
Aconcagua Cuvée 
Carmenere 2021 

VINEYARDS

Appellation: Aconcagua Valley�

The grapes for Aconcagua Cuvée Carmenere come mainly from our MAX
vineyards in the Aconcagua Valley. Located in the interior of the valley, the
vineyard soils are predominantly loam to clay loam in texture and are mainly
colluvial in origin. The special nutritional and drainage conditions of the
different soils help to control plant vigour, producing a balanced fruit load,
with small clusters and berries.

VINTAGE NOTES

The 2021 season started with a winter of normal precipitation and a warm
spring; this changed dramatically during the summer, with temperatures well
below the historical average and numerous cloudy days. The surprise came at
the end of January, with heavy rainfall that set off alarm bells from the
Central Valley southwards. However, further north in the Aconcagua Valley,
rainfall was only 21mm, resulting in a slow and prolonged ripening season,
producing wines with aromatic intensity, freshness and elegance.

WINEMAKING NOTES

The grapes were harvested by hand in the morning, then inspected on a
double sorting table, crushed and placed in stainless steel tanks for
fermentation. The total maceration time was 15 to 25 days. The wine was
then aged for 12 months in oak barrels.

TASTING NOTES

This complex Aconcagua Cuvée Carmenere 2021 has an intense deep cherry
red colour with violet highlights. The nose shows aromas of roasted red
pepper, soy sauce and some pepper, framed by tones reminiscent of ripe figs
and plums, plus soft hints of clove and roasted coffee. On the palate it has
notes consistent with the nose, showing paprika, figs, plums and pepper, plus
notes of roasted coffee and some caramel. It is a wine with round, soft and
delicate tannins that give great persistence on the palate.

TECHNICAL INFORMATION

Alcohol: 

13.5%

pH: 

3.6

Total Acidity: 

5.81 g/L (in tartaric acid)

Residual Sugar: 

2.23 g/L

Ageing: 

12 months, 100% in French oak barrels.


