
It is a tribute to the way of life that the first families used to have in Las 
Cabras, a place near the Valle de Peumo DO Valle de Cachapoal. The 
"Quintas", were family mansions where countless stories were written, 
different generations lived, passionate about the land and that is where 

they started making wine in the area. Quinta las Cabras wine is an 
invitation to rediscover our roots and the essence of origin.

 
 

 

 

DO Cachapoal ValleyVineyard Region

100% Cabernet Franc      

 w i n e  o f  c h i l e

www.quintalascabras.c l

G R A N  R E S E R V A

C a b e r n e t  F r a n c

2 0 1 8

Ripe red fruit aroma with lots of plums, spices and floral touches. 

Nose

Smooth and juicy, with firm and soft tannins. Elegant wines that reflect 
the granitic soil of La Palmería. 

Palate

Food Matches

This wine is matured in French oak for nine months.  

Maduration

Ideal to accompany red meats, lamb, duck, stews and aged cheeses. 
Serve at room temperature (16º-18ºC).

Alc/Vol: 14%       Acidity: 5,36  g/l (in tartaric acid)     pH: 3,61


