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Intense violet red color. On the nose, it has elegant notes of red and black fruits, such as cherries, 
strawberries and blackberries, accompanied by spicy and floral aromas of white pepper, nutmeg and 
violets. On the palate it is a smooth wine, medium volume, with good grip and liveliness. Its tannins 
are elegant, enveloping and perfectly harmonized with the natural acidity typical of an old Maule 
carignan.

W I N E M A K E R ’ S  N O T E S  

18-24 month in french used barrels.
B A R R E L  A G E I N G

15 - 18 °C / 59 - 64 °F

T E C H N I C A L  D A T A  S U G G E S T E D  S E R V I N G  
T E M P E R A T U R E

Grilled meat with creammy risotto, Oven roasted lamb leg with vegetables.

F O O D  P A I R I N G

Alcohol: 14%
Acidez Total (H2SO4): 6,8 g/L
pH: 3,24
Azúcar Residual: 2,5 g/L

1 0 0 %  CA R I G N A N

Vineyard Characteristics : Situated in the Maule region, this vineyard is located in the Cauquenes 
region, 35 km in a straight line from the sea between the Coastal mountain range and the Cauquenes 
river, this o�ering a micro-climate. It corresponds to a traditional vineyard with plants that are 100 
or more years old, planted on original rootstock, head-trained, and dry-farmed, in soils where the 
vine is forced to seek underground water and where all its tasks are carried out by hand or with 
horses. This method makes it possible to produce grapes with thick skin, balanced acidity, 
concentration of flavors and a unique expression of terroir.

Climate: Mediterranean-type micro-climate that borders 22°C in January and 7°C in July. Rain is 
mainly concentrated in winter, with an annual average of 700 mm. The marked di�erence in 
temperature between day and night (more than 18°C) favors a correct phenological maturity, 
preserving its natural acidity, varietal aromas and allowing the tannins to ripen.

Soils: Its soils are of alluvial origin, loamy - clayey and of poor characteristics, thin and with the 
presence of quartz. Dry soils.

Average age of vines: 100 years.

Clones: Ungrafted
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Cerro
Puquillay Alto

900 m.
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V I I  R E G I O N C A U Q U E N E S

Asia Wine Challenge • Gold / Catad'Or World Wine Awards • Gran Gold / 
Descorchados 2024 • 94 Points / James Suckling Report • 94 Points
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