
House of Morandé 2007 will feature in the forthcoming June issue of the famous 
North American magazine Wine & Spirits, with 94 points.

House of Morandé 2007

Origin: Maipo Valley

Blend: Cabernet Sauvignon 75%, Cabernet Franc 14%, Carignan 6%, Syrah 3%, Carmenère 2%.

Winemaker’s Comments
“This wine is cherry-red in colour with shades of violet. Its aromas are reminiscent of red and black fruits, with 

slight complexity occasioned by spices such as vanilla, cinnamon and cloves. Its youth also reveals scents of dried 

flowers and cypress. It enters the mouth with agility, breadth, great volume and a tasty balance that expresses 

its youth very well. It has great character, revealing the strength and elegance of the Cabernet Sauvignon and 

showing some delicious tannins like bitter chocolate from the Cabernet Franc. It ends with the fresh flavour of 

sour cherries associated with the Carignan and a slightly smoky sensation contributed by the Syrah. Its balance 

is very complex and it will have a long life in the bottle”. Pablo Morandé, Winemaking Advisor – Specialities.

Serving Suggestions:
Temperature: Serve at 17º C

Food Match: meats, small game, stews and strong cheeses.

House of Morandé is awarded  94 points in
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