TorrREON

o PAREDESe

RENGo.cHIV®

&
gEy T

CARMENERE

RESERVA PRIVADA

TECHNICAL NOTES

Appellation
Rengo - Valle Central, Chile

Variety
95% Carmenere
5% Cabernet Sauvignon

Alcohol
14%

Total Acidity
3,53 g/L (H2SO4)

Residual Sugar
2,7 g/L

VINEYARD

Located within the Central Valley
are the upper reaches of the
Cachapoal Valley, one of Chile’s
historic winegrowing vo||eys4 In this
valley lies the town of Rengo that
is pro‘rec‘red by the mountain range
that creates an area cooler and
more arid than the rest of the vo||eyA
The Torreén de Paredes vineyard
built on alluvial soi|, is situated in
the heart of this and is flanked by
the migh‘ry Andes, which not on|y
provides a stunning bockdrop fo
our winery, but also creates the
dramatic contrasts between doy
and nigh‘r temperatures which result
in richer, juicier grapes.
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TASTING NOTES

Made from a careful selection of
our best grapes from mature vines,
this wine s oged in new French
oak barrels for 10 to 12 months.
Carménere Reserva Privada has
a deep ruby—red color with dark
shades of vio|eT, aromas of black ripe
fruifs, b|oc|<berries, cherries, and an
e|egcm’r frame of coffee, cacao and
spicy notes. Firm and soft tannins
support a smooth, lingering finish.
This wine, drinking well now, has
high pofem‘io| for grocefu| aging in
the bottle.

Ideal to serve at 16-18°C, with white

meats, ’rurkey, quoi|, pork, gri||eo|
fish and pasta.

AWARDS

James Suckling 2018
90 points




