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I' Appea rance : ’ ‘ Smooth and velvety with a

very nice freshness, notes of
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Ry Grilled baby back ribs.
Nose 4

- [
Very pleas'a'nt nose with
hints of blackberries,
chocolate and

ok o Aging

smokiness.

Aged 6 months in French
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CARMENERE oak barrels.
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Range : Reserve Wine type : Dry
- - '. -
- - - .
roguctlon area : Central Valley Country of origin : Chile Net content : 750ml

Suitable temperature : 16- 18°C

VOX DELI

{ ’I,—- Choapa Valley

ACONCAGUA REGION

CENTRAL VALLEY REGION " = ORAAEAgua_ cACHAPOAL VALLEY |8
j RAPEL VALLEY
COLCHAGUA VALLEY

South

Pacific CURICO VALLEY
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‘From the breath of creation to the.

“made to impress, but to reveal. Born t ‘entral Valley, where sun-filled days and
cooling mountain breezes shi pe fruit of p ‘and balance, each wine becomes a reflection
of divine intention: §hﬁp§ﬁy carth, gui silence, and completed in the hands of the
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L P Since 1880 —

ine Duveau, a French family owned winery where our dedication to crafting
I win gins with the careful selection of grape varieties ideally uited to our
ate‘ and soil. Our labor-intensive harvest process prioritiz_eS%féci:s_ “timing and

) king, ensuring that only the finest, perfectly ripened grapeg make the cut. Beyond
us grape selection, our passionate team upholds generations of winemaking expertise,
3" giving unwavering attention to the careful treatment of the juice.

Grégoire Duveau %
Winemaker %

CEO of Domaine Duveau

Denis Duveau 7 /
Enologist from Bordeaux school, —

Founder of Domaine Duveau

S

) f=i%‘1t oak aging, which can span from several months
epth and complexity of our wines, resulting in a

[C)enfennia/jn/wril‘ Cadfing 0/ C)/addicd
‘ The early years

In 1880, Jeanne Héléne Pasquier revived the aban-
doned Domaine des Roches Neuves in the fmous
wines' region of Saumur in France.

‘ Glorious peak

In 1981, Denis Duveau took the reins of Domaine
Duveau, having graduated from the prestigious
Bordeaux School of Enology, a significant turning
point in the family's winemaking tradition.

‘ New adventure begins

In 1992, Denis Duveau, with his family by his side,
embraced a new beginning in Chile, bringing a
significant stone to the building of Chilean
renowned winemaking of today.

' Expansion and heritage

Grégoire Duveau took over the Domaine in 2066,
broadening the wine range to meet global markets
demands. With more land acquisitions and the
introduction of grape varieties like Syrah, Pinot
Noir, and Sauvignon Blanc, the estate thrived.

‘ Craftsmanship and modernism

The twho elements have seamlessly melded into
an evolving tradition at Domaine Duveau. The
enduring commitment to blending tradition with
modern innovation remains the hallmark of their
pursuite in crafting expectional wines.
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Trade with purpose
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CERTIFIED QUALITY AND SUSTAINABILITY IN EVERY BOTTLE

Experience the excellence of our wines, proudly amfori BSCI and HACCP certified, ensuring the highest =
standards of sustainability and safety.As a Certified Sustainable Wine of Chile and holder of the V-Label '
international,we are committed to producing wines that respect both nature and tradition.
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www.duveau-wines.com
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