
Grapes
55% Cabernet Sauvignon
20% Malbec
12% Petit Verdot
8% Carmenere
5% Cabernet Franc

Region/Appellation
Aconcagua Valley

Alcohol by volume
13.5%

Residual Sugar
2.34 g/l

pH
3.21

Total Acidity
6.11 g/l

Drinking Window
2025 - 2046

Tasting Guide

Tasting note printed
02/07/2025

Seña 2016 6x75cl

Winemaker Notes
Deep and beautiful ruby red in colour with a bright violet
glimmer. The nose offers gorgeous aromas of blueberries,
cherries, and violets framed by light notes of nuts, pastry, and
a lingering touch cedar that lends elegance. The palate is in
perfect agreement with the nose while adding delicate notes
of rose petals. It is fresh and juicy and full of life, with elegant
tannins that are delicate and speak of a wine with
tremendous ageing potential.

Vineyard
The grapes were sourced from our 350 hectare Seña Hillside
Vineyard in the Valle de Aconcagua, located 41 km from the
Pacific Ocean. This region features an extended dry season
with moderately warm summer days cooled by gentle
afternoon breezes that blow in from the Pacific Ocean. The
vineyards are planted on a hillside with a north-eastern solar
exposure that gives each parcel its own mesoclimates, which
in turn produces wines with distinct characters.

Winemaking
The grapes were handpicked in the morning and transported
to the winery in 12-kg boxes for a careful inspection on a
double sorting table to eliminate plant matter and defective
berries. The grapes were fermented in stainless steel tanks at
25°–31°C (77°–88°F), depending on the variety and the level
of extraction desired. Three pump overs were carried out
daily during fermentation to rotate 0.5-1.5 times the volume of the tank. Total maceration time
ranged from 15 to 30 days for the Cabernet Sauvignon, Merlot, Malbec and Carmenere, and 8 to
12 days for the Petit Verdot, according to the development of each block vinified. The final blend
was racked to French oak barrels (67% new) and aged for 22 months, during which time
malolactic fermentation and stabilization occurred naturally. 

Vintage
Rainfall arrived with some delay during the winter of 2015; the first considerable rains did not fall
until towards July. Due to this, we had already set our mind to having a dry year, as we had
already several years of less-than-average rainfall. Nature proved us wrong over the coming
months, as the rains continued until October, and ultimately, rainfall between January and
December 2015 (313 mm) was 9% higher than the historic average (288 mm). –is blessing fully
replenished our soils with water and eventually provided enough moisture to enable the vines to
create perfectly balanced canopies. Along with the rain came cooler temperatures during spring,
delaying bud break in 8 to 10 days as compared with the previous season. is slight time lag
continued until flowering, which nevertheless took place evenly during mid-November once the
spring temperatures had picked up, providing ideal conditions for a healthy fruit set. Summer
reached a heat summation that was 1% higher than our average records. Even though January
had warm days, veraison arrived 10 days later than average due to delays held over from the cool
spring. e warm summer weather continued all throughout February, allowing the crop
homogenize before getting into the cool days of March that slowed down the ripening process.
The harvest at our Seña Vineyard reached maturity later than in the previous season. It was
mostly concentrated during the ¬first fortnight of April, except for the Malbec, which was picked
in late of March and the Carmenere, picked during the last week of April, just after the rains that
arrived halfway through the month, reaching historical records of 79 mm. The wines have
deliciously round tannins and are bolstered by a bright and balanced level of acidity. The flavours
of each varietal truly stand out in this vintage, and the quality of the wines is a testament to the



quality of Seña’s terroir. 

Food match
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