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CARMENERE 2009

WINEMAKER:
Marcio Ramirez.

VARIETY:
Carmenere 90%, Cabernet Sauvignon 10%.

ORIGIN:

Peumeo Vineyard

North bank of the Cachapoal River
D.O. Peumo

Cachapoal Valley.

SOIL:
Clay loam. Alluvial terraces formed by deposits of matter carried by the

Cachapoal River.

CLIMATE:
Sub-humid Mediterranean. Free of temperature extremes, moderated by
the influence of the Cachapoal River and Lake Rapel.

HARVEST:
Mechanical and manual, May 2009

AGING:
14 months in French and American oak, medium-toast barrel.

TASTING NOTES:

Color: Deep, intense, purplish-red

Nose: Intense aromas of black fruits, blueberries, black plums, chocolate,
and white pepper

Palate: Concentrated, with soft, sweet tannins. Good structure and density

Jantar na Maccherone Trattoria, Santa Maria/RS, em 13/08/2013.
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