
PRODUCER

At Emiliana, the organic vineyards teem with life which provides a
natural and effective defence against common vine pests. The use
of chemicals is shunned, in favour of natural alternatives. Compost is
sourced from used grape skins and stems. They also have hens,
geese and alpacas roaming the vineyards. The whole team at
Emiliana firmly believe that by working with sustainable, organic,
and biodynamic agricultural practices, it is possible to obtain better
balanced, healthier, and more productive vineyards.

TECHNICAL DETAILS

Varieties: Carmenère, Cabernet Sauvignon
ABV: 14.5%
Closure: Cork
Vegetarian: Yes
Vegan: Yes
Organic: Yes
Biodynamic: No

TASTING NOTES

Black cherry red with intense fruity notes of blackcurrant
and strawberries that give way to a light touch of black
pepper, tobacco leaf and chocolate. Medium body
and very smooth with lush tannins. This wine is very
easy to drink and stands out for its great balance
and fresh finish.
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FOOD PAIRING

Ideal with grilled or roasted red and white meats,
roast pork with wine and spice reduction, and
pepper-crusted steak.

N
O
V
A
S

G
R
A
N

R
E
S
E
R
V
A

VINIFICATION

The grapes are hand-picked and undergo a selection process
before and after destemming. Vinification begins with a 4–5-day
pre-fermentation maceration at 8ºC. Alcoholic fermentation takes
place in stainless steel tanks with 80% native and 20% commercial
yeasts at 26º–27ºC with a pumpover program. The wine then
remains on its skins for an additional 5 days. Malolactic fermentation
takes place naturally in stainless steel tanks and barrels at
controlled temperatures for 12 months. The wine is neither fined nor
stabilized, and prior to bottling is filtered through a
1-micron membrane. The wine is then aged for 12 months,
40% in French oak barrels, 30% in American, and 30% in
stainless steel tanks.

REGION

Belonging to the Valley of Rapel, Colchagua Valley has 20,000
hectares of plantations. These grapes grow under a unique climate,
made by the Andes winds together with the coastal breeze, helping
varieties such as Carménère and Cabernet Sauvignon to ripen well.
The Colchagua Valley stands out for its Mediterranean climate with
four well-defined seasons. The summers are hot and dry, which
encourages proper ripening without interruptions. The valley ends at
the Pacific Ocean, which has a positive effect on the vineyards
because it cools the valley during the hot season.


