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ORIGIN
Sourced from the 'Cabaña Blanca Vineyard' in Peumo within the 
Cachapoal Valley. Peumo is considered as a prime area in Chile for 
Carménère, producing rich full bodied wines with tipicity and exceptional 
balance. Vineyards planted in 2004. 5000 plants / Ha. Soils deep and free 
draining, being colluvial deposits from the surrounding hills. Granitic 
origen.

WINEMAKING
Classic fermentation techniques, long maceracion on skins, pumpimg over 
twice daily during fermentation. Aged in french Oak barrels, 20% new , for 
18 months.

TASTING NOTES
Dark dense inky red. Great tipicity, roasted red capsicum, and dark fruits, 
cherry, cassis. Gentle massaging tannins as it enters. Mid palate fills with 
flavour, and a delicate refreshing finish, very well balanced.

STORAGE RECOMMENDATIONS
Keep in a cool dark place. Do not expose to sudden changes in 
temperature.

ALCOHOL 
14 % Vol

RESIDUAL SUGAR
1,63 g/l

PH
3,42

ACIDITY
5,20 g/l

ORIGIN
D.O. Peumo Valley

VINTAGE
2022

GRAPE VARIETY
Carménère 100%




