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CABERNET SAUVIGNON

WINEMAKER NOTES
What makes Scarlet Vine so tantalizing? Start with a forgotten century-old
vineyard halfway up a mountain in the famed upper Maipo Valley. Earth-
quakes, snowmelt and wind have stripped away soil and nutrients, leaving
behind bare ground that is seventy percent rocks. The vines seem to will
themselves to endure, ungrafted and untamed. In return for being left free to
grow on their own rootstock they offer up a natural, uninhibited expression
of Cabernet Sauvignon, with berries that are maddeningly small and dense —

like jewels.

Scarlet Vine is deep ruby red, with aromas of ripe berries and toffee alongside
aromas of vanilla, soft mocha and sweet spices of vanilla and cloves. It has an
intense palate, showing structure, elegance and smooth tannins with a

lingering fruity finish.

THE VINEYARD
Ungrafted vines from a century year old mountain vineyard give the purest
expression of Cabernet Sauvignon for more complex flavors and intriguing
texture. The vineyard is 1,750 feet in elevation, which means the soil has
exceptional drainage due to very rocky soil. The frosty drafts from the
22,000 foot Andes cool the vineyard at night and the coastal breezes help
cool the vineyard during the day, resulting in wine with exceptional flavor

and texture development.
VINTAGE

2019 growing season had moderate rainfall and warm weather during budbreak.
The vines produced smaller clusters, making an elegant Cabernet Sauvignon

with rich aromas, flavors and smooth tannins.
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- Winemaker Andrea Gillet

TECHNICAL DETAILS
ESTATE GROWN
BARREL AGING: 6 months average in French Oak barrels
PSR 3,75

TOTAL ACIDITY: 0.046 g/100mL

RESIDUAL SUGAR: 0.6 g/100mL

ALCOHOL CONTENT: 13.5%

AROMAS: Berries, black cherries, toffee and mocha
FLAVORS: Raspberry, cherries, soft vanilla with caramel notes
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