
 

 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 

 
 

SANTA RITA 
RESERVA CABERNET SAUVIGNON 
Heritage and enterprise are hallmarks of Santa Rita, one of Chile’s premier wine estates. 
Founded in 1880 by Domingo Fernandez in Chile’s Maipo Valley, this historic property was 
among the first to pioneer plantings of European grape varieties in Chile. In 1980, it was 
acquired by its late owner, Ricardo Claro, under whom Santa Rita has reaped the rewards of 
continuous investment, resulting in a period of impressive growth, during which the winery 
has consolidated its position in the vanguard of Chile’s most successful and innovative 
estates. 
 
The dynamic Reserva Series has a well-structured, fruity and youthful style, perfect for any 
occasion.  The winemaker’s objective is to create wines that optimally reflect the typical 
characteristics of each variety, both in aromas and flavors.  At the same time, these wines 
are elegant and delicately balanced with a complex structure, high concentration and round, 
long-lasting expression.   

PRODUCTION AREA 
      Country: Chile 
      Region: Maipo Valley 
 
 
GRAPE VARIETIES 
100% Cabernet Sauvignon 

PRODUCTION TECHNIQUES 
Fermented with selected yeasts at temperatures between 77-82°F. A long maceration at low 
temperatures follows to ensure ideal extraction.  60% of the wine is aged in a combination of 
American oak barrels and stainless steel vats for 8 months, while the remaining 40% is aged exclusively 
in stainless steel vats. 

DESCRIPTION 
      Color: Intense ruby red 
      Aroma: Ripe black fruit, plums and fine herbs, gracefully combined with vanilla, cloves and  
                  fragrant spices  
      Taste: Complex body mingles soft tannins with a rich texture 

ANALYSIS 
Alc.: 14.5%     TA: 5.06 g/L     pH: 3.64  

SERVING SUGGESTIONS 
Ideal with red meats, pork, pasta and assorted cheeses. 

BOTTLE SIZES 
750 ml 
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