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%@m, ansestral spirit af Avalta T/Ally & bon ilzm the
Andes Wruntains, fruit of the qun & centonnial vineyfard.
Pmé@lmf wine, wise blend 071 Crmenere and Cabesnet O@Wm

VARIETALS: Carmenere 50%, Cabernet Sauvignon 50%
OAK TREATMENT: 18 months in French oak, 50% new
ALCOHOL: 14%

RESIDUAL SUGAR: 2.86 g/l

HARVEST: By hand

SOIL: Granitic

CLIMATE: Semi-arid Mediterranean
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

flavors of raspberry and plum. The finish is long

and persistent.
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