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Rengo — Valle del Cachapoal, Chile
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Variety : 7 Ky @iE
98% Merlot Ao

2% Syrah 55—

Matured in French oak barrels for
10 months. A deep red colour with
shades of violet. Aromas are of
blackcurrant and mulberry with
spicy, smoky notes. Good fruit
structure on the palate with round,
soft tannins.

Alcohol FILaA—ILEH

Ideal to serve at 16-18 °C with
13,0%

chicken, turkey, ham, quail, pasta,
risotto or soft cheese.
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The Torreon de Paredes vineyard built
on alluvial soil, is situated in the heart
of this and is flanked by the mighty
Andes, which not only provides a
stunning backdrop to our winery, but
also creates the dramatic contrasts
between day and night temperatures
which result in richer, juicier grapes.
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