CARMEN

CHILE

PINOT NOIR 2006

Geographical Area: Aconcagua Valley
Varietal Content: 100% Pinot Noir
Alcohol Content: 14.0% Vol.

Total Acidity: 2.97 g/1

Residual Sugar: 3.78 g/1

pH: 3.71

Harvest and Production:

The grapes were handpicked from our vineyards located in Casablanca (50%)
and Leyda Valley (50%), and went through the sorting table process. This
zone has a high maritime influence and moderate weather which makes
tipicity so distinctive.

Winemaking begins with a cold maceration period of the grapes, to ensure
retention of fruit flavour. 50% of its fermentation is carried out in open top

tanks, allowing the pigeage. The other 50% is made in oak barrels, by hand.

Winemaker comments:
Carmen Pinot Noir has intense red violet colour. Aromas and flavours of
wild red fruits, strawberries, raspberries and pomegranate, with a touch of

mineral notes.
Food Recommendations:

Perfect match with all kinds of cheese, dried fr uits, as well as salads, fish and

red and white meats with less seasoning.

Maria del Pilar Gonzalez

Oenologist

Imported from Chile by A.V. Brands, Inc.



