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Cabernet Sauvignon wine stock

Vina Chequén S.A., Province of Talca, Talca, VIl Region of
Maule, Chile.

Fine chilean artesanal product formed by a red variety wi-
ne. It displays a red ruby color with violet hues. Intense
aroma of vainilla and chocolate, rounded by soft notes of
sweet almonds.

To the taste tannin supported by mature French oak that
expresses the personality of balance and structure. Abun-
dant and complete.

750cc bottles.
Labeled by the Chequen Vineyard

Carton boxes with 12 bottles.

Red grapes, washed.

2 and half years alter date of production.

The grapes are Harvest mind March. The worhijkers cut
the grapes manually with scissors. In the winery, the leafs
are removed and the grapes are tossed into containers for
washing and then fermentation. After this process the
wine enters the “Resting stage”, where the wine sits until
october Reddy for consumption.

Year long.

Analyses are solicited by per client bases.

An elegantly persistent wine that is ideal for red grilled or
sauteed meats, shrimp empanadas, chesse appetizers,
stews and many varieties of pasta.

Moderate consumption of wine has positive Elath benefits.
It diminished fat in the blood, reduces blood pressure
improving circulation and decreasing the risk of haert a
attacks. Its antioxidante properties prevente the
development of arteriosclerosis and reduce the risk of
kidney Stones and improbé digestion.



