Duval
Enclave

Pirque, Maipo

86% Cabernet Sauvi-
gnon, 5% Caramenere, 6% Petit
Verdot, 3% Cabernet Franc

36 years

3,300 feet

100%
By Hand

18 months in French oak,

50% new, 50% 1 year use
14%

1,000
Cases

3.86 g/L
TA of 5.92 g/L /Ph 3.49
12/750

: John Duval set out to create a different wine.
: complex, elegant blend in the Bordeaux style. The search brought them

Felipe Toso & John
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CABERNET SAUVIGNON 2019
VINTAGE NOTES

WINERY INFORMATION: Nearly a decade ago, Felipe Tosso and

ey wanted to achieve a

to Pirque, an area nurtured bK the influence of the Andes Mountains
and the Maipo River.

: LABEL NOTES: Enclave is the perfect place our winemakers found in

the high Andes, where the vines benefit from both the Andean influ-
ence and the Maipo River.

WINEMAKING: Harvest from March 26th to April 18th. The wine
was tasted daily to evaluate the behaviour of the flavours and tannins
and decide how long to leave the wine in contact with the skins before
racking, It was then put into oak barrels for the malolactic fermenta-
tion. This process is very important as the barrels enable a micro
oxygenation to take place, ensuring that the malolacticfermentation
occurs slowly and the wine integrates the wood well.

: FERMENTATION: The grapes underwent a classic fermentation. First

they were macerated for 3 to 4 days a 8°C. Then the temperature was
allowed to increase gradually and, when it reached 20°C, it began to

. ferment. The fermentation took 6 to 8 days at temperatures of between

22°C and 28°C. This was followed by a post-fermentative maceration
with the skins for 3 to 5 weeks

COLOR: Deep, dark red.

TASTING NOTES: Deep, dark red in colour. The nose reveals
red fruit such as plums and cherries, a touch of cassis, whit-
pepper, damp earth and a hint of black fruit. It can be
cellared for between 10 and 15 years..
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Vino del Sol s wineries are all estate-grown, sustainably-farmed, andfamily-owned.



