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WINEMAKER
Rodrigo Zamorano

WINEMAKING
18 months in new oak barrels (75% French 
and 25% American). In its first winter malo-
lactic fermentation slowly took place before 
the first of five rackings in total.

VINTAGE
The 2009-2010 season will be remembered 
as one of the coolest from recent years, allow-
ing a smooth and prolonged ripening grape, 
with very healthy fruit, but also in some cases 
resulted in lower yields. The grapes that went 
into this great wine were carefully selected 
in the vineyard and hand picked at the ideal 
moment, March 28 through May 10, 2010, 
as determined by tasting and multi-spectral 
aerial photography.

TASTING NOTES
Nose: Blackberry and blueberry with a bit of 
black pepper and tea leaf accompanied by a 
touch of sweetness that recalls butterscotch. 
Palate: Tremendous elegance and volume. 
Sour cherries emerge to accompany this 
well-structured and complex wine, vibrant 
acidity.

TECHNICAL INFORMATION
pH: 3.45
Total Acidity: 5.62 g/l
Residual Sugar: 2.6 g/l
Alcohol: 14%
Ageing Potential: 5+ years

HISTORY
The Icon wine takes its name from the high-
est point in the sky. Every December 21, the 
southern hemisphere experiences the longest 
day of the year, the summer solstice. That is 
the day the sun reaches its zenith (Cenit in 
Spanish) over our vineyard, and we celebrate 
by making the final blend, which aims to ex-
press the synergy of the best characteristics 
of each variety selected for this wine.

REGION
Colchagua Valley, Chile

VARIETAL
20% Cabernet Sauvignon, 17% Carmènére, 
30% Malbec, 13% Petit Verdot, 10% Caber-
net Franc, 10% Syrah

VINEYARDS
The grapes used for this wine were sourced 
from selected lots from the Caliterra Estate 
in the Colchagua Valley. Our estate is located 
200 km (125 miles) south of Santiago and 
60 km (37 miles) from the coast at 150 me-
ters (500 feet) above sea level. The vineyard 
is vertically trained, spur pruned, and drip ir-
rigated. The Coastal Mountains are lower in 
Colchagua than anywhere else in the country 
allowing cool ocean breezes to enter the val-
ley every afternoon, resulting in hot days and 
cool nights during the ripening season. The 
high diurnal temperature difference, triggers 
accumulation of polyphenolics and antocya-
nins delivering wines with intense color and 
structure.
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