
CABERNET SAUVIGNON
CURICÓ VALLEY

OUR OWN VINEYARDS LOCATED 

AT THE HEART OF THE CURICÓ 

VALLEY GIVE BIRTH TO THESE 

FRESH, EXPRESSIVE AND YOUNG 

WINES THAT OFFER AN HONEST 

REFLECTION OF THEIR ORIGIN 

AND THE CHARACTERISTIC 

STYLE OF ARESTI WINERY.

TECHNICAL INFORMATION:

ORIGIN:

TASTING NOTES:

FOOD PAIRING:

The vineyards where this rich Cabernet 

Sauvignon’s grapes come from are located in

the warm climate of the Curicó Valley. Here, it 

has the potential to produce flavored and 

ripened grapes. Harvest takes place in April, 

when grapes have already reached their 

optimum ripeness.

This Cabernet Sauvignon has a brilliant and 

intense cherry color, with sweet aromas 

reminiscent of red fruits and touches of 

vanilla. It has good body and its flavor is 

balanced and tasty.

Ideal with a variety of red meat 

or mature cheeses.

APPELLATION

VARIETIES

ALCOHOL

: Curicó Valley

: 85% Cabernet Sauvignon

15% Other varieties

: 13%

WINEMAKING:

Grapes were gently threshed and crushed, 

then, fermented in stainless steel tanks for 8 

days at 27 to 28 °C. After fermentation, it

began the delicate ageing process, part of 

which occurs in wood containers. With this 

process, it achieves a nice balance between 

the fruit and oak notes.


