
CARMÉNÈRE

Valley : Maule

Variety : 100% Carménère

Terroir

Cauquenes, Maule Valley. Vineyards planted in 2007 on

deep soils with granite, quartz, and basalt of igneous origin

(Paleozoic–Jurassic). Warm-temperate climate with dry

summers (28–30°C) and cool nights (8–11°C). Annual rainfall

between 250–500 mm.

Vinification

• Hand harvest (12 kg boxes).

• Selection of clusters and berries.

• Pre-fermentation maceration (7 days, 6–8°C).

• Alcoholic fermentation (26–28°C, 14–15 days) with daily

pump-overs.

• Post-fermentation maceration.

• Aged 12–13 months in French oak barrels (25% new).

• Malolactic fermentation in barrel.

Tasting Notes

Aromas of cherry, blackberry, cassis, black pepper, nutmeg,

and menthol. On the palate: ripe fruit, tobacco, chocolate,

roasted coffee, and minerality. Ripe tannins, balanced

acidity, and a fresh, elegant body.

Pairing: Stews, casseroles, lean meats, legumes, Chilean

cuisine, octopus with olive sauce, cold cuts, and aged

cheeses.

Winemaker : Pilar Díaz


