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CABERNET SAUVIGNON

BOTTLE

Burdeos Coénica

Baja Pesada

Cork Capacity: 750 cc
High: 298 mm
Diameter: 81,8 mm
Weight: 580 gr

CAP
Complex with logo

CORK
Primera Natural VO
45 x 24 mm.

Appellation: D.O. Curico Valley
Winemaker: Paula Bottero
Estate Bottled

Alcohol: 13,5%

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 sail
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 grapes were harvested by hand at the
end of April. In order to extract color and
aromas the must underwent skin contact
at low temperatures prior the alcoholic
fermentation. The must is then fermented in
stainless steel tanks with selected yeasts at
temperatures ranging between 26° to 28°C
during a seven-days period. The wine is then
left to macerate for five additional days in
order to extract tannins. The wine is then
aged in oak barrels for eight months to keep
the balance of the fruit and oak. It is bottled
without filtering to maintain its character.

NOTES FROM OUR WINEMAKER

Our Cabernet Sauvignon Reserva has an
intense red ruby color. It is a good sample of a
complex wine, aromas of ripe fruits with hints
of hazelnut and chocolate. It is a powerful and
concentrated wine with elegant tannins. It
matches fantastic with red meats, beef, spicy
food and mature cheeses.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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MERLOT

P

BOTTLE

Burdeos Coénica

Baja Pesada

Cork Capacity: 750 cc
High: 298 mm
Diameter: 81,8 mm
Weight: 580 gr

CAP
Complex with logo

CORK
Primera Natural VO
45 x 24 mm.

Appellation: D.O. Curico Valley
Winemaker: Paula Bottero
Estate Bottled

Alcohol: 13,5%

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 sail
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 grapes were harvested by hand at the
end of April. In order to extract color and
aromas the must underwent skin contact
at low temperatures prior the alcoholic
fermentation. The must is then fermented in
stainless steel tanks with selected yeasts at
temperatures ranging between 26° to 28°C
during a seven-days period. The wine is then
left to macerate for five additional days in
order to extract tannins. The wine is then
aged in oak barrels for eight months to keep
the balance of the fruit and oak. It is bottled
without filtering to maintain its character.

NOTES FROM OUR WINEMAKER

Our Merlot Reserva has an intense red dark
color. It is a complex wine with aromas of dry
fruits and truffle. In mouth is spicy and an
ellegant. Its tannins are soft with a pleasant
and silky aftertaste. A great match with pasta,
lightly spiced red meats and soft cheeses.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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VICUSORBIS winery
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CARMENERE

BOTTLE

Burdeos Coénica

Baja Pesada

Cork Capacity: 750 cc
High: 298 mm
Diameter: 81,8 mm
Weight: 580 gr

CAP
Complex with logo

CORK
Primera Natural VO
45 x 24 mm.

Appellation: D.O. Curico Valley

Winemaker: Paula Bottero
Estate Bottled

Alcohol: 13,5%

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 sail
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 grapes were harvested by hand at the
end of April. In order to extract color and
aromas the must underwent skin contact
at low temperatures prior the alcoholic
fermentation. The must is then fermented in
stainless steel tanks with selected yeasts at
temperatures ranging between 26° to 28°C
during a seven-days period. The wine is then
left to macerate for five additional days in
order to extract tannins. The wine is then
aged in oak barrels for eight months to keep
the balance of the fruit and oak. It is bottled
without filtering to maintain its character.

NOTES FROM OUR WINEMAKER

Our Carmenere Reserva has an intense dark
red color. Elegant and fruity, with touches of
berries, ripe plums, chocolate and pepper
notes. It is well balanced between the fruit
and oak. We calll it round and silky. Perfect for
pasta, mature cheeses and poultry.

RECOMMENDED SERVING TEMPERATURE
Between 15°-17°C
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VICUSORBIS winery



<
=
4
LL
%)
L]
Y
O
14
>
]

SAUVIGNON BLANC

BOTTLE

Burdeos Conica

Baja Pesada

Cork Capacity: 750 cc
High: 298 mm
Diameter: 81,8 mm
Weight: 580 gr

CAP
Complex with logo

CORK
Primera Natural VO
45 x 24 mm.

Appellation: D.O. Curico Valley

b4

Winemaker: Paula Bottero

Estate Bottled

Alcohol: 13,5%

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 Sauvignon blanc grapes were harvested
at the first days of March. The must is
fermented in stainless steel tanks with
selected yeasts at temperatures ranging
from 12 to 14o C during twenty days. Prior
to bottling, the wine is stabilized and filtered
carefully to keep and maintain all the fruit
character.

NOTES FROM OUR WINEMAKER

Our Sauvignon Blanc has an intense yellow
color. The wine features aromas of
gooseberries fruit, with hints of peach and
lemon. The finish is crispy and fresh with
good balance. It matches appetizers, fresh
or cooked seafood green salads.

RECOMMENDED SERVING TEMPERATURE
Between 11°-12°C
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VICUSORBIS winery
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CHARDONNAY

BOTTLE

Borgona Ecoglass 2
Cork/Screw up
Capacity: 750 CC
High: 297 mm
Diameter: 82,3 mm
Weight: 400 gr P28

CAP
Complex with logo

CORK
Primera Natural VO
45 x 24 mm.

Appellation: D.O. Curico Valley

@ Winemaker: Paula Bottero

Estate Bottled

Alcohol: 13,5%

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 sail
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 Chardonnay grapes were harvested the
second week of March. The must is fermented
in stainless steel tanks with selected yeasts
at temperatures ranging from 12 to 140 C
during twenty days. Prior to bottling, the wine
is stabilized and filtered carefully to keep and
maintain all the fruit character.

NOTES FROM OUR WINEMAKER

Our Chardonnay has a bright and golden
yellow color. Intense aromas of banana,
pineapple and hints of vanilla. It has a great
persistence and a fresh harmony. Great with
fish, seafood and creamy pasta dishes.

RECOMMENDED SERVING TEMPERATURE
Between 11°-12°C
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VICUSORBIS winery



