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Chile

Rinconada, Colchagua Valley

2nd week of April

Aromas and flavors of 
raspberries, blackberries and 
cherries with hints of savory 

spices. Full bodied with 
elegant tannins. 

Excellent when paired with 
lamb or pork.

14.0%

3.8 g/l

3.7 g/l

7-22902-00109-0

Chile

Rinconada, Colchagua Valley

2nd week of April

Fresh Fruit aromas of 
strawberries and raspberries 

with a subtle note of vanilla and 
toasted oak. Medium bodied. 

Ideal with pasta, pizza, or simply 
on its own. 

14.0%

3.0 g/l

3.65 g/l

7-22902-00110-6

Chile

El Chequen, Colchagua Valley

2nd week of March

Notes of grapefruit, white 
peaches and fresh lemon 
grass. The aromas carry 

through the long crisp finish. 

Pair with salads, fish, shellfish 
or chicken. 

13.5%

1.0 g/l

3.3 g/l

7-22902-00112-0

Chile

Lihueimo, Colchagua Valley

2nd week of March

Tropical fruit notes such 
as banana, mango and 

pineapple carry through 
onto the palate. 

Pair with light appetizers, 
fish or simply on its own

14.0%

7.9 g/l

3.3 g/l

7-22902-00111-3
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2009 
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2008

BEST BUY, 
87 POINTS

2010
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