKRE, REEEN
EMESMEERNME, DRAMNEERRE
SRLCT AR, FRT AR RARBRAIRE,
AR, ERREFR. EEERLA. B
B, BRAFEANE.

BICRE
15°-17°C
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CABERNET FRANC
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BOTTLE

Burdeos Cachapoal
Cork Capacity: 750 cc.
High: 316,1 mm.
Diameter: 82,6 mm.
Weight: 810 gr.

i

TERRRS
BAERE: 750 .
BE: 316.1 XK.
BHRE: 82.6 FX.
=8: 810%.

CAP
White Wax Seal.

i
SLga)

CORK/HRAR
Primera Natural VO

49 x 24 mm.

PREMIUM FAMILY COLLECTION

3

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 14%

X : EERS
BRSET: Ricardo Pérez Cruz
Bt

TEREE:14%

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

Reception with selection of clusters, smooth
grinding and without the use of solids pumps.
Pre-fermentative maceration at 12 °C for
72 hours. Fermentation between 26 and
28 °C for 8 days with post-fermentation
maceration according to tasting. After
vinification, they are placed in French and
American oak barrels for 12 months. Final
blend, coarse filtration and bottling

NOTES FROM OUR WINEMAKER

Deep ruby red odour. Aromas of red fruits,
morello cherry and dried plums delicately
mixed with some fresh grass. In the mouth
it presents a good balance, its tannins are
delicate and youthful. Its aging in barrels
give it great elegance, good evolution and
persistence.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C.

#HEE
REEEREARNEEENSNEFEMT,
HAFXMITSFLAE00RE, 4k AHF
RINARIFOITE . THEESRIET KL K ORFR
B, BPEXKEAEREHMXRET,
AEERFATGRE T RFASTREN, BE
BBERCF, TEHEeFFER, TUaANMK
b Eo

ERIE

B SIRRER, FRMEBENTEABRER.
& 12°C THREERS 72 /N o £ 26 F0 28
«C zE%AEE 8 KR, REERESIHITR
e BREMRE, EARNEEEEMEEBARE
1240 H. RERE. HITIEAEM.

HATEREIPAIES
REALGHER. LEKR. EEEBHM
FEFHESSHHNEELPHBESHE—
2. EOHERERIFNTE, BTHARME
. SEMTHRERT T ERANTE. R
PR BHE AR 1

BICRE
15°-17°C

VICUSORBIS winery
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BOTTLE

Burdeos Cachapoal
Cork Capacity: 750 cc.
High: 316,1 mm.
Diameter: 82,6 mm.
Weight: 810 gr.

i
TERKRE

BARERE: 750 ZFt.

B 316.1 XK.
BHR: 82.6 EK.
=8: 810%.

CAP
White Wax Seal.

o]
SLsE)

CORK/HRAR
Primera Natural VO

49 x 24 mm.

PREMIUM FAMILY COLLECTION

3

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 14%

HX: EERS
BRSET : Ricardo Pérez Cruz
ErEth s

TEREE:14%

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

Reception of bins in the grinding pit with
the addition of sulfur dioxide at 5 gr/hl and
maceration enzymes at a dose of 1 gr/hl.
Pre-fermentative maceration between 10-
12°C for 72 hours. Alcoholic fermentation
between 26 and 28 °C for 8 days with
post-fermentation maceration according
to tasting After its vinification, its aging
process takes place in French and American
oak barrels for 12 months. 2 to 3 rackings/
year, after this it is classified and the final
mixture, thick filtration and bottling are
carried out.

NOTES FROM OUR WINEMAKER

Bluish red in color. Nose with a lot of fruit
and intense and with an elegant evolution,
notes of white chocolate and nutmeg. On
the palate it is much fresher and juicier.
Good combination of fruit and very elegant
wood, somewhat lighter, but with soft and
friendly tannins. Good persistence and
pleasant to combine with white meats such
as chicken, but also with pasta and pecorino
cheese.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C.

#HEE
REEEREARNEEENSNEFEMT,
HAFXMITSFLAE00RE, 4k AHF
RINARIFOITE . THEESRIET KL K ORFR
B, BPEXKEAEREHMXRET,
AEERFATGRE T RFASTREN, BE
BBERCF, TEHEeFFER, TUaANMK
b Eo

RIS

ERESTR AR, A S or/hl F”E K
WA 1 or/hl {2558 .

& 10-12°C ZE#ITMARRR 72 /Mo 1R
=, 26 = 28 °C Z[EM#ITIEELEE 8
R, REEERR. BiEE, HEBRIREAEE
FEEGAMEPHT 1240H. 25 35/,
RIERITHRMBRLIRE . HIIEREH.

HATEREIPAIETE

BE2EI6E. FRM, RERB, REMR
7, MREALRWTATENES. ARE
MFEE S5 KRAIFBRIANARKITERS
& BERER, BRTRNKF. FILF,
BEARBREBASAA, LESEREAFEHN
1 52 ST TR PES -

BICRE
15°-17°C
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BLEND

(PETIT VERDOT, CABERNET FRANC,
SYRAH, CARMENERE)

I
|

i
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BOTTLE

Burdeos Curico

Cork Capacity: 750 cc.
High: 3161 mm .
Diameter: 86,69 mm.
Weight: 1065 gr.

T

FEERIE/RE
BAERE: 750 2.
BE: 316.1 EX,
HRE: 86.69 EK.
=8 1,065 %,

CAP
White Wax Seal.
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CORK/HRAR
Primera Natural VO

49 x 24 mm.

ICONO PRIVATE CELLAR

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

Estate Bottled

Alcohol: 14,5%

X : EERS
BRSET: Ricardo Pérez Cruz
Bt

EEE:14,5%

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 clusters were selected by hand and then
gently pressed without solid pumping. They
were then subjected to a pre- fermentative
maceration for 72 hours at between 100C
and 120C. Next fermentation took place in
between 260C and 280C for 8 days, before
the wine was tasted to determine whether
there was a need for post-fermentative
maceration. Once the vinification process
was complete, the wine was aged into first
and second use French and American oak
barrels for a period of 18 to 24 months.
After the final blend was done, the wine was
gently bottled one by one.

NOTES FROM OUR WINEMAKER

Our lcono Blend Wine, has Intense and deep
red color. It is fruity and complex in aromas,
with a mix of spicy notes of fresh berries.
The barrel aging gives to the Icono a soft
structure that elegantly complements with
the fruit. In mouth it is soft as velvet and
Juicy. Great volume and perfect balanced
and scented. Pleasant, long and with a
magnificent aftertaste. This wine reflects
our passion in wine making. Extraordinary to
pair with red meat steaks, pasta, spicy food
and cheeses.

RECOMMENDED SERVING TEMPERATURE
Between 15°-16°C.
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