BY BARON PHILIPPE DE ROTHSCHILD

Basanse

Baronesa P. 1s a selection of the finest micro-terroirs, selected over
a period of several years based on experience and understanding
of these soils and vineyards. Over many years and after
producing countless batches, they refined their selection to create
this cuvée in honor of Baroness Philippine de Rothschild.

PRODUCER: Escudo Rojo

BLEND: 5% Cabernet Franc, 81% Cabernet Sauvignon
4% Carmenere, 5% Petit Verdot, 5% Syrah

COUNTRY: Chile

AGING: 14 months in French oak, 65% new and 35%  1-year-
old barrels.

REGION: Maipo Valley

TASTING NOTES:

The color is intense, deep ruby-red with violet highlights. The
nose, intense and potent revealing black fruit aromas with
predominant notes of blackberry, blackcurrant, and black cherry.
Spices such as black pepper gradually mingled with subtle aromas
of cedarwood, vanilla, caramel, and toasted hazelnuts imparted '/)
by oak ageing. The Palate starts out lush and complex with good Bantnse
concentration accompanied by elegantly structured and
wonderfully ripe tannins.

ARON PH PPE
FOOD PAIRING: )E ROTHSCHILD

Charcuterie and Cured Meats, Red Meat, Astan Cuisine, Chilis,
Grilled Meats, Hard Cheeses.




