
Reserva

A tribute to Chile´s  oldest winery

Varietal Composition:  90% Carmenère, 10% Carignan
Growing Area:   Colchagua Valley
Winemaker:   Sebastian Labbé

Tasting Notes
This Carmenère is a smooth wine with a deep, dark purple—almost 
black colour. The nose is rich and ripe, with plenty of red fruits, 
cranberry, grilled red pepper, sweet spices and paprika. The wine 
has excellent structure, depth and concentration. The 
concentrated almost sweet, velvety tannins seduce the mouth 
gently giving a warm personality. Our Carmenere Reserva shows 
good volume, character and a long aftertaste.

Winemaking details
The grapes were hand-harvested from our vineyards located in the 
dry east face of the Colchagua Coastal ranges from the sub 
appellations of Lolol and Marchigue. The grapes were carefully 
selected before crushing. A 7 days cold maceration process (4- 5ºC) 
was carried out prior to fermentation to ensure primary fruit  
aromas retention and colour extraction. Fermentation took place 
in stainless steel tanks at 25ºC. The total maceration period was of 
40 days. Malolactic fermentation occurred naturally in tanks and 
in barriques. 60% of the wine was aged in French oak for a period of 
8-10 months. After bottling, the wine aged in our cellar for an 
additional  2 months prior to its release.

Technical Details
Alcohol Content:  13,50 % vol.
Total acidity:   4.35 g/l (Expressed in Tartaric Acid)
pH:    3.85
Residual Sugar:  2.82 g/l

Ageing Potential
4 years

Wine and Food
Ideal with lamb legs, roasted red meats and goulash.
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