
1. North with a semi-arid climate (Huasco to Aconcagua) 
2. South-central with a Mediterranean climate (Maipo to Bio Bio) 
3. South with a temperate climate heavily influenced by the ocean
(Malleco to Osorno). 
In terms of quality, we can say that it is a great year. We returned to the 
past in terms of climate, forge�ing the drought in the central and
southern areas, with cooler temperatures than previous seasons,
achieving very fresh wines with moderate alcohol content and very
good quality tannins. A vintage in this area to remember and one that
will certainly be talked about. The 2024 harvest will be remembered
for its excellent quality for the vast majority of the vineyards we
produce from the far north in Limarí to the Osorno Valley, even though 
the climatic conditions were very different at both ends.

Dealcoholized Cabernet Sauvignon
2024
CENTRAL VALLEY

TYPE OF WINE: Red
VARIETIES: 100% Cabernet Sauvignon
HARVEST DATE: March 30, 2024

TASTING NOTE
Cherry color, aromas of freshly picked red fruits, very aromatic. On 
the palate it is fresh and well-rounded with a very pleasant finish.

SERVING SUGGESTION
Recommended for all types of pasta, even as an appetizer (meats), with 
a serving temperature of 14-15°C (57-61°F).

TECHNICAL DETAILS
Alcohol content: 0,0% ABV 
To tal acidity: 6,1 g/L (tartaric acid)
Residual suga r: 35 g/L
pH: 3,22

WINEMAKING

A�er fermentation in stainless steel tanks, only the alcohol is extracted, 
preserving all the aromas and flavors of a wine that does not contain 
alcohol.

2024 VINTAGE

Miguel Torres Chile produces wines from the Limarí Valley in the far 
north to the Osorno Valley in the far south, covering a distance of 1,300 
kilometers. 
This vintage was one of the longest, beginning on January 2 with our 
Limarí Chardonnay and ending on May 9 with our Huerta de Maule 
Carmenere in the Maule Valley. Given Chile's length, climate diversity, 
and climate change, it is increasingly important to divide Chile's 
wine-growing regions into three zones: 


