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Frodigious wine, wise Llend of Crwnenere and Cabervet Sauvignon.

VARIETALS: Carmenere 80%, Cabernet Sauvignon 20%
OAK TREATMENT: 14 months in french oak, 70% new
ALCOHOL: 14.5%

TOTAL ACIDITY: 3.19 g/1

pH:375

APPELLATION: Apalta, Santa Cruz, Colchagua Valley
HARVEST: By hand

SOIL: Granitic

CLIMATE: Semi-arid Mediterranean

RAINFALL: 313 inches (796 mm)

AGE OF VINES: 35 - 120 years

YIELDS: 2 - 2.5 ton/acre (5 - 6 ton/ha)

APPEARANCE: Intense, ruby red

AROMA: Aromatic and complex with aromas of red berry fruits, plum, and

subtle notes of cassis opening to a nice floral bouquet.

PALATE: An elegant and concentrated entry, with nice oak and tobacco notes

followed by soft, structured tannins. Good balance and a persistent finish.

VINTAGE: 2008
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