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14,0%

GRAPE
CARMENERE

D.O.
Peumo

Mediterranean, with hot summers during the day 
and cool nights. This Icon expresses the best of the 
terroir renowned for producing the finest 
Carmenere in Chile.

Climate

Aging

Recommended with venison, lamb with spicy sauces, 
and mature cheeses.Pairing

Storage 
recommendations

no more than 16°C. Decant 45 minutes before serving.Serving 
recommendation

Color: dense carmine red. 

Aroma: expressive, with notes of blackcurrants, 
roasted red pepper, and graphite. 

Palate: very elegant, silky, gentle, full-bodied but 
not heavy, pure delicacy, balanced, with hints of 
Peumo.

Tasting Notes

In a cool, dry place. Ready to drink now or within 
the next 15 years. 

12 months in Austrian (Stockinger) untouched 
foudres. The blend has a “touch” depending on 
the vintage. In 2022, we incorporated a few liters 
of an extraordinary Syrah that was aged in clay 
amphorae for 12 months. We integrated the 
final blend for 6 months and bottled it. 

An iconic wine from a single vineyard, representing all those who 
passionately tended our wonderful old Carmenere vines in Peumo. 
Only 1,198 bottles made it to the finish line, resulting in a unique, 
elegant, and balanced wine.
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If  it's Carmenere, it's Algorta.

C A R M É N È R E
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