
,.ik,        

 
 

FINIS TERRAE 
2007 

 
Finis Terrae is a clear reflection of the Maipo Valley terroir 
expressed through the finest of Cousiño’s Cabernet Sauvignon 
and Merlot from each vintage. It is a blend created by tasting 
hundreds of combinations of Cabernet and Merlot to achieve the 
ideal balance of fruit, acid, tannin, alcohol and oak. 
 
2007 HARVEST 
 
The red wine harvest began in late March, but was stretched out over several 
weeks. Waiting for the phenolics to develop, Cousiño-Macul began picking 
Cabernet Sauvignon on 10th April and continued until the first week in May. The 
weather remained dry and the fruit was healthy and fully mature. When it left the 
casks, the Merlot and the Cabernet revealed rich fruit and mature tannins. Coming 
out of the fermentors, the Cabernet and Merlot showed rich fruit and ripe tannins 
without any signs of over-maturity. Overall, quantity varied from site to site; but 
yields were similar to previous years. 
 
TASTING NOTES 
 
With a dark ruby colour, this assemblage of Cabernet Sauvignon and Merlot is an 
elegant and soft wine. It shows a fruity nose with intense aromas of cherries, 
plums and currants. 
In the mouth it’s intense, balanced and round, with ripe tannins and a long finish. 
 
ARMONIES 
 
Particularly complementary to any red meat, specially Wellington beef, pepper 
steak or barbecued loin. Ideal to end a dinner accompanying best quality cheeses, 
such as blue and brie. We recommend to decant this wine. 
 
TECHNICAL DATA 
 
Varietal Composition:  
60% Cabernet Sauvignon  
40% Merlot 
Appellation:  100% Maipo Valley 
50% Macul Estate 
50% Buin Estate 
Total Acidity: 5.5 gr/L 
pH: 3.53 
Alcohol: 14 % 
Residual sugar: 3.2 gr/L 
Aging: 15 months in French oak barrels: Including Seguin Moreau, Taransaud, 
Demptos and Saury 
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