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SERVING AND FOOD PAIRING 

CELLAR KEEPING 

Momentos Reserva is a quality wine from Chile produced in premium wine-growing 

valleys. Each wine is crafted with utmost care by our winemaker that oversees the entire 

production process from grape picking to bottling and ageing. Momentos Reserva wines 

balance fruit, elegance and complexity, making it an ideal match with food or on its own. 

2013 

100% Cabernet Sauvignon 

D.O. Cachapoal Andes - Chile 

Stainless steel tanks 

8 to 10 days 

25-28 °C I 77-82 °F

Yes

6 months in oak (50% French - 50% American) 

63 hi/ha. 

2.93 g/lt. (H2S04) 

5.10 g/lt. 

3.90 

Deep ruby red with dark purple hues. 

A slight touch of spices, cassis and raspberry. 

Red fruit and spices with a round and persistent finish. 

Perfect with meat based dishes, stews and strong cheese. Serve

between 15-18 °C. I 59-64 °F. 

Up to 8 years in a fresh, ventilated and dry place. T0 not less than 

10°C I 50 °F, not more than 18°C I 64 °F. MUST NOT BE EXPOSED TO 

ABRUPT CHANGE OF T0 AND STONG LIGHT. 
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