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MONTES CLASSIC SERIES Cabernet Sauvignon 2007


This wine is 85% Cabernet Sauvignon and 15% Merlot, both sourced from the well known Colchagua valley. The wine has been aged for six months in new and used American oak. Deep ruby red colour, very appealing. The nose is packed with layers of caramel, cinnamon, candy and hints of mint, with a prevalence of fruit over oak. A spicy, full-flavored wine, with good body, fruit and firm friendly tannins. Full body in mid palate and pleasant finish. Well recommended for pairing it with a piece of soft red meats, some pastas or as wine by the glass. D.O. Colchagua Valley.

Technical Data


Description: 

Fruity sophisticated elegant wine with the expression of the terroir of Colchagua valley. Beautiful intensive ruby red colour. In the nose there are cassis and strawberry flavors, with combined hints of black cherries and chocolate. Oak is not predominant but well combined and still present in the background in order to keep the fruit as a principal character of this wine. Solid and friendly ripe tannins. An outstanding wine for bottle aging (5-10 years).

Denomination of Origin: 

Colchagua Valley.

Oak Aging: 

American oak barrels, for six months.

Filtering: 

One pad filtration.

Yield of Vineyard: 

9 tons per hectare (about 4.2 tons per acre).

Grape Variety:

Cabernet Sauvignon 85% + Merlot 15%.

Cellaring Recommendations: 

Up to 4 to 5 years.

Recommended Serving Temperature: 

18º to 19ºC.

Decanting:

Recommended to be decanted  for 30 minutes.
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