CARMENERE Bamoal Dalle

We had the vision of making wine only from the best fruit and ALCHEMY 1
processed by hand. Each grape is removed from the stem one Wineniak
by one, gently pressed and fermented in small containers with Figisi

native yeasts. The wine is then allowed to age in French oak e
barrels for 18 months before being bottled. The result of each Bkt

process carries over to this wine. You'll enjoy full potential of
our Almahue Valley vineyards which are some of the oldest
vines of Chile. Our Carmenere is soft in its mouthfeel and
complemented by elegant tannins with aromas of red berries

and spices.

Alcohol: 14.1%
Appilation: Cachapoal Valley, Chile
Cellaring: 100% French Oak

Blend: 100% Carmenere

Production: 500 cases
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