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ISLA NEGRA SEASHORE CABERNET SAUVIGNON

2015

Cabernet / others (Merlot, Carmenere, Syrah)85 % / 15%
Central Valley

Cecilia Padilla

Central Valley

Alluvial and Colluvial, with good pereability and low fertility
Mediterranean with extended dry season

Vertical trellis system, drip irrigation

March to April
40% Hand Picked /60% Machine Picked
12.000 - 15.000kg./ha

Vifa Cono Sur / Chimbarongo
Stainless steel

Stainless Steel
2 to 6Months (average)
10°C

12,3%vol
5,529/l

3,5

24mg/It
70mg/It
4,72gr/It tartaric
0,59/It

Bright
Intense ruby red with violet hues

Fresh and fruity, black plums, ripe berries and a touch of coffee and chocolate.
Juicy palate, soft tannins, harmonic, medium bodied and a long finish.

Red meats, aged cheeses and pastas
Drink now through 2018

ISLA NEGRA

Cabernet Sauvignon
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