1937 BLOCK

2024

0LD

This wine is born from a deep and singular origin:
old vineyards planted in 1937 in the heart of the
Colchagua Valley. Since the beginning, these vines
have shared harvest and fermentation, giving life to
a wine that honors patience, varietal affinity, and
the identity of the terroir.

The Malbec waits for the Carmenére to be harvested
and co-fermented, creating a vibrant balance where
aromas, skins, and tannins intertwine with depth,
resulting in a wine with a unique expression of
character, originality, and harmony. Its name evokes
that heritage: a vineyard that predates our story and
a singular expression of harmony and time.

CARMENERE

MALBEC

AGING

For 18 months, 60% was matured in
a 3,000-liter raw concrete egg and
the remaining 40% in a 5,000-liter
wooden vat.

ACCOLADES

James Suckling - 92 Points /

Latin American Wine Guide -Alistair
Cooper & Catad’or - 92 Points /
Descorchados - 92 Puntos.
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VINEYARD

This unique wine is born from the oldest vineyards
at LFE, planted in 1937—long before our story
began. Carmenere and Malbec have shared this
corner of the valley for decades, so intimately
connected that even their fermentation takes
place together, creating a blend that comes to
life from the very first moment, as if they were
always meant to be one.

WINEMAKING

To honor the heritage of these vines planted in
1937, the grapes were harvested simultaneously
and co-fermented in the same tank. The
fermentation was carried out using traditional
methods, with pump-overs and a maceration
time determined by tasting. Once alcoholic
fermentation was complete, the wine was
separated from the pomace and aged in large
wooden vats and raw concrete eggs. Finally,
the wine was bottled.
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TASTING
NOTES

A blend with a deep red color. On the nose, it
is perfumed with spicy notes such as pepper,
fresh culinary herbs like rosemary, ripe fruits
like blackberry, and a floral background with
subtle hints of violet. On the palate, it is vibrant
with silky tannins.
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