C ARMENERE
SRAN RESERVA

MARIPOSA ALEGRE

"A story of a great love"
Symbol of youth, eternal love and resurection, the “Mariposa Alegre”

(joyful butterfly) is a beautiful emblem to our Gran Reserva range, marked
by freshness, length and structure.

Our local legend tells the eternal love story between a young Inca warrior

and the beautiful princess Fa, who tragically died and left the warrior

broken hearted. Like butterflies, emotions are ephemeral, while beauty

remains forever. Their pure feelings for each other is a magical story,
forever engraved in our mountains.

DENOMINATION OF ORIGIN - CACHAPOAL VALLEY

The Cachapoal Valley in Chile is known for its great Carmeneres. Many of

these, growing up upon hundred-year-old vines. Various types of soils can be

found there, with a predominance of granitic soils in the higher areas, clayey

soils in the lower areas, and alluvial soils in the areas closest to the Cachapoal

river. As in all Chile, the thermal amplitude is high, a very favorable condition
for the ripeness of the grape.

CARMENERE GRAN RESERVA

WINE PROFILE

VARIETY: Carménére
HARVEST: By hand
FARMING: Sustainable

WINEMAKING: Traditional in stainless steel tanks with an average length of
30 days, and temperatures about 26-28°C during alcoholic fermentation.

AGEING: 12 months in French oak barrels

TASTING NOTES
COLOUR: Bright red cherry
NOSE: Blackberry and plum, mixed with hints of vanilla.

PALATE: Soft palate, medium acidity, medium high persistence. Flavors of
black fruits and sweet spices, tobacco, and smocky notes...

Ready to drink. Optimum within 2 to 3 years.
It will perfectly accompany your roasts and vegetarian dishes.
SERVE AT: 16 °C.
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