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A Vertical Tasting

Cousiño-Macul and the Evolution of Finis Terrae
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The Occasion
• As part of the 9th edition of the Montreal Highlights Festival, a 

vertical tasting of the Finis Terrae by Cousiño-Macul was organized 
at the Sofitel Montreal.
– The sixth and final wine of the tasting was the 2005 vintage. This 

was the world premier of the wine – it had yet to even be 
sampled by the Chilean media… It will only be available to the 
world as of March 2008 .

• Previous to the tasting, guests were treated to hors-d’oeuvres by 
Guillermo Rodriguez, one of the most renown Chilean chefs, and by 
Renoir Restaurant chef, Deff Haupt. 
– By the way, the Renoir at the Sofitel (www.restaurant-

renoir.com) is a spot to file in your culinary rolodex…
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The Wine

• Finis Terrae is one of the premium wines 
from the Chilean estate of Cousiño-Macul. 

– It is made of a blend of Merlot and 
Cabernet Sauvignon

– The first vintage was produced in 1992

– It is aged in French oak barrels

– The ideal food pairings include:

• Roasted duck and other meats, 
particularly wild or game meats.

• Cheeses

– It is recommended that the wine be 
decanted before consumption

– www.cousinomacul.com
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The First Sample: 1992
• 40% Cabernet Sauvignon, 60% Merlot
• A wine where the tannins are completely melted and there is very

little fruit. A very woody and tobacco nose. Loads of sediment. Drink 
now, it’s more than ready…
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The Second Sample: 1995
• 45% Cabernet Sauvignon, 55% Merlot
• Very subtle nose, almost smoky. Nuances of moss and leather. The

tannins are stronger and the body heartier yet still lacks the acidity 
of a younger wine. Ready for drinking. 
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The Third Sample: 1997
• 40% Cabernet Sauvignon, 60% Merlot
• Mossy and woody odours but this time with a bit more vanilla. There 

are tannins with medium persistence on the palate. It’s darker, and 
has a raspberry jam sweetness to it.
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The Fourth Sample: 1999
• 65% Cabernet Sauvignon, 35% Merlot
• The first with a higher proportion of Cabernet, it has cassis, tobacco 

and plum nuances. A bit of toast, pepper and stronger vanilla nose. 
It also has a certain freshness and more depth.
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The Fifth Sample: 2001
• 15% Cabernet Sauvignon, 85% Merlot
• Mostly Merlot, it is the inkiest of the bunch. A spicier nose 

(cinnamon?), it also has a floral and forest nose. Initial acidity yields 
to softer tannins but there isn’t a particularly long finish.
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The Sixth Sample: 2005 Premiere
• 60% Cabernet Sauvignon, 40% Merlot
• Pepper, spicy, fruit with a toasted wood nose. Definitely young with 

it’s deep purple colour and density paired with strong tannins. It’s 
plums, blackberries and vanilla and a chocolate finish. 
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So Is There A Difference?
• When sampling individual wines, it can be hard to see evolution and take 

notice of how the colour and density of a wine can change. At the end of the 
tasting, I compared the 1992 vintage to the 2005 to see what 13 years in a 
bottle and a dark cellar really does… Below are the obvious results. The 
wine is lighter in every way!

1992 2005


