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Chile

El Chequen, Colchagua Valley

2nd week of April

This full bodied Cabernet 
Sauvignon is elegant and 

complex with aromas of black 
currant, black pepper, clove 

and mint. 

The silky tannins, rich fruit 
flavors, and savory spices are 
an ideal accompaniment for 

lamb or pork

14.5%

2.6 g/l

3.6 g/l

7-22902-00106-9

Chile

El Chequen, Colchagua Valley

3rd week of April

Complex and elegant aromas 
of blackberries, plums and 
cassis with sweet and spicy 
notes of vanilla and toasted 

barrels. Full bodied with 
velvety tannins and long 

lingering ripe fruit flavors. 

Pair with grilled chicken or 
roasted meats. 

14.5%

2.4 g/l

3.67 g/l

7-22902-00107-6

Chile

El Chequen, Colchagua Valley

4th week of April

Full bodied with aromas of black 
plums, orange peel and black 
pepper. The finish is long and 
lingering with soft tannins and 

flavors of dried plums, ripe black 
berries and toasted hazelnuts. 

Food friendly wine. Pair with 
pasta, pork or lamb chops or 

enchiladas. 

14.5%

2.4 g/l

3.75 g/l

7-22902-00108-3
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Cabernet Sauvignon Merlot Carménère

87 Points
2007 Cabernet Sauvignon
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2008 CarmÉnÈre

Stephen Tanzer’s
INTERNATIONAL 

wINE CELLAR

90 Points
2007 Cabernet Sauvignon

89 Points
2007 CarmÉnÈre

87 Points
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