ACONCAGUA ALTO

Carmenère

2015

VINEYARDS

appellation: Aconcagua Valley
The grapes for the Aconcagua Alto Carmenere primarily come from a selection of
different Max vineyard blocks in the Aconcagua Valley. Located in the interior of the
valley, the vineyard soils have a predominantly silty texture and are of colluvial origin.
The special conditions of nutrition and drainage of the diverse soils help control plant
vigour, producing balanced fruit loads with small bunches and berries.
VINTAGE NOTES

2015 was defined by an exceptionally good growing season from beginning to end.
Warm and dry conditions accounted wonderfully ripe grapes for this very attractive
year in vineyards in the Aconcagua Valley, which reflect the powerful wines that come
from these terroirs. The 2015 vintage was one that tested our courage to pick early,
bringing forward the picking dates in 10-20 days, having a historically early harvest.
WINEMAKING NOTES

Grapes where handpicked, double sorted and then crushed. The must was deposited
into stainless steel tanks for fermentation at 24˚–28˚C with aerated pumpovers to
help reactive tannins and set the colour. Then, the wine was racked directly to French
oak barrels, 28% of which were new, where it underwent malolactic fermentation and
was aged for a total of 14 months.
TASTING NOTES

The 2015 vintage of Aconcagua Alto Carmenere displays an intense cherry red color.
The nose delivers aromas that evoke graphite, toasted coffee beans, soft caramel
notes, clove and black pepper. There are also notes of figs, dates and cherries that
provide a greater appeal. Consistent with the nose, the palate reveals notes of red
pepper, figs, dates and cherries. There are hints of coffee, chocolate and cloves, plus a
soft olive hint. Soft, rounded, medium bodied, with elegant and very friendly tannins
and a soft mouthfeel.

TECHNICAL INFORMATION

composition: 100% Carmenère
alcohol: 14%
ph: 3.56
residual sugar: 2.35 g/L
aging: 14 months in French oak barrels, 28% of which were new
total acidity: 5.53 g/L (in tartaric acid)

