
Vintage: 2024
Varietal: 85% Cabernet Sauvignon, 15% Syrah
Case Production 12 pack: 20,000
Alcohol Content: 13%
Region / Location: Valle Central
Vineyard: La Constancia,
Planted: 
Altitude: 985 FASL
Farming Practices: Certified Sustainable
Soil Type: Granitic and Alluvial soils
Trellis System: VSP
Yield: 4 tons/acre
Stem Inclusion: 100% De-Stemmed
Yeast: Selected
Winemaker: Galáctica
Élevage: Neutral 225L French oak and Stainless Steel tanks for 6 months
Lees Contact: 
Filtration Method: Light CrossFlow Filtration
Maceration / Fermentation: Cool fermentation in Stainless Steel tanks and then
into 225L Neutral barrel
UPC Code: 837571001927

Galáctica Cabernet Sauvignon 2024

This Cabernet Sauvignon comes from vineyards in the Valle Central of Chile. The wine shows notes of
dark cherry, plums, and rhubarb with hints of cigar box, clove, eucalyptus, and leather. Undertones of

blackberry, dark chocolate, ripe currants, and baking spices come through on the finish. The oak is well
integrated and leads to a fruit driven wine held tight with soft, fine grained tannins.

The Galactica wines are made by the winemaking team of Ricardo Baettig and Daniela Salinas with
fruit from a blend of both estate and sourced vineyards. The wines come from cool microclimates within

Chile which benefit from having large diurnal shifts in temperature and silty, granitic soil. The
Sauvignon Blanc is from two different vineyards and is fermented and aged in stainless steel. The

Cabernet Sauvignon is from 4 different vineyards and aged in neutral oak barrels and stainless steel.
We believe that the Galactica bottlings offer great value and classic varietal and regional typicity.
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