
varietals: Carmenere 55%, Cabernet Sauvignon 45% 

oak treatment: 18 months in French oak, 50% new

alcohol: 13.5%

total acidity: 3.28 meq/l

ph: 3.87

harvest: By hand

soil: Granitic

climate: Semi-arid Mediterranean

rainfall: 31.3 inches (796 mm)

age of vines: 35 - 120 years

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

appellation: Apalta Valley

appearance: Intense, ruby red with hints of purple

aroma: Complex aromas of strawberry, raspberry, 

plum and cassis mingle with hints of pepper and vanilla. 

palate: A soft and elegant wine, with ripe tannins and low acidity. 

On the palate the fruit takes the main stage, with prominent 

�avors of raspberry and plum. The �nish is long and persistent.
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