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LOS COCHES

Horse-drawn carriages, or “coches” in Chile, were a luxury

traditionally reserved for formal events and special family

outings. “Los Coches” wines are inspired by this sense of
special occasion and luxury.
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CABERNET SAUVIGNON

TASTING NOTES FOOD PAIRING
Deep burgundy red. Fruity nose with a Grilled white and red
predominance of ripe red and black fruits meats, roasted
such as plum and strawberry, with light vegetables, charcuterie.

touches of dry herbs such as tobacco, which
are complemented by the subtle aromas
delivered by oak ageing such as chocolate,

coffee, vanilla and toasted hazelnuts. OAK AGING
A pleasant acidity together with a firm and 3 months in French and
structured body, but with pleasant tannins, American oak.

complemented by the fruity character in the
mouth and with a persistent finish.

90% Cabernet Sauvignon
PALATE GRAPES 5% Cabernet Franc

5% Alicante Bouschet
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SUGGESTED 15 -18 °C
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Horse-drawn carriages, or “coches” in Chile, were a luxury

traditionally reserved for formal events and special family

outings. “Los Coches” wines are inspired by this sense of
special occasion and luxury.

RED BLEND

TASTING NOTES

Intense purplish red. The nose is complex,
notes of ripe black and red fruits stand out,
accompanied by spices, tobacco, cedar,
vanilla and chocolate. Full-bodied wine with
firm and round tannins. The sweet fruit
stands out in the mouth, as well as toasted
notes from oak ageing, a well-balanced
wine.
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FOOD PAIRING

Pairs well with grilled
meats and vegetables,
pasta with red sauce,
cold cuts, hard cheeses,
or simply on its own.

OAK AGING

3 months in french and
american oak.

70% Cabernet Sauvignon
20% Carmenére
10% Shiraz

2 O 2 O ......
Central Valley ,/ G({(t
13,5%  \l“b)
15-18 °C

59 - 64 °F



=

-
|

l
L

LOS COCHES

Horse-drawn carriages, or “coches” in Chile, were a luxury

traditionally reserved for formal events and special family

outings. “Los Coches” wines are inspired by this sense of
special occasion and luxury.

PINOT NOIR

TASTING NOTES

Bright ruby red. Intense nose with
strawberries, raspberries, maraschino
cherries and white rose petals,
accompanied by notes of tobacco,
cinnamon and allspice from oak ageing.
Medium-bodied and medium-high acidity,
fruity, consistent with what is felt on the
nose, with a background of dry aromatic
herbs and a long persistent finish.
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FOOD PAIRING

A great choice for all
sorts of pasta, sushi,
seafood and mild fish.
It’s also excellent when
accompanying dishes
served with pesto
sauces.

OAK AGING

3 months in french and
american oak.

90% Pinot Noir
5% Malbec, 5% Syrah
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