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VINTAGE: 2006

VALLEY: Colchagua

ALCOHOL: 14,5%

VARIETIES: 42% Syrah, 30% Carménère, 
     12% Cabernet Franc, 9% Petit Verdot, 7% Malbec.

R.S: 2,84 g/L

T.A: 3,44 g/L 

PH: 3,41

www.maquis.cl

ACCOLADES, AWARDS & TASTING NOTES

The growing season was dry but cooler than usual which determined that the berry size was 
not the smallest, the fresh fruit and floral aromas were very powerful and complex and the 
high natural acidity helped in having a long and elegant palate.

Viña Maquis is a unique place located in the heart of the Colchagua Valley, between the 
Tinguiririca and Chimbarongo rivers. Both act as corridors for breezes that protect the 
vineyards from frost in the spring and high temperatures in the summer. This privileged terroir 
is characterized by having soils of alluvial origin with a high clay content on gravel at different 
depths with excellent drainage, and which, together with the refreshing breezes, makes it 
possible to obtain wines of great aromatic intensity, freshness, vibrant on the palate and with a 
lower alcohol content.

"I am very impressed with every vintage of this wine I have tasted, but this may be the best release 
yet. A blend of 42% Syrah, 30% Carmenère, 12% Cabernet Franc, 9% Petit Verdot and 7% Malbec, 
which shows the overall complexity, texture and character of a much more expensive wine. The 
dark berry notes are accentuated by subtle wood nuances, and the tannins are exceptionally fine, 
allowing immediate enjoyment but also aging that will provide even more aromatic complexity. 
Very impressive." Michael Franz Sep 29, 2009.

• 100% hand picking.
• Hand sorting of clusters and berries.
• Cold maceration for 5 to 7 days.
•  Maximum fermentation temperatures were between 21oC and 24oC, in stainless
steel tanks.
•  Total maceration time (including cold maceration and alcoholic fermentation) of
16 to 22 days depending on the varietal.
•  Malolactic fermentation in stainless steel tanks or barrels.
•  100% aging in French Oak barrels for 12 to 14 months.

• 91 Points-Best Wine of the Year, Michael Franz 2009
• 90 Points, Robert Parker 2010
• 90 Points, Stephen Tanzer's International Wine Cellar 2010


