CARMEN

CHILE

RESERVA SYRAH 2005

Geographical area: Maipo Valley

Varietal Content: 86% Syrah, 14% Cabernet Sauvignon
Alcohol Content: 13,9% Vol.

Total Acidity: 2,9 g/1

Residual sugar: 2,8 g/1

pH: 3,84

Harvest and Production:

The grapes were hand-picked and carefully selected before crushing. After
the fruit was crushed there was a cold maceration period in cold skin contact
for 12 days.

Alcoholic fermentation took place between 25°- 27 °C in stainless steel tanks.
70% of the wine was racked in French and American oak barrels, and the
30% remained in tanks, where malolactic fermentation occurred naturally.
After 14 months of ageing, the wine was bottled without filtration, and then

was kept for 6 months prior to its release.

Winemaker's Comments:

Dark red cherry colour. Stony, minerality, full of jammy black cherries. Ripe
fruit notes blended with eucaliptus.Very rich, concentrated, soft and velvety.
You can feel the smoky and tobacco notes along with black cherry fruits,
prunes and dark chocolate aromas that opens to violets. All of this framed

by mocha and spicy aromas. Live acidity and nice tannins.

Food Recommendations:

Enjoy with red spicy meats, seasoned dishes and strongly flavoured cheeses.

Maria del Pilar Gonzalez

Oenologist

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



