
2011 PARCELA #7

90 POINTS
James Suckling, 2014

90 POINTS
Vinous, 2015

Imported by Vine Connec ons      Sausalito, CA   (415) 332-8466      www.vineconnec ons.com

VINTAGE 2011

VARIETAL COMPOSITION
40% Merlot, 30% Cabernet Franc, 
20% Cabernet Sauvignon, 10% 
Pe t Verdot

AVG. VINEYARD ELEVATION
1,640 feet

AVG. AGE OF VINES 15 years

ALCOHOL 14.5%

pH 3.41

CASES IMPORTED 650 

SUGGESTED RETAIL PRICE $25

UPC 835603002287

VALLEY BACKGROUND:  The Aconcagua Valley 
has a Mediterranean climate with warm summers 
that are cooled by Pacific Ocean breezes. This 
cooling influence creates a long growing season 
with ripening two to three weeks later than any 
other Chilean wine region. Late ripening and low 
rainfall (less than 10 inches) are the ideal condi ons 
for more concentrated wines. 

WINERY BACKGROUND:  In 1998, a er two decades 
of dreaming, a Swiss lawyer named Mauro von 
Siebenthal's passion was realized in Chile. Through 
careful study of soil and sunlight exposure, Mauro 
planted Merlot and Cabernet Franc in the cool 
clay-limestone soil of the plains, while the warm 
sandy, stony soil of the hills is ideally suited for the 
Cabernet Sauvignon, Syrah, Carménère and Pe t 
Verdot.

WINEMAKING DETAILS: Parcela #7 is a bordeaux blend sourced en rely from 
the original block (parcel #7 on the local maps) planted by Mauro Von 
Siebenthal. The wine is fermented in stainless steel before being barrel-aged 
in new Bordeaux barrels for 16 months. As with all wines made at Von 
Siebenthal, the vineyards are farmed sustainably and the wines are wild yeast 
fermented, unfined, and unfiltered.   

TASTING NOTES & FOOD PAIRING SUGGESTIONS:  Subtle red currant and 
blackberry-scented bouquet with touches of sous-bois and bell pepper that 
are very a rac ve. Medium bodied with supple tannins and pure red berry 
fruit mixed with black pepper, sage and cured meats.
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