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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.
The Malbec and Cabernet Franc vineyards were carefully managed in order to reach grapes with 
natural balance and outstanding aromatic potential, along with a fresh and elegant mouthfeel.

VINEYARD

The season was marked by a dry and warm climate that challenged us to be more alert than 
ever in identifying the right moment for the harvest of each block in order to maintain the elegance 
and natural balance that have characterized our wines. 
From October to November the maximum temperatures were higher than normal, although 
between February and April they were completely normal. The minimum temperatures throughout 
the growth period were particularly higher than the last 10 years of measurements, which brought 
the harvest forward 10 days compared to the previous season.
The wines of this vintage are marked by an excellent intensity of color, high concentration, and 
a very high quality, what will be reflected in an excellent complexity and very good ageing.

2020 CLIMATE 

• 100% hand picking and sorting of clusters and grapes.
• De-stemming and milling with cold drainage.
• Without maceration or use of press to separate skins from juice.
• Lees work before first racking during 14 days at 2 ° C.
• Natural decantation and selection of lees to integrate into fermentation.
• Fermentation for 20 days at temperatures between 12ºC to 16ºC in fifth-use french barrels .
• Without malolactic fermentation, in contact with lees for 5 months in French barrels.

HARVEST & WINEMAKING

« Pale pink color. Elegant on the nose with intense aromas of crunchy cranberries and wild
strawberries over a floral background. On the palate it is a juicy and citric wine, with a fantastic 
volume and creaminess and a clean and persistent finish”. Rodrigo Romero, Winemaker Viña Maquis. 

• Malbec: Second week of February
• Cabernet Franc: Third week of February

TASTING NOTES & REVIEWS

PICKING DATES

VINTAGE: 2020

VALLEY: Colchagua

ALCOHOL: 12,5%

VARIETIES: 65% Malbec, 35% Cabernet Franc.

www.maquis.cl

R.S: 0,88 g/L

T.A: 4,4 g/L 

PH: 3.26

ACCOLADES & AWARDS 

• 92 points, Tim Atkin 2021,
• 91 points, Descorchados 2021.


