I-OMAS CABERNET FRANC
VALLE

100% Cabernet Franc
Average Yield / Rendimiento promedio: 12 tons/ha

HARVEST - COSECHA

From May 15th to June 3rd . Initial bunch selection in the vineyard and then
on sorting table. The grapes were destemmed and gently crushed.

Del 15 de mayo al 3 de junio. Cosecha a mano durante las horas las mas
frias del dia. Provenientes de un cuartel previamente seleccionado, las uvas
pasan por una nueva seleccion estricta antes de ingresar en la bodega.

WINEMAKING - FERMENTACION

This Cabernet Franc is fermented and aged in the Loire style using stainless
tanks.

All grapes underwent a cold soak for 5 days at 10°C with 1 punch down per
day to keep the cap wet. Then was heated at 18°C to and inoculated. The
wine was fermented in closed tanks with 3 pump-overs per day and one rack
and return during the first half of the fermentation. Tannin management was
carefully monitored to ensure appropriate extraction without extracting dry or
bitter tannins. The post maceration for 5 to 8 days consisted in one small
pump-over per day. Carbonic maceration 80%

Malolactic fermentation in stainless steel tanks.

Este Cabernet Franc esta elaborado al estilo del Valle de la Loire, usando
tanques de acero inoxidable.

Maceracion pre-fermentativa en frio durante 5 dias a 10°C. Luego se
calienta el mosto a 18°C y se inoculan los distintos lotes con levaduras.
Fermentacion con 3 remontajes al dia y 1 delestage durante la primera
mitad del periodo de fermentacion.

80% proviene de maceracion carbonica.

D.0. 100% CASABLANC
Maceracion post-fermentativa: 5 a 8 dias. I.OMAS oy FRAN :
CHEMICAL ANALYSIS - ANALISIS QUIMICO A“_E’
Alcohol: 14,5% vol Ph: 3,56
Total Acidity - Acidez Tot.: 3,80g/L  Volatil Acidity - Acidez Vol.: 0,81 g/L
Residual Sugar - Azucares res.: 2,40 g/L e moit LS

TASTING NOTES - NOTAS DE CATA
Deep plum red color, this wine is young, clean and rich, showing aromas of
cassis, deep blackberry fruit, pleasant cherry fruit flavors and gently tannins

on the palate. Long and persistent finish. Descorchados (Chile)
De color ciruela profundo, este joven vino muestra su pureza y ricos aromas 90 pts
a grosella, fruta negra madura, agradables sabores a guinda y taninos Ranking Best Cabernet Franc
amables en el paladar. Su final es largo y persistente.
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