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TASTING NOTES

round tannins and a

French and American oak.

PALATE
111 FRUIT
11 | ACIDITY
HEER BODY
HEER TANNINS

RESE
CABERNET SAUVIGNON

Deep ruby red color. Complex and intense
nose, where aromas of red and black fruits,
strawberry, blackberry and blueberry predom-
inate, combined with spiced notes of white
pepper and nutmeg. The palate is elegant, with
medium  volume,
highlighted by its fruit notes and those of
tobacco and caramel, provided by aging in

GRAPES

VINTAGE
REGION

ALCOHOL

SUGGESTED
SERVING
TEMPERATURE

“Los Nucos” was the local’s name of the first plot of land that Don Luis
Felipe Edwards acquired in the Colchagua Valley in the seventies, which
now, along with many more, make up the San José de Puquillay Estate in the
6th Region of Chile. “Los Nucos” wines are a reflection of the passage of

time, experience and a reminder of the nobility of our roots.

FOOD PAIRING

Roast chicken, white meat,

smoked fish, mild cheeses.

OAK AGING

12 months in French and
American oak.

85% Cabernet Sauvignon
10% Cabernet Franc
5% Syrah

2019
Colchagua Valley
14,5%

15-18°C
59-64°F



