
GEWÜRZTRAMINER
RESERVA

CURICÓ VALLEY

WINEMAKING: TASTING NOTES:

FOOD PAIRING:TECHNICAL INFORMATION:

The grapes arrive to our cellars 
where they are pressed at low 

temperatures and then
fermented at 14 °C for 20 days 
in stainless steel tanks. Next, 
the wine is kept on its lees

for two months to add 
complexity, with no oak aging.

APELLATION

VARIETIES

ALCOHOL

: Curicó Valley

: 85% Gewürztraminer, 

 15% Other varieties

: 12,5%

The Gewürztraminer is intense 
and expressive. Flowery aromas 

of rose petals are mixed 
with notes of completely ripe 

apricot, orange  and some notes 
of toasted oak.

Ideal match for fish dishes like 
salmon, white cheeses, salads 

and sushi.

“CABINA ‘56”, commemorates the first pick-up truck 

owned by Vicente Aresti A., which was used for many 

years during each harvest. This truck model had a 

great distinctive feature of having a great cabin, so 

from the start it was called “THE CABIN”.
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