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Purity and ease of drinking are essential aspects of these wines, which faithfully reflect our

vineyard in Isla de Maipo. The whites are matured in stainless steel tanks and the reds in
a mixture of concrete tanks and used French oak barrels.

ORIGIN
Maipo Valley.

VARIETY
100% Carmenere.

CLIMATE

Temperate Mediterranean.

SOIL
Alluvial soils mainly comprising deep banks of gravel with excellent drainage and
low levels of organic material.

HARVEST
The grapes were harvested between 10* and 15 of May 2019.

AGEING AND BOTTLING

The 12 months of ageing takes place in a mixture of concrete tanks and used
French oak barrels in order to contribute complexity to the wine without adding
aromas and flavours from the wood. The wine was bottled in lightweight bottles
without the use of any clarification products.

TASTING NOTES

Fresh, food-friendly wine with moderate alcohol. This Carmenere is very fresh,
with notes of tobacco, spices, pepper and red fruits. In the mouth, it is delicate and
refreshing.

ALCOHOL :14%
SERVING TEMPERATURE: 17°C




