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Medidas: 85 x 95
Barniz: Mate
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Papel: Bright White
Sist. de Imp: Autoadhesivo

Codigo: V2094648

*+SPECIAL RESERVES®

CABO DE HORNOS

200X

The union of two oceans, the Pacific and the Atlantic, in the most southern
zone of Chile, makes Cabo de Hornos a unique place on earth, just as
unique as the character of Vifia San Pedro’s icon wine.

This wine embodies the elegance of Vifia San Pedro’s finest grapes, mainly

from Valley more than a half century old vines, some vines from
Valley which delivered red fruit to this red wine and grapes
from Valley which added juiciness on the palate and a long finish.

After 18 months of aging in French oak barrels, the wine is bottled unfiltered
and then aged for another year in the bottle.

Cabo de Hornos is deep ruby red in color with very concentrated fruit
and spices, ripe round tannins and superb balance and elegance.

PROHIBASE EL EXPENDIO DE BEBIDAS
EMBRIAGANTES A MENORES DE EDAD
IMPORTADOR EXCLUSIVO PARA COLOMBIA:
DISLICORES S.A

AV. EL POBLADO N° 25A-45, MEDELL{N, COLOMBIA
TEL: (57) (4) 232 30 60 - FAX: (57) (4) 262 22 68

www.dislicores.com.co M
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Envasado en Chile

Produced and Bottled by Vina San Pedro Tarapacd S.A.,

Longitudinal Sur Km. 205, Molina, Chile
www.SAN PEDRO .cL

Colores

780430000550-4

V2004648

Oro mate

2006

The union of two oceans, the Pacific and the Atlantic, in the most southern
zone of Chile, makes Cabo de Hornos a unique place on earth, just as
unique as the character of Vifla San Pedro’s icon wine.

This wine embodies the elegance of Vifia San Pedro’s finest grapes, mainly
from Curicé Valley more than a half century old vines, some vines from
Alto Cachapoal Valley which delivered red fruit to this red wine and grapes
from Maule Valley which added juiciness on the palate and a long finish.

After 18 months of aging in French oak barrels, the wine is bottled unfiltered
and then aged for another year in the bottle.

Cabo de Hornos is deep ruby red in color with very concentrated fruit
and spices, ripe round tannins and superb balance and elegance.

2007
The union of two oceans, the Pacific and the Atlantic, in the most southern
zone of Chile, makes Cabo de Hornos a unique place of earth, just as unique
as the character of Vifia San Pedro’s icon wine.

This wine embodies the elegance of Vifia San Pedro’s finest grapes: Cabernet
Sauvignon from the Curicé Valley, whose vines are more than half a century
old, Syrah from Alto Cachapoal and Malbec from the Maule Valley to lend
fresh red fruit, structure and good acidity.

After 18 months of aging in French oak barrels, the wine is bottled unfiltered
and then aged for another year in the bottle.

Cabo de Hornos is deep ruby red in color with very concentrated fruit and
spices, ripe round tannins and superb balance and elegance.
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