
Winemaker Series Wild Carménère represents a wild, 
untamed, and fierce Carmenere from a gradual harvest. 

The natural expression of  the terroir.

YEAR
2023

ALC.
13,8%

GRAPE
CARMENERE

D.O.
Rapel

Mediterranean with very hot, dry summers. This Wild 
Carmenere expresses the best of the terroir and its 
old vines to achieve a wild and remarkable wine.

Climate

Aged in French oak for 12 months to deliver 
more structure and complexity. Finally, 6 
months in concrete tanks to add minerality, 
soften the tannins, and improve the structure 
of the wine.

Aging

Recommended with red meats, spicy foods, pasta, and 
mature cheeses.Pairing

Storage 
recommendations

no more than 16°C. Decant for 20 minutes.Serving 
recommendation

Color: deep ruby red. 

Aroma: well-integrated ripe fruit, fresh and 
complex, with notes of pepper and spices. 

Palate: medium-bodied, elegant, silky, long and 
smooth finish.

Tasting Notes

In a cool, dry place. Wine ready to drink or store 
for up to 15 years.

Prestigious, Deep Wine.

WILD CARMENERE
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