
This wine is not produced every year

Alcohol 14,5%
pH 3.57
Total Acidity (H2SO4) 3.68 g/lt
Volatile Acidity (C2H4O2) 0.72g/lt
Residual Sugar 3.11g/lt
Free SO2 0,011g/lt

VINEYARDS
The Taita vineyards are located at our “El Arcángel de Marchigüe” Estate, at the 
western end of the Colchagua Valley, 25 km. from the Paci�c Ocean. Like most 
Chilean soils, those in Marchigüe are of granitic origin at levels of decomposition 
that vary by location. Some have high clay content and moderate depths, while 
others are shallower with less clay and more silt and rocks. In the vineyard parcels 
dedicated to Taita, one can clearly see glacial in�uence in the formation of soil 
structure, where typically angular stones deposited by passing glaciers are found 
with stones rounded and smoothed by surface water. The Taita vineyards are special 
because they are dry farmed, which means we do not irrigate the plants during their 
development and ripening stages. They develop ‘naturally’, with consequently fewer 
bunches of smaller, more concentrated grapes. 

HARVEST
Harvest Date: 14–23 April
The 2014 season began with hard spring frosts that affected a large swathe of the 
country. After the frost, both budburst and �owering occurred at the normal times 
in September and October. Spring saw days with both sun and cloud and normal 
fruit set in the central zone of the Colchagua Valley. 
The last rain had fallen in August, meaning that we arrived at the threshold of 
water stress in shallow soils at the end of November, and in deeper soils on 15 
December, a month earlier than usual. 
The 2014 harvest was characterized by its lower-than-normal yields and grapes of 
smaller size and weight. The berries had great concentration, good natural acidity 
and the red grapes had excellent phenolic ripeness. 

TASTING NOTES
Montes Taita is a deep ruby-red colour. The nose offers notes of cherry, raspberry 
and cassis; all harmoniously combined with the aromas from French oak, that 
uni�es the fruit with delicate notes of toast, sweet spices, and �nally a hint of 
tobacco. 
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BASIC ANALYSIS

TECHNICAL DATA

Denomination of Origin: Marchigüe Vineyard, 
Colchagua Valley, Chile.
Vine Selection: Clones 169B and 46C.
Filtering: Through micropore �lters
Vineyard Yield: 3 tons per hectare
Grape Varieties: Cabernet Sauvignon 85%; 
15% at the winemaker’s discretion 
Oak Ageing: 80% of the wine’s composition 
was aged for 24 months in new French oak 
barrels .
Production: 3.788 bottles.

SUGGESTIONS

Cellaring Recommendations: In a cool, dry 
place, at no more than 15°C and away from 
sources of light.
Recommended Serving Temperature: No 
more than 18°C.
Decanting: At least two hours.


