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ALC.
14%

GRAPE
Carmenere

D.O.
Rapel

VALLEY

We respect Nature, so that it can do its job. Explosive, 
generous, grippy and deep wine, it expresses

 the personality of  our vineyards.

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

Climate

In barrel for 6 to 8 months to maintain the balance 
between fruit and oak.

Aging

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

Storage 
recommendations

no more than 16º C.Recommendation 
when serving

Perfect with pasta, poultry and mature cheeses.Pairing

Color: Deep dark red.
Aroma: Deep dark red. Aroma: Balanced, ripe plums, 
chocolate and pepper.
Palate: Compact and round mouth, soft tannins, 
well structured.

Tasting Note

��������������

CARMENERE

ALGORTA.CL

R A P E L  V A L L E Y

Reserve
2023

Grape Spirit
CARMENERE

Reserve
Grape Spirit


