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Ossa 2004
Ossa is a wine of extraordinary dimension and power. Richly textured, intensely concentrated and packed with fruit sweetness. These wines, regardless of vintage, require medium to long-term cellaring. They develop into immensely complex wines that seduce the senses. A Chilean icon.
Vineyard region

100% Peumo, Cachapoal Valley
Vintage conditions
Quality was excellent this season, due both to the low yields (that produced excellent early pick reds) and good vineyard management. The 2004 reds wines had intense colour and flavour due to the small berry size and low bunch numbers and weight, wonderful pH and acid balance. The 2004 vintage has produced excellent Merlot, Carmenère and Syrah with very good and distinctive varietal character, with a deep colour, big and bold, rich, intense flavours, rich sweet tannins, good structure and excellent balance.
Grape variety
30% Cabernet Sauvignon, 30% Merlot, 20% Cabernet Franc, 15% Syrah, 5% Carmenère
Maturation 
This wine was aged for 18 months in new French oak barrels

Wine analysis (provisional)
Alc/Vol: 14,5

Acidity: 3.55 g/l H2SO4
                                           
pH: 3,65
Food matches
Ideal to accompany red meats, lamb, duck, stews, and aged cheeses. Serve at room temperature (16º-18ºC).
Winemaker comments
Color 
Deep ruby, dark and dense.
Nose
Classy nose where first appear intense notes of ripe cassis, mint and spicy aromas to continue with red forest fruits, liquorice, tobacco, chocolate, leather and cedary oak. 
Palate
This is a rich and smooth, fruit-packed wine. Full-flavored and concentrated, silky texture and fine tannins. A very distinctive wine.
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