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Appellation : 7RS T F >

Rengo — Valle Central, Chile
Lyd-+o b3S -J70— FY
Variety : J Ky &

90% Syrah + 10% Merlot
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TASTING NOTES
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Deep ruby-red color with dark blue hues.

Complex aromas include ripe red fruits,

raspberries, cherries and hints of vanilla

and spices. Concentrated palate with

smooth tannins and a long finish.

Vo= XA
Alcohol : 7jLa—LEH Serve at 16-18 °C.  Suggested
14,5% accompaniments include meat curry,

lamb, venison, pork chops, cold meats
Total Acidity . s gEsps and cheeses such as Parmesan, Gouda or
4,13 g/L (H2S04) Brie.
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VINEYARD
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Located within the Central Valley are the
upper reaches of the Cachapoal Valley,
one of Chile’s historic win growing
valleys. In this valley lies the town of
Rengo that is protected by the mountain
range that creates an area cooler and
more arid than the rest of the valley.
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