CABERNET SAUVIGNON

VICUSORBIS winery

BOTTLE

Burdeos Cachapoal
Cork Capacity: 750 cc
High: 3161 mm
Diameter: 82,6 mm
Weight: 810 gr

CAP
White Wax Seal

CORK
Primera Natural VO
49 x 24 mm.

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

. Estate Bottled

Alcohol: 14,0%

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 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
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CARMENERE

VICUSORBIS winery

BOTTLE

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

CAP
White Wax Seal

CORK
Primera Natural VO
49 x 24 mm.

Appellation: D.O. Curico Valley

@ Winemaker: Ricardo Pérez Cruz

. Estate Bottled

Alcohol: 14,0%

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 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
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PETIT VERDOT

VICUS
ORBIS

VICUSORBIS winery

BOTTLE

Burdeos Cachapoal
Cork Capacity: 750 cc
High: 3161 mm
Diameter: 82,6 mm
Weight: 810 gr

CAP
White Wax Seal

CORK
Primera Natural VO
49 x 24 mm.

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

Alcohol: 14,0%

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 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 Verdot wine has a deep,
intense red and blue color. The powerful
bouquet 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 filed 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
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