CHILI - MAIPO VALLEY

Viña Chocalan
2018 VITRUM
Cabernet Sauvignon

- 0.75L

SHORT DESCRIPTION
Bright violet color. Black berries with flowery scents and red fruit,
complicated by peppery top note. Soft and velvety in the mouth,
concentrated with textured and complexity. Finishes fresh and long.
AWARDS: Gold medal Sommelier Wine Awards 2018

Climate:
Temperate Mediterranean climate, with a strong maritime influence, due to the
proximity of the Pacific Ocean and Maipo river. The mist in the early hours of the
day assures low temperatures which dissipate later on, opening to higher
temperatures, regulated by the coastal breezes in the afternoon.

Soil:
Slopes of granitic origin and clay loam texture

Vinification:
Hand-picked grapes with a double selection on the sorting table. Cold
prefermentative maceration of 6 days, in stainless steel tanks, followed by
inoculation of the juice into stainless steel tanks with selected yeasts to ferment.
After fermentation the wine and the skins of the grapes are left in the tanks for
about 8 -10 days . Ageing takes place in french oak barrels, during 14 months.

VIÑA CHOCALAN
Chocalán is a new, ultra-modern winery with a distinct style of its own that is
rushing to the top of the new world. The winery is located in Santa Eugenia de
Chocalán, a small town near Melipilla (70km from Santiago). The management of
the winery is still led by founder Guillermo Toro and Aida Toro Harnecker. In short,
family plays an important role in the development of Chocalán. The winery is
located on one of the hills where the vineyards are planted in the shape of an
amphitheatre. Guillermo Toro and his family take care of the most privileged
territory, combined with careful care of the vineyards, resulting in a production of
optimal wines that you can find in every Viña Chocalán bottle.
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