
Montes Limited Selection, Colchagua Cabernet Sauvignon/Carmenère 2013

VINTAGE

The 2012– 2013 season began with a cooler-than-normal spring that
delayed the onset of budbreak and flowering with respect to the
previous season. December was also cool and saw rain in the central
zone that provoked a vigorous elongation of the berries and,
consequently, heavier bunches. January was also cold and delayed
the onset of veraison. Furthermore, rainfall threatened the quality of the
most sensitive grapes. The Cabernet Sauvignon survived with great
success and reached harvest with controlled loads and loose bunches
that hung free of the plants, which helped to prevent disease.

PRODUCER

Montes was established in 1988 by Aurelio Montes, Douglas Murray,
Alfredo Vidaurre and Pedro Grand, with the aim to produce the best
wines in Chile from the best regions. We have long admired Montes and
what they have done for Chilean wine over the past 25 years. Their
wines are consistently good because they are meticulous throughout
the entire production process. Montes own 800 hectares of vineyards in
Apalta and Marchigüe located in Colchaugua Valley as well a single
vineyard Zapallar, located in coastal Aconcagua Valley. The results are
there for you to taste.

The Limited Selection wines are classic examples of matching the variety
or blend to an area. The grape growers and winemakers are given
carte blanche to take outstanding fruit and come up with some wholly
individual wines that are perfect expressions of site.

VINEYARDS

All grapes come from Apalta in Colchagua Valley, arguably one of the
finest sites for red wine grape growing in Chile. Vines are planted on 45°
slopes providing good exposure which helps in achieving ripeness-
especially important for the often difficult Carménère variety. As with
other regions in Chile, the ocean plays a role even at 60km away, with
cool breezes moderating this warm area. Low night-time temperatures
further prolongs ripening, allowing for the slow development and
retention of varietal aromas and acidity. All grapes were hand
harvested.

VINIFICATION

The grapes were cold soaked at 10°C for five days to extract aroma
and colour. After that, the grapes were fermented in temperature
controlled stainless steel tanks for 12 days and then kept on their skins to
give structure and colour. After malolactic fermentation, 47% of the final
blend was aged in new French oak barrels for ten months to add
complexity and roundness to the wine.

TASTING NOTES

Tremendous aromatic intensity on the nose with fresh red fruits,
strawberries, plums and a touch of jam and sweet spice. Ageing in
French oak lends well-balanced aromatics - vanilla, caramel and toast.
The palate is smooth with well-rounded tannins and good structure,
elegance and breadth.

VINTAGE INFORMATION

Aurelio Montes BasedenWinemaker

Wine pH 3.49

Residual Sugar 2.35g/L

Acidity 5.3g/L

Grape Varieties 70%

30%

Cabernet Sauvignon

Carménère

Region Colchagua Valley

Bottle Sizes 75cl

Sustainable, Vegan, VegetarianFeatures

ABV 14%

Closure Natural Cork

Vintage 2013




