CHILE

CARMENERE 2006

Geographical Area: Rapel Valley

Varietal Content: 85% Carménere, 13% Cabernet Sauvignon, 2% Cab. Franc
Alcohol Content: 14.0% Vol.

Total Acidity: 3.13 g/1

Residual Sugar: 2.9 g/1

pH: 3.67

Harvest and Production:

The grapes were handpicked from Rapel Valley, great terroir for Carméneére.
The bunches were crushed and cold macerated for 15 days at 3°C to obtain
colour and fruitiness. Alcoholic fermentation was made in stainless steel
tanks between 26-28°C. Malolactic fermentation occurred naturally in stainless
steel tanks. 30% of the wine was aged in French and American oak barrels

for a period of 6 months.

Winemaker Comments:

This Carménere has a deep ruby colour with intense aromas of ripe
blackberries, pie cherry flavours, rhubarb, olives, raspberries, soft chocolate,
touch of vanilla and peppery notes. It has elegant oak and spicy hints, with
a good balance. Dark chocolate and mint character on the palate. Better than

the previous vintage.

Food Recommendations:

Enjoy this wine with all kinds of cheese, pasta, poultry and red meats.

Maria del Pilar Gonzalez

Oenologist

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



