THEHRRACKEID

Terraced hillside vineyards throughout Chile’s most revered wine regions offer
rier and cooler growing conditions that lead to a much slower ripening of the
d d cooler g g conditions that lead ¢ h sl pening of th
grapes and greatly increased quality and complexity in the finished wines.
Terraced wines reflect LFE’s relentless search for improved quality, most often

to be found at these unique sites.

RESERVA
CABERNET SAUVIGNON

TERRACED

WINE o©F CHILE

TASTING NOTES FOOD PAIRING
Deep red in color and intense on the nose Red meats- grilled, stewed,
with a well-balanced fruity profile and notes and roasted, hard cheeses,
of spices- plums, strawberries and cloves stand bitter vegetables- arugula
out. Finally, notes from oak ageing can be and eggplant.
_ appreciated. In the mouth it presents ripe and
m juicy tannins together with a refreshing
— acidity. Medium to high persistence. Pleasant OAK AGING

and round finish. 6 months in French and

American oak.

CABERNET SAUVIGNON

PALATE

85% Cabernet Sauvignon
EEEN  rruiT GRAPES 10% Cabernet Franc
EENR ACIDITY 5% Syrah
HEN BODY
EEE TANNINS VINTAGE 2019

REGION Colchagua Valley

ALCOHOL 14%
SUGGESTED 15-18°C VEGAN

SERVING
TEMPERATURE 59-64°F




THEHRRACKEID

Terraced hillside vineyards throughout Chile’s most revered wine regions offer
drier and cooler growing conditions that lead to a much slower ripening of the
grapes and greatly increased quality and complexity in the finished wines.
Terraced wines reflect LFE’s relentless search for improved quality, most often
to be found at these unique sites.

RESERVA
9 MALBEC

4

TERRACED

wiNE @F ¢XLE

TASTING NOTES FOOD PAIRING
Bright and intense purplish red color. Grilled white and red
Medium-high aromatic intensity with floral meats, roasted or grilled
aromas, particularly violets, accompanied by vegetables, pasta dishes
red fruits and soft roasted notes. Mouth with with mushrooms and fresh
— high juiciness and ripe tannins that provide herbs.
structure  and  volume,  medium-high
persistence and pleasant finish on the palate.
MALBEC OAK AGING

6 months in French and
American oak.
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HEE' ~ TANNINS VINTAGE | 2019

REGION Colchagua Valley
ALCOHOL 13,5%

SUGGESTED 15 -18°C VEGAN

SERVING
TEMPERATURE 59-64°F
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