
D E S C R I P T I ON
This wine has an intense ruby-red color, with aromas
of red fruits, blueberries, and plums – with an elegant
floral touch. The palate is smooth, with rounded
tannins and good volume – accompanied by a
pleasant touch of oak. The wine ends up with a long
and lingering finish.

W I N E MAK E R N O T E S
The grapes for this wine come from Colchagua Valley,
a warm zone with old colluvial and sedimentary clay
soils. These are conditions that encourage good fruit
concentration and spirited tannin structure. Hand-
picked from the end of April to the beginning of May,
the grapes are crushed, and undergo 5 days of cold
maceration at 50° F (10° C). Fermentation takes
place in stainless steel tanks at a controlled
temperature of 82.4 (28°C) during ten days. The wine
was then aged in contact with French and American
oak for 5-6 months.

S E R V I N G H I N T S
TerraPura Cabernet Sauvignon is a fine
accompaniment to grilled red meats, stews,
casseroles, pastas, and aged cheeses.
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W I N E  D A T A
Producer

TerraPura

Region
Colchauga Valley

Country
Chile

Wine Composition
100% Cabernet

Sauvignon
Alcohol:

13.5%
Residual Sugar

4 G/L
Total Acidity

5.0 G/L
pH
3.7
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