CARMEN

CHILE

RESERVA PINOT NOIR 2006

Geographical Area: Casablanca Valley
Varietal Content: 100% Pinot noir
Alcohol Content: 13.6% Vol.

Total Acidity: 3.17 g/1

Residual Sugar: 2.8 g/1

pH: 3.58

Harvest and Production:

The grapes were handpicked from our estate vineyards located in Casablanca
Valley.

Winemaking begins with a cold maceration period of 8 days, The Pinot Noir
fermentation completely is carried out in open topped tanks, allowing
“pigeage”.

80% of the wine is then racked into a selection of French barrels and 20%
remains in tanks, for up to 10 months prior to bottling.

Once bottled it is aged for additional 6 months before release.

Winemaker comments:

Intense red raspberry colour. Ripe and concentrated strawberry jam, violets
and floral aromas, like pomegranate. Mature and powerful. A medium weight
and properly balanced wine, which mixes attractive fruit with barrel toast

and firm tannins. Long and soft finish.
Food Recommendations:

Perfect match with all kinds of cheeses, dried fruit, as well as salads, fish and

red and white meats with very little seasoning.

Maria del Pilar Gonzilez

Oenologist

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



