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TECHNICAL NOTES

Appellation
Rengo - Central Valley, Chile

Variety
85% Carmenere

15% Merlot

Alcohol
13%

Total Acidity
3,11 g/L (H2S04)

pH
3,61

Residual Sugar
9,53 g/L

VINEYARD

Located within the Central Valley are
the upper reaches of the Cochopoo|
Valley, one of Chile’s historic win
growing va”eys. In this voHe\/ lies the
town of Rengo that is proTeded by the
mountain range that creates an area
cooler and more arid than the rest of
the vo||ey.

The Torredn de Paredes vineyard 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- drop foour winery, but
also creates the dramatic contrasts
between doy and nighf femperatures
which result in richer, juicier grapes.
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TASTING NOTES

Bright deep red colour with violet
hues. Infense  fruit in the nose,
with aromas  of cherry ripe p|ums
and black pepper. The taste is fruity,
spicy and fresh. It has medium body
yet it is persistent in  the mouth,
si|k\/ and  rounded tannins provide
the wine @ p\easonf finish with notes
of chocolate.

ldeal to serve at 16-18 °C, with white
meafts, ’rurke\/, quoi\, pork, griHed
fish and pasta.



