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CARMENERE | 2016

APALTA, COLCHAGUA VALLEY

2016 HARVEST

A warm season for the Colchagua Valley, with lower yields than a normal year, giving

way to great concentration and structure. As a result, we obtained terrific fruit and

intensity of flavors. Organic farming has allowed for true expression of the fruit from

this specific are of Apalta, delivering a unique and elegant Carméneére.

PH ACIDITY

14% 3.88 3.06 G/L
12 MONTHS IN FRENCH OAK 16° C
BARRELS, 18% NEW 60° F

WWW.PRIMUSWINES.CL

RESIDUAL SUGAR
2.1 6L

BEEF EMPANADAS
LAMB CURRY
STEWS



