
SERVE
TEMP
61- 65o F60 Minutes

DECANT
7 - 10 Years

AGING
Cabernet Sauvignon 

Glass

GLASSWARE

FOOD PAIRING
A favorite of those who like slow-cooked beef, roasted chops with 
spices, baked game meats, and aged cheeses like parmigiano.

WINEMAKER’S NOTES
It is a wine that is charming from the nose. It is complex, expressive, 
elegant and delicate, with aromas of red fruits and subtle herbal 
notes. In the mouth it has a smooth texture, with very fine tannins and 
a lot of flavor. It is vibrant, deep and with a great juiciness that invites 
you to drink.

VINIFICATION
The wine aged in French oak barrels, (78%, 6% new), and untoasted 
French oak foundres with a 5,200L capacity (22%). 

VINEYARD
Viñedo Centenario is made from grapes from old vineyards that were 
planted more than 100 years ago at the Fundo San Carlos de Cunaco 
in the heart of the Colchagua Valley. This is a wine that speaks of our 
history, origins, and tradition in Colchagua.

VARIETALS
69% Cabernet Sauvignon, 31% Malbec

APPELLATION
Valle de Colchagua, Chile

VIU MANENT ‘ViBO’
VINDEO CENTENARIO
RED BLEND


