PRODUCT

Carmenere

2006

ESTATE BOTTLED

Chile

CARMENERE
SELECCION

PRODUCER

Vifia Chocalan
IMPORTED BY
DSWE

FORMATS AVAILABLE
750 ml

APPELLATION
Maipo Valley

REGION
Maipo Valley

COUNTRY
Chile

VARIETY

95% Carménére and 5% Merlot

COMMUNE
Melipilla Region

SOIL TYPE

chalky, well drained

HARVEST DATE
Mid April

AVERAGE YIELD
7,000 kg/h

FERMENTATION METHOD

Temperature controlled stainless steel tanks

DURATION AND AGING METHOD

In stainless steel tanks

ALCOHOL CONTENT
13.9%

WINEMAKER/DISTILLER TASTING NOTES

The color is characteristic of the variety, both deep and
somewhat matte. Great aromatic intensity, with a vegetal
character reminiscent of cooked green beans, black pepper,
dried chili peppers, and dried grass. High acidity, persistent,
and consistent with the characteristics of the variety. The
tannins are especially round.




