
FRANCO

Maquis Franco represents the culmination of painstaking efforts by three generations of the 
Hurtado family to craft a truly exceptional wine. This majestic Cabernet Franc is outstanding for 
its elegance and persistence on the palate.

BRAND & HISTORY

Viña Maquis is located in the heart of the Colchagua Valley between the Tinguiririca River and 
the Chimbarongo Creek. Both waterways act as pathways for cool coastal breezes that moderate 
the warm summers and have a dramatic effect on lowering the maximum temperatures by 
2º–3ºC.
This area with deep alluvial soils and a two-meter layer of highly concentrated clay set over a 
deeper layer of gravel—brought by the rivers—provide natural drainage that allows the grapes 
to lose the green characteristics very early in the season. The waterways also help moderate 
extreme weather conditions throughout the year by protecting the vineyards from spring frosts 
and lowering the maximum summer temperatures. These features are distinctive of Viña Maquis 
and uncommon in the rest of the Colchagua Valley.

VINEYARD

The output of 2013 was very dry winter and the first rains were just in May. The spring was cool 
which brought down the production of our vineyards, contributing to the concentration of fruit. 
Then from December to February temperatures were rather warm but finally in March temperatures 
dropped dramatically, causing a slower ripening of the grapes at the end of our season.

2014 CLIMATE 

• 100% Cabernet Franc  hand harvested during the second week of March.  
• Hand sorting of clusters and berries. 
• Ageing in French oak barrels for 24 months.

HARVEST & WINEMAKING

• 94 Points, Tim Atkin, January 2019.
• 94 Points, Descorchados.
• 94 Points, Robert Parker.

ACCOLADES, AWARDS & TASTING NOTES

“The top of the range here is a Cabernet Franc, of which I tasted the 2014 Franco, selected from the 
best plots planted with an ungrafted massal selection of the variety on alluvial clay and gravel soils. 
The hand-harvested grapes fermented with selected yeasts in stainless steel. The wine is put in barrel 
after malolactic, and the élevage lasted some 24 months. It's still young and a little oaky, but it seems 
to have the concentration, freshness and balance to overcome it with a little more time in bottle. The 
palate shows a rare combination of power and elegance. The tannins and the oak are still present 
on the palate, but the wine should develop nicely if you give it a little bit of time”, 
Luis Gutierrez, Wine Advocate.

REVIEWS

VINTAGE: 2014

VALLEY: Colchagua

ALCOHOL: 14

VARIETIES: 100% Cabernet Franc.

R.S: 1,71 g/L

T.A: 3,66  g/L 

PH: 3.50 

www.maquis.cl


