
CARMENERE

Prestige Wine. Historical.
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ALC.
14,0%

GRAPE
CARMENERE

D.O.
RAPEL
VALLEY

Aged in barrels and foudres, intense purple color, elegant aroma of  
plums and cherries, compact and round mouth, well structured, soft 
and broad tannins.

Mediterranean with cold winters and summers of 
great thermal oscillation, allows slow maturation, 
delivering an elegant and balanced Carménère.

Climate

In French oak for 6 to 8 months, to deliver more 
structure and complexity, without covering 
the fruit. Then, 4 months in Austrian Foudre of 
2,500 liters.

Aging

Unbeatable with mature cheeses, slow-cooked meat 
dishes and stuffed pastas.Pairing

Storage 
recommendations

no more than 16º CRecommendation 
when serving

Color: Intense violet red. 
Aroma: Balanced, reminiscent of berries, cloves, 
green pepper and spices. 
Palate: Round, silky wine, with great structure and 
concentration. Pleasant long and well integrated 
finish. 

Tasting Note

In a cool, dry place. Ready to drink or store for up 
to 10 years.  
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