TABALI

Hoine ot Chile.

Reserva Especial 2003

Variety: 50% Cabernet Sauvignon,
35% Shiraz and 15% Merlot.
Origin: This wine is prepared entirely TAB/}LI
from grapes coming from the T Reserrmdapacink
company’s own vineyards located in A3
the Limari Valley (Ovalle, Fourth
Region).
WINE OF CHILE

Vineyard: The vineyard devoted to this wine is 10 years old and the vines
are planted in double rows watered through a drip system and with an
average production of 7,000 Kgs./ha. The grapes are picked by hand and
placed in 20 Kgs. cases so that none of the fruit cracks. The date of
ripeness depends on samples taken from the fields and the grapes are
picked when they reach 24°to 25° brix, which usually o ccurs between the

second week of March and the last week of April.

Wine-making process: Once the grapes have reached the cellar they
undergo a pre-fermenting process lasting three to four days, after which
they are properly fermented in stainless steel vats at a controlled
temperature of around 26° During fermentation the liquid is stirred daily to
obtain a greater diffusion of color in the must. After the must-wine
transformation there is a post-fermentation process when the aromas and
color are enhanced.

The wine is then aged in French and American oak barrels for 18 months.
After this period of time the wine is refined with natural egg whites and
bottled with a slight filtration so as to conserve the whole of its concentration
and naturalness throughout the process. It then remains in the bottle for

another 6 months when it is ready to go to market.
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TABALI
e of Chile.
Tasting: Intense ruby red color with violet tinges. It has a geat complexity in
the nose, red and black fruits, toasted and vanilla aromas, stands out as a
result of being aged during 18 months in oak barrels.
It is full-bodied and with good concentration on the palate, the tannins are
presented in harmony with the rest of the components.

It is round and its maturity in bottle gives us an exceptional wine.

Technical Information

o Vintage : 2003

0 Variety: 50% Cabernet Sauvignon, 35%
Shiraz and 15% Merlot.

Appellation : D.O. Limari Valley

0 Harvest : Between the second week of March
and the last week of April

0 Yield: 7.000 Kgs/ha

o Oak aging : 18 month

0 Alcohol content (vol%) : 14°

o PH:3,7

o0 Residual sugar (grams per litre) : 2,7

0 Total acidity : 5,1 grams per litre (C 4HeQs)

o Volatic acidity : 0,57 grams per litre (C 2H402)

o0 Free sulphur dioxide (grams per litre) : 0,14

o Total sulphur dioxide (grams per litre) : 0,055

o Citric acid (grams per litre) : N/A
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Packaging
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