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V I N E YA R D S  

�is wine comes from our own vineyards, which were planted 

over 20 years ago and are located in Chile’s Central Valley. �e 

prevailing climate here is Mediterranean with clearly defined 

seasons with dry summers and wet winters.

V I N I F I C A T I O N  

Fermentation takes place in stainless steel tanks at 

temperatures of 77°F to 82.4°F  and the level of extraction for 

each batch is decided on a daily basis through tasting. �e 

wine undergoes malolactic fermentation in stainless steel 

tanks. �en some of the wine is aged in a mixture of new and 

used French and American oak barrels for around four 

months. A percentage of the wine is retained in stainless steel 

tanks to achieve a balance between the fruit and the hints of 

oak.

T A S T I N G  N O T E S

Color: Deep violet red.

Aroma: Black and red fruit, spices, hints of coffee, tobacco and 

vanilla.

Flavour: Berries, spices, vanilla and tobacco. Viscous, long with 

balanced acidity.

S E R V I N G
S U G G E S T I O N S
Pasta dishes, spicy casseroles and

slow-cooked meat.
60.8ºF.

A N A LY S I S  

Alcohol: 13,0% vol.   

Residual Sugar: <4 g/L. 

Composition:  100 % Carmenere.
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