HE CARMENERE
PUNTI FERRER D.O. VALLE DE CACHAPOAL

FINE WINES CHILE

CLIMATE

Warm temperate climate with a Mediterranean rainfall pattern, marked
by significant temperature variations between day and night. Annual
precipitation averages 750 mm, concentrated during the winter months.

VITICULTURE
15 years
“PUNTI FERRER: Trellis
10 Tons/Ha
Manual harvest in the second half of April.
Rancagua

VINIFICATION
Initiated by selected yeasts.
Fermentation takes place at controlled temperatures between 25 - 28°C.
Traditional pump-overs respecting the fruit's own characteris-
tics.
Post-fermentation maceration for 4 - 5 days. Complete
Malolactic Fermentation.

NOTA DE CATA
Deep ruby color with violet reflections.
Aromas of red fruits, pepper, and cloves with subtle hints of
tobacco.
Smooth entry, broad mouthfeel, and well-balanced.
) Risotto, paella, aged cheeses, lightly seasoned red meats.
RMENET o 17 -18°C
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