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CARMÉNÈRE RESERVA 

Color: Red 
Area of Production: Rapel Valley, Chile
Varietals: 100% Carménère
Fermentation: Manually harvested and de-
stemmed, cold maceration and fermenta-
tion in stainless steel
Aging: 70% aged in second and third 
use oak barrels, 30% in stainless still for 9 
months. 

A wine with vivid violet color, dark cherries, 
blackberries and plum notes on the nose 
with a touch of mocha and tobacco. Fresh 
and juicy wine with soft tannins and smooth 
elongated finish. 


