
vineyards
�e Don Maximiano vineyard is located in the Aconcagua Valley, and the oldest 
among them are Max I, Max II and Max V blocks. �e region has a long dry 
season with moderately warm summer days cooled by the soft evening breezes that 
enter the valley from the Paci�c Ocean. 

�e three vineyard blocks that contribute grapes for Don Maximiano Founder’s 
Reserve are planted on north or northeast facing hillsides with 5° – 25° of 
the slope.

Max I has weathered intrusive igneous rocks (Diorite) and coarse alluvial soils, 
showing mica's high presence with sandy loam texture.

Max II has coarse alluvial soil with sandy to clay loam texture and 30% - 70% of 
subangular stone content.

Max V has deep coarse-grained alluvial soil with up to 80% of well-rounded 
stones content and excellent drainage.

vintage notes
�e weather was reasonably cool early in the growing season, but the ripening season was warmer than usual. �e 
weather leading up to harvest was somewhat problematic despite the lack of rain: we experienced repeated cycles 
of hot weather followed by cool, foggy periods, which can sometimes produce certain moulds. Dry weather during 
harvest, however, produced beautifully clean fruit on our Don Maximiano Estate. In early March, a three-day 
heatwave caused the Cabernet Sauvignon to stagnate brie�y, which slowed down ripening and delayed harvest 
through mid-April.

vinification
�e hand-harvested grapes underwent whole-berry fermentation at 28 days of maceration. �e wine was then 
immediately moved to French oak barrels, including 100% new barrels for 20 months. After a light �ltration to 
ensure clarity, the wine was bottled in February 1999 and cellared until its release.

tasting notes
“�e dry winter and warm summer of the 1997 growing season produced a rich, concentrated Don Maximiano 
Founder’s Reserve. �e luxurious bouquet features ripe berry fruit. On the palate, blackberry, cassis and black 
cherry meld with vanilla oak. Ripe tannins give the wine length, and the �nish carries notes of roasted co�ee bean 
and vanilla.”

- Edward Flaherty, Winemaker - 

vintage: 1997

denomination of origin: Aconcagua Valley

composition: 100% Cabernet Sauvignon

alcohol: 13.9% 

ph: 3.75

total acidity: 5.32 g/L (in tartaric acid) 

residual sugar: 2.21 g/L

ageing: 20 months in new French oak barrels.
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