Tamaya Estate

Cabernet Sauvignon

Appellation: Limari Valley - Chile
Vintage: 2014

Alcohol: 13,5% by Vol.

Winery: Vifia Tamaya

Tamaya is the highest hill in the Limari Valley area. It
means “High Scenic Viewpoint” and comes from the
dialect of the Diaguita indigenous people that
inhabited the Limari, where Vifia Tamaya is located.

Winemaking:

The grapes were hand-picked during the third week
of April and carefully transported to the cellar, where
they are de-stemmed and lightly crushed.

After a 3-day pre-fermentation cold soak in stainless
steel tanks, selected yeasts were added and
temperature raised for fermentation to begin.

Upon completion, the wine was left on its skins for an
additional week to gain greater structure and
character. The wine was then racked off its skins.
The wine was then cold stabilized, filtered, and
bottled.

Tasting notes:

Wrapped in a brilliant and lively ruby garnet, this
Cabernet offers an attractive aroma of fresh red fruits
such as wild strawberries, cherries and currants.
Dried herbs and stony notes appear melted along
with touches of humus and red peppers.

UPC 827599900920

CASE CONTENT: 12x750ML

CASE WEIGHT: 37 Lb.

CASE QTY per pallet LAYER: 14 (70 total)
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