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TECHNICAL NOTES

Appellation
Rengo - Cachapoal Valley, Chile

Variety
100% Carmenere

Alcohol
13,5%

Total Acidity
3,32 g/L (H2504)

pH
3,59

Residual Sugar
2,59 g/l

VINEYARD

Located within the Centrall \/oHe\/ are
the upper reaches of the Cochopod
\/oHe\/, one of Chile's historic win
growing vo”eys. In this voHey 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
valley.

The Torredn de Paredes vmeyord built
on alluvial soi|, is situated in the heart of
this and is flanked b\/ the mighf\/ Andes,
which not on|y provides a stunning bac-
o|rop foour winery, but also creates the
dramatic contrasts between doy and
mighf 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 is oged in new French
oak barrels for 10 to 12 months.
Carménere Reserva  Privada  has

a deep ruby—red color with dark
shodesofvio\etoromosofbbckripe
fruits, blackberries, cherries, and an
elegant frame of coffee, cacao and
spicy notfes. Firm and soft tannins
support a smooth, lingering finish.
This wine, drinking well now, has
high po#enﬁo\ for grocefu\ aging in

the bottle.

Ideal to serve at 16-18°C, with white
meats, ’rurkey, qucﬂ\, pork, gri”ed
fish and pasta.




