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Located in San Bernardo, at the feet of the Cerro Chena in the heart of the Maipo
Valley, the vineyard that gives life to our House of Morandé features a perfect warm
temperate Mediterranean climate, with dry and long summers. Its soils are part of
the third alluvial terrace of the Maipo River, which is characterized by extended
layers of gravels and clay. Its loamy texture allows the roots to develop deep, a
peculiarity that, to a great extent, determines the quality of Maipo’s great wines.
Planted in high-density, with 7,000 plants per hectare, the vineyard’s training
system is double Guyot, with its vines orientated in direction north-south, at 22.5
West.

Characteristics

of the

2018

h a rv e s t

The work in the vineyards aims to obtain a reduced number of bunches per plant,
which results in a load of little less than one kilo per vine in the case of Cabernet
Sauvignon, and approximately one kilo in those of Cabernet Franc.
2018 is considered a fresh vintage in the Chilean climatic context of the last 15
years. Thanks to a gradual ripening process, we were able to harvest ten days later
on average regarding the previous year, with normal yields, that is, 5 to 8 tons per
hectare. Cabernet Sauvignon was harvested in March 8 and Cabernet Franc in
March 20.

V i n i f i c at i o n
The harvest was done manually in small 10 kg boxes with a grape selection in the
vineyard and later in the winery, berry by berry. The alcoholic fermentation began
after a maceration of 3 days at 5º C. The vinification was carried out in a traditional
Bordeaux-style at 26-28° C with a total maceration of 5 weeks.
After finishing this process, the wine was racked into French oak barrels (50%
of them new), where it was kept for 12 months and accomplished the malolactic
fermentation. Later, it got transferred to softly toasted French and German foudres
of 20 and 40 hl, where it aged for another six months. It was finally clarified using
egg-whites and decanted for two months before bottling without filtering. Lastly,
the wine rested for one more year in the bottles before being released to the markets.
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Tasting Note
Colour: garnet red, intense.
Aroma: its perfume reminds red fruits such as ripe raspberry and black icing,
with spicy notes and delicate roasting.
Taste: in the mouth it is wide-ranging, it opens showing its great body and
density. It shows great balance, with a structure of important tannins, of great
finesse. Its finish is soft, elegant and long persistence.
Tº: Operating temperature 15-16 ° C. Increasing evolution time until 2025.
Pairing: preferably consume red meat, stews, game pieces and in general a
slow cooking cuisine.
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Harvest

Cabernet Sauvignon 80%
Cabernet Franc 14%
Carignan 6%
Analysis
Alcohol:
pH:
Total Acidity:
Residual Sugar:

VI-A-MORANDE-S.A.P

13.5 %
3.24
4.04 g/L
2.19 g/L
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