
Chilean Wines

GRAN RESERVA
Carmenere

 Manual in boxes of 13 kg . late AprilHarvest
Vinification

Processing gravitational cluster selection. Sulfited 5 g/hl 
Cold maceration for 72 hours, fermentation between 28 and
30 ° C for 6 days with maceration postfermentative according
tasting. After his wine barrels are placed in French and 
American oak for 12 months. Coarse filtration and bottling
Your bottle minimum time should be about 6 months
whiwhich brings complexity and roundness.

Bright red, bright and clean, bluish tinge. Spicy varietal 
aroma and elegant. Very good complexity with notes of
 chocolate barrels. Good balance on the palate, soft 
and creamy. Its wood brings toast and smoke notes that
 give a good finish.
.
Ideal Ideal to accompany stews and casseroles or pasta
 accompanied by sauces. Also good to share in the 
company of cheeses and appetizers 

Tasting Notes

BRAND: CORTA HOJAS WINE

LEVEL: GRAN RESERVA

COMPOSITION: CARMENERE 100%

ORIGIN: LONTUE VALLEY - CHILE


