
TASTING NOTES FOOD PAIRING

OAK AGING
3 month in French and American Oak

PALATE
FRUIT

ACIDITY

BODY

TANNINS

15 - 18 ºC
59 - 64 ºF

CABERNET SAUVIGNON

   

          
                        

   
   

   
   

  

            
                        

 

   
   

   

 

                                     
   

   
   

 

          
             

   
   

   
   

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.

GRAPES
85% Cabernet Sauvignon
10% Alicante Bouschet

5% Shiraz

VINTAGE
2024

REGION
CENTRAL VALLEY

ALCOHOL
12,5%

Our classic wines are the perfect introduction to the LFE style of 
winemaking. These wines are approachably fruit forward, juicy, 
easy to drink, and can be enjoyed on their own or with a variety 
of pairings. The grapes come from Chile's winegrowing heart-
land- the Central Valley, and are expertly managed to enhance 
the fruit characteristics of each individual grape variety.

Red colour. On the nose, it shows aromas of red 
fruits, subtle notes of dried herbs and hints from 
its time in oak. The palate is firm, with soft 
tannins, medium acidity and a fruity finish.

Ideal enjoyed on its own or paired 

with beef and hearty pasta dishes.

SUGGESTED
SERVING 
TEMPERATURE

P U N T O S
90

@LUISFELIPEEDWARDSWINES@LUISFELIPEEDWARDSWINES

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.
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TASTING NOTES FOOD PAIRING

  7 - 10 ºC
45 - 50 ºF

PINOT GRIGIO

   

   
   

   
   

  

   
   

   
 

      
   

   
   

   

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.

PALATE
FRUIT

ACIDITY

BODY

TANNINS

GRAPES
85% Pinot Grigio

15% Sauvignon Blanc

VINTAGE
2024

REGION
Central Valley

ALCOHOL
12%

Soft yellow color with green highlights. 
The nose presents aromas of water pear, flowers and 
tropical fruits. It is a fresh, medium-bodied wine with 
medium-high acidity, making it a refreshing and 
juicy wine. 

Enjoy on its own or pair with oysters, 
fish or salads.

Our classic wines are the perfect introduction to the LFE style of 
winemaking. These wines are approachably fruit forward, juicy, 
easy to drink, and can be enjoyed on their own or with a variety of 
pairings. The grapes come from Chile's winegrowing heartland- the 
Central Valley, and are expertly managed to enhance the fruit 
characteristics of each individual grape variety.

SUGESTED
SERVING 
TEMPERATURE

@LUISFELIPEEDWARDSWINES

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.
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TASTING NOTES FOOD PAIRING PALATE

SUGGESTED
SERVING 
TEMPERATURE

10 - 13 ºC
50 - 55 ºF

CHARDONNAY

   

         

FRUIT

ACIDITY

BODY

TANNINS

757
3,

OAK AGING
1 month in French oak.

Our classic wines are the perfect introduction to the LFE style 
of winemaking. These wines are approachably fruit forward, 

juicy, easy to drink, and can be enjoyed on their own or with a 
variety of pairings. The grapes come from Chile's 

winegrowing heartland- the Central Valley, and are expertly 
managed to enhance the fruit characteristics of each 

individual grape variety.

GRAPES
100% Chardonnay

VINTAGE
2024

REGION
Central Valley

ALCOHOL
13%

Bright yellow color. With intense aromas of 
white-fleshed fruits and flowers such as jasmine 
and orange blossom, the wine presents notes of 
caramel and dairy products from its aging in wood. 
The palate is fresh, medium-high acidity, juicy and 
with good persistence.

91

Enjoy on its own or pair with 
chicken, seafood and a variety 
of salads.

@LUISFELIPEEDWARDSWINES

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.
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LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.

 

OAK AGING

PALATE
FRUIT

ACIDITY

BODY

TANNINS

SUGGESTED
SERVING
TEMPERATURE

15 - 18 ºC
59 - 64 ºF

3 months in American and French oak.

TASTING NOTES

              
 

   
   

   
  

Malbec 

Our classic wines are the perfect introduction to the LFE style of 
winemaking. These wines are approachably fruit forward, juicy, 
easy to drink, and can be enjoyed on their own or with a variety of 
pairings. The grapes come from Chile's winegrowing heartland- the 
Central Valley, and are expertly managed to enhance the fruit 
characteristics of each individual grape variety.

Malbec of red colour with intense bluish hues. 
The nose shows aromas of ripe black fruits, 
preserved cherries, light floral notes and subtle 
wood aromas such as vanilla and sweet spices. 
The palate is juicy, with pleasant tannins and an 
intense fruity aftertaste.

FOOD PAIRING
It is ideal to accompany roasted or 
grilled meats, especially pork and 
beef, and grilled fish.

GRAPES
85% Malbec
10% Shiraz

5% Alicante Bouschet

VINTAGE
2024

REGION
CENTRAL VALLEY

ALCOHOL
12,5%

91

@LUISFELIPEEDWARDSWINES

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.
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LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile. @LUISFELIPEEDWARDSWINES

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.
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FOOD PAIRING

OAK AGING

PALATE
FRUIT

ACIDITY

BODY

TANNINS

SUGGESTED
SERVING
TEMPERATURE

15 - 18 ºC
59 - 64 ºF

3 months in french and american 
oak.

.

