
VINTAGE    2019

REGION    Maipo Valley, Central Valley, Chile

TECHNICAL DATA   Alcohol 14.5%           Total acidity 6 g/l                  
Residual sugar 2 g/l          pH 3.56 

   
    

 

    

         
    

    
 

     

Gran Bosque Private Reserve
Cabernet Sauvignon

           

 

 

ORDER CODE    CH165

CASAS DEL BOSQUE

VARIETALS    100% Cabernet Sauvignon

VinuM LectoR

www.casasdelbosque.cl

APPEARANCE
NOSE      It displays notes of cassis, raspberry, black 
     cherries, graphite and a minty herbal note 
     characteristic of the grape’s origin. 
PALATE     The palate is an evolution of flavors, all of 
     them delimited by a ripe, elegant tannic 
     structure, amplified by good acidity, which 
     shines through the long, elegant finish.    

 

Intense ruby in red color.

 

 

    

 

    

 

    

 

    

     

AGEING     Only the “free-run” juice was racked into 
     French oak barrels (60% new, 40% second 
     use) and left to age for 18 months. 

    

 

     

    

PAIRING Excellent with grilled and roasted red meat
and aged cheeses.   

READINESS FOR DRINKING  Enjoy now or store it until 2030.

RATINGS 94pts   93pts  

  


