


CARMENERE

20038

Carmenere _.__........_.. 100%
Alcohol _________________ 13.5°
Residual sugar _______. 1.51 G/L
Total Acidity ____________ 3.41 G/L
Volatile Acidity ________. 0.46 G/L

Ph 3.54

VINEDOS

TECHNICAL INFORMATION

WINEMAKING

Grapes were cold macerated (9-10°c) for a period of 4 to 5
days, with daily pump-overs that helped with the aromas and
colour.

Once the alcoholic fermentation begins, a smoother pump-over
regime continues, to obtain a well structured, complex wine, but
always being careful not to over-extract.

Once the alcoholic fermentation ends, the wine is kept on its
skins. Until the decision is made to separate them, based on
tasting.

Part of the wine, 20 to 25%, is aged for 8 to 9 months in oak
barrels and the remaining part in stainless steel tanks. We seek
fresh fruit flavours while seeking for the oak to properly support
the fruit while adding a certain roundness and complexity to the
wine.

YIELD OF VVINEYARD
10-12 Tons per hectare.

CELLARING RECOMMENDATION
Can be enjoyed now or cellared for up to 2 years.

RECOMMENDED SERVING TEMPERATURE
16°-17°

FILTERING
Very Ligth filtering just before botteling.



