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Welcome to our wonderful world of flavoRRR.
Discover our fruity and smooth Carménére.
Mouthwatering.

o
VARIETY ORIGIN —
90% Carménere Central Valley, Chile /f
10% Cabernet Sauvignon \
=
TECHNICAL ANALYSIS i

A°132 | pH3,6
TA48glL | RS34glL

INTENSIFY YOUR EXPERIENCE

COLOR, AROMAS AND FLAVORS

PURR-fect with pork, cheeses and spicy foods.

Purple intense color with bluish hues. @ @ ‘@
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Discover our fresh and mellow flavors and . A 0
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aromas with notes of blueberries,

blackberries and coffee. :

Delicious mouthfeel, balanced acidity and : ﬁ Serve at: 59-63° F * 15-17° C.
velvety tannins. :



