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Altitude determines, more than anything else, the identity of our wines.
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“Vineyards planted in the Andes Mountain above 700 meters altitude.”
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Amazing terroirs
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Why the Andes?
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High altitude means cool temperatures
~ and slower grape’s ripening.
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There is no spring frost above 800 mts.
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Why the Andes?
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Beneficial effects of cool nights
and fresh winds coming down
from the mountains keep/ng our plants hea/th/er
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Mixture of two types of soils
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Alluvial soils that have been Colluvial soils are typically composed by
transported by the river, containing a range of rock and sediments ranging from
gravel, sand and silt. silt to rock fragments.
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Winemaking Philosophy:

0 7[< 'fﬁ Fﬁ ﬁjﬁ%@ No cultivated yeast %%jﬂi H# B@ﬁ§:§1 Iﬁﬁ)zli
. ZQ j][lﬁf{ No acidification iﬂ%ﬁ&ﬁl‘ﬂﬁ%iﬁjﬂ

: _ We don’t add any chemical product except
- ANILFH No manipulated wine a small dose of sulfurous before bottling.
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Slow: natural fermentation in open vats
with “foot pigeage” for Cabernet Franc,
Carignan, Malbec and Syrah.
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Sta/n/ess stee/ tanks for the Cabernet Sauvignon.
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Winemaking Philosophy
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Thick mud walls help to maintain
stable temperatures during fermentation.
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3,000 lts in French oak foudre.
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Who we are

NZAY |~ and Enology from the.Polytechnic 7~

HE T/l Fili Owner/Winemaker

55 BB TR B340 2 Pl AE SRS
JRSE AR R 2R A

Agricultural Engineer and Masters in Viticulture '3

University of Madrid. =
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Cabernet Sauvignon
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Innovation Award Chilean Wine
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Chosen the best of Pirc;ﬁ/-e . 94 Points
Ranking best red blends of Chile - Ranking Best Cachapoal Andes
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Chosen Wine Revelation
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Vina Andes Plateau Ltda

Condominio El Maiten Casa 16,Camino Angostura,San Fern

www.andesplateau.cl
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