| ® UNDURRAGA VARIETAL - ROSE

UNDURRAGA

WINEFCNILE

ORIGIN
Central Valley.

VINEYARDS

Terrain: The soil’s origin is alluvial, with a
fine texture, loamy and well drained. The
land is flat, of average depth and moderately
fertile.

Climate: The climate is humid
Mediterranean, with moderately rainy
winters, warm and dry summers and cool
nights. These conditions ensure a production
of healthy grapes, delicately textured and
with a prominent aroma. Annual rainfall
averages 710 mm.

VINIFICATION

Reception: Cabernet Sauvignon grapes were
hand picked and placed in 500-kilo bins.
Once de-stemmed, the grapes were carefully
crushed and deposited in the fermentation
tanks at a low temperature, for approximately
36 hours. After this, the juice slightly dyed
was drained and separated from its skin for
the fermentation process.

Fermentation: The process took place in
stainless steel vats, separating the solid parts
with similar conditions to any fermentation
of white juices, for 18 to 22 days, at a
temperature ranging between 150 and 170
C. in order to extract the maximum varietal
aromas and flavours.

PRODUCT DESCRIPTION

This Rosé wine made from the white
vinification of Cabernet Sauvignon grapes
has an attractive pink colour, fruity aroma
and medium body giving it its distinctive
freshness.

It is ideal as an appetizer, to accompany
desserts, fruits and cheese.

Serve between 100 - 120 C.

WINEMAKER
Hernan Amenéabar.
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