Varietal Conde de Velazduez A 5

Cabernet Sauvignon

Vinification & Ageing
The wine was fermented in temperature-controlled stainless steel tanks and then aged for 8 months
in stainless steel tanks in order to preserve its fruity varietal aromas.

Tasting notes

This lively red Cabernet maintains the luminosity and fruity aromas that characterizes its origen. The
cherry and smoke aromas come together nicely, lingering to a harmonious finish.

ANALYTICAL DATA

Alcohol 13.5 % by vol.
Total Acidity 4,98 g/L (Tartaric)
pH 3.65

Residual Sugar 2.9 g/L

Analytical data may vary from one lot to another.
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Winery: il T B3
San Esteban, Los Andes, Chile

Winemaker: COII(]C deVelézquez

Horacio Vicente Mena

Cabernet Sauvignon
ACONCAGUA VALLEY - CHILE

Main Export/Distribution:

Roy P. Schneider

Av. Vitacura 3568 Of. 1201, Vitacura - Santiago - Chile
Phone: (56-2) 245 0646 Fax: (56-2) 245 0677

Mobile: (09) 331 3594 E-mail: roypschneider@yahoo.com

USA Distribution/Import office:

Mark Melone

Vice President & General Manager

WTWM Imports Inc.,1602 East 18th Street, San Angelo, Texas 76903
Phone: 325 653 6806 Fax: 325 653 7392 E-mail: condewines@verizon.net
www.condewines.com

Estate Bottled at the San Esteban Vineyards



