DON MATEO

LINE DON MATEO Reserva
APPELLATION Curico Valley
COMPOSITION 100% Cabernet Sauvignon

HARVEST The grapes were 100% hand-harvested into 13 kg. cases
from mid-to-late April 2009.

WINEMAKING The process began with gravitational processing and
cluster selection.

DON MATEON The grapes were then subjected to pre-fermentative,

cold maceration for 72 hours, followed by fermentation

at between 28°C and 30°C for a period of 6 to 8 days.

This was followed by a post-fermentative maceration

Cabernet Tawvignen _ for 5 to 7 days. During the winemaking process, a

’ variety of French and American oak with different

levels of toasting was used to give complexity to the
fruit.

RESERVA

CHILE

. 4 The wine underwent static cold tartaric stabilization
[ oTELIATO sORICES kil and earth and pad filtration, after which it was bottled.

|
BODEGAS DE CURICO MATEQ !

\_; TASTING NOTES The bouquet reveals aromas of cherries and other red
fruit with notes of black pepper, which combine
elegantly with notes of wood from the aging process.
The wonderful taste and mouth feel provides interest-
ing tannins with personality. The sensations are of a
fresh, juicy but well-balanced wine with notes of
vanilla.

¢ Alcohol by Volume 14.6%

donmateowines.com