TASTING NOTES

                
 

   
   

   
  

merlot 

Our classic wines are the perfect introduction to the LFE style of 
winemaking. These wines are approachably fruit forward, juicy, 
easy to drink, and can be enjoyed on their own or with a variety 

of pairings. The grapes come from Chile's winegrowing 
heartland- the Central Valley, and are expertly managed to 

enhance the fruit characteristics of each individual grape variety.

Red color. The nose is dominated by aromas of 
fresh and ripe red fruits, along with spices and 
sweet touches from the oak. The palate is fruity, 
with soft tannins and medium acidity.

GRAPES
85% Merlot

10% Alicante Bouschet
5% Shiraz

VINTAGE
2024

REGION
Central Valley

ALCOHOL
12,5%

Ideal enjoyed on its own or pair with a 
variety of red and white meats and 
pasta dishes.

P U N T O S
89

89



TASTING NOTES FOOD PAIRING

13 - 15 ºC
55 - 59 ºF

PINOT NOIR

   

OAK AGING
3 month in American and French Oak.

       

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.

PALATE
FRUIT

ACIDITY

BODY

TANNINS

oft red color. The nose presents aromas of fresh 
and preserved red fruits with hints of sweet and 
toasted spices from its time in oak. The palate is 
soft, fruity and medium-high acidity.

GRAPES
90% Pinot Noir

7% Alicante Bouschet
3% Cinsault

VINTAGE
2024

REGION
Central Valley

ALCOHOL
12%

Enjoy alone or as an accompaniment to 
pasta, sushi and fish.

SUGESTED
SERVING 
TEMPERATURE

Our classic wines are the perfect introduction to the LFE style of 
winemaking. These wines are approachably fruit forward, juicy, 
easy to drink, and can be enjoyed on their own or with a variety of 
pairings. The grapes come from Chile's winegrowing heartland- the 
Central Valley, and are expertly managed to enhance the fruit 
characteristics of each individual grape variety.

P U N T O S
89

89

@LUISFELIPEEDWARDSWINES

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.
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FOOD PAIRING PALATE
FRUIT

ACIDITY

BODY

TANNINS

SUGGESTED
SERVING
TEMPERATURE

10 - 13 ºC
50 - 55 ºF

TASTING NOTES

Rose

Our classic wines are the perfect introduction to the LFE style of 
winemaking. These wines are approachably fruit forward, juicy, 
easy to drink, and can be enjoyed on their own or with a variety 

of pairings. The grapes come from Chile's winegrowing heartland 
the Central Valley, and are expertly managed to enhance the 

fruit characteristics of each individual grape variety.

Pale pink color, attractive and bright. The nose 
presents intense aromas of strawberry, 
raspberry, white-fleshed fruits and subtle floral 
notes. The palate has a refreshing acidity and 
medium body. It is a wine with low residual 
sugar, which makes it fresh and pleasant to 
drink.

Enjoy on its own or pair with a variety 
of dishes and salads, such as grilled 
seafood and spicy Asian-inspired fare. 

GRAPES
75% Merlot
25% Malbec

VINTAGE
2024

REGION
Central Valley

ALCOHOL
12%

90

@LUISFELIPEEDWARDSWINES

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.
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TASTING NOTES FOOD PAIRING PALATE
FRUIT

ACIDITY

BODY

  7 - 10 ºC
45 - 50 ºF

SAUVIGNON BLANC

   

   
   

     
             

   
   

   
  

@LUISFELIPEEDWARDSWINES

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.
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GRAPES
100% Sauvignon Blanc

VINTAGE
2024

REGION
Central Valley

ALCOHOL
13%

Soft yellow color, with greenish reflections, this 
wine shows a lively and bright color. Complex 
nose with notes of tropical fruits, citrus and light 
grassy notes. Medium-high acidity on the palate, 
which lends freshness to this wine.

Enjoy on its own or serve with fish, 
seafood dishes and salads.

TANNINS

Our classic wines are the perfect introduction to the LFE style 
of winemaking. These wines are approachably fruit forward, 

juicy, easy to drink, and can be enjoyed on their own or with a 
variety of pairings. The grapes come from Chile's winegrowing 

heartland- the Central Valley, and are expertly managed to 
enhance the fruit characteristics of each individual grape 

variety.

91

SUGGESTED
SERVING

TEMPERATURE



TASTING NOTES FOOD PAIRING PALATE
FRUIT

ACIDITY

BODY

SUGGESTED
SERVING 
TEMPERATURE

15 - 18 ºC
59 - 64 ºF

SHIRAZ

   

         

 

OAK AGING
3 month in French and American
oak.

TANNINS

GRAPES
85% Shiraz

15% Petite Syrah

VINTAGE
2024

REGION
Central Valley

ALCOHOL
12,5%

Intense red colour. On the nose it shows ripe black 
fruits, floral and spicy touches together with aromas 
coming from its time in wood. The palate is smooth 
and fruity.

Our classic wines are the perfect introduction to the 
LFE style of winemaking. These wines are 

approachably fruit forward, juicy, easy to drink, and 
can be enjoyed on their own or with a variety of 

pairings. The grapes come from Chile's winegrowing 
heartland- the Central Valley, and are expertly 

managed to enhance the fruit characteristics of each 
individual grape variety.

Ideal with a variety of red and 
white meats and mildly spiced 
dishes.

89

@LUISFELIPEEDWARDSWINES

LFE Wine Group
56 (2) 4335 700 / Fax 56 (2) 4335 757
Candelaria Goyenechea 3900 of 403,
Vitacura - Santiago, Chile.
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