
limited edition
carmenere 2015

denomination of origin:

The clay soil is very deep and of alluvial origin. 

The clay retains water, and that contributes to 

a good ripening of the grapes.

The climate is Sub-humid Mediterranean. 

Warm days and cool nights encourage the 

grapes to ripen more slowly.

 

harvest notes:

The 2015 growing season was characterized 

by one of the highest heat summations of the 

last years, with minimum temperatures that 

were above the recorded historical averages. 

Colchagua, as well as other Chilean valleys, 

showed more precipitations than the average 

of the last three seasons, but presented less 

frost spells than usual. Although harvest 

began earlier, towards the end of the ripening 

period temperatures dropped, thus allowing 

it to progress at a slow pace and the grapes 

to develop better compounds of aromas 

and flavours. In this year’s reds, the quality 

and ripeness of their tannins is especially 

noteworthy.

tasting notes:

The deep concentration of this wine, in 

addition to its bright dark purple colour, 

already denote the presence of Carmenere in 

the glass. Immensely complex and expressive 

on the nose, it offers notes of tobacco, 

flowers, plums and cedar with soft touches 

of smoke and earth. On the palate it shows 

an amazingly vibrant acidity and a shade 

of roasted bell pepper, one of the variety’s 

characteristics. Its juicy red fruit mingles with 

its fine-grained tannins delivering an amazing 

balance and integration. Still very youthful, 

its fresh acidity and great structure allow 

predicting a long life in the bottle. Drink as of 

now through to 2030.

Recommended serving temperature: between 

18 and 20° C

vintage: 2015  

denomination of origin:: Colchagua Valley     

composition: 85% Carmenere, 15% Carignan

alcohol: 14% vol.      

pH: 3,6   

total acidity: 6 g/lt 

ageing: 12 to 14 months in French oak barrels, 60% of them new and the rest of second use.


