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Don Melchor Vineyard, D.O. Puente Alto, 
Alto Maipo Valley.

Today, the vines in the old vineyard have an average

plants/hectare.
plants/hectare.

low fertility, which restricts the plants’ vegetative 
growth and encourages the accumulation and 
maturation of phenolic compounds.

corresponds to one of the coldest zones in the Alto 
Maipo Valley.
A warmer year than normal, with average temperatures 

temperatures had dropped by harvest time, which 
resulted in grapes with excellent fruit expression 
and ripeness. 

Don Melchor Cellar, Puente Alto.

Alcoholic fermentation takes place in stainless steel 

pumpovers per day. Once fermentation has completed, 

tannins. At the end of the maceration period, each tank 
is devatted, tasted and selected by the Don Melchor 

which is then transferred to oak barrels.

of game meats, such as roasted or braised with red 
wine sauce, mushrooms, rosemary, and tomatoes, etc. 
Also excellent with assorted terrines and pâtés, 

include dry and aged or creamy cow’s or goat’s milk 
cheeses.

D.O. Puente Alto, Alto Maipo Valley

pH
g/L

Deep cherry red in color. Don Melchor 2017 is a wine
with extraordinary elegance. Full of aromas and �avors
and a marked presence of red berries. On the palate,
ther are strong notes of Cabernet Sauvignon from
Puente Alto, with �ne and delicate tannins, while also
providing a good density and long-lasting �nish.

More than 35 years.


