MARCELO BOCARDO

RESERVE
CABERNET SAUVIGNON

VINTAGE: 2019

AGEING: 10 months in French
Oak Barrels

VARIETAL: 100% Cabernet Sauvignon
ALCOHOL: 14.4 %

WINEMAKER: Marcelo Bocardo
BOTTLES PRODUCED: 40,000

CELLAR RECOMMENDATION: 5-6 years

SOILS: Limestone - Calcareous
Alluvial

VINEYARD: 15 years old vineyards in
Russell - Maipi
(at 2,624 ft asl)
Sustainable growth.

ORGANIC CERTIFIED

“A NATURAL LIVING WINE"
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VINIFICATION: Manual harvest.
Cluster selection. Fermentation
and maceration in small
concrete vats with indigenous

yeasts. Malolactic fermentation.
Unfined. Unfiltered.

TASTING  NOTES: Impressive
ripped berries with a hint of
violets. The palate is succulent
and smooth. Drink or hold.

PAIRINGS: Pairs well with game,
red meat and all types of
cheeses.





