
Grapes
85% Carmenere
5% Carignan
5% Malbec
5% Syrah

Region/Appellation
Colchagua Valley

Alcohol by volume
13.50%

Residual Sugar
3.73 g/l

pH
3.56

Total Acidity
5.87 g/l

Drinking Window
2023 - 2026

Tasting Guide

Tasting note printed
23/04/2024

Tributo ‘Single Vineyard’
Carmenère 2019

Winemaker Notes
Of carmine-red colour, this wine feels intense right from the
beginning. Spicy aromas of roasted paprika, black pepper and
strawberries syrup stand out on the nose. Smooth floral
aromas like violets, accompanied by subtle touches of
bittersweet chocolate, dried tobacco leaves and dry earth.
This extremely fresh wine offers very soft and silky tannins
on the palate. Its nice acidity and great volume allow
predicting a good ageing potential

Vineyard
Vineyards with colluvial soils

Winemaking
86% fermented in stainless steel and 14% in old oak barrels.
100% of the wine was aged for 12 months in French oak
barrels: 21% in new barrels 6% in barrels of 2nd use 73% in
barrels of 3rd to 5th use

Vintage
An outstanding year in the Colchagua Valley with dry
weather during the summer period leading to healthy and
perfectly ripe grapes.

Food match
Grilled and Roasted Red Meats

Stuffed bell peppers with avocado and lamb
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