
DON MATEO Selección

Curico Valley

100% Cabernet Sauvignon

The grapes were hand-harvested into 450 kg. bins 
between March and April 2010. They were then 
destemmed and pressed and 5g/hl sulphites and 1 g/hl 
enzymes were added.

The must was fermented with selected yeasts in stain-
less steel tanks at 26°C to 28°C for a period of 6 to 8 
days.

It was then macerated with the skins and seeds for a 
short period, determined by tasting. Then the must was 
drained and put through a pneumatic press to remove 
the skins and seeds. Is was then subjected to malolactic 
fermentation and sulphites were added. Open racking 
took place every two to three months. Finally, the wine 
underwent static cold tartaric stabilization and filtra-
tion.

A bouquet of fruit aromas of lush red and black fruit, 
together with notes of fresh herbs and hints of vanilla. 
The wine has good tannins, firm yet subtle structure. 
Medium-bodied and well balanced.

• Alcohol by Volume 13.2%
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