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ISLA NEGRA

CARMENERE/CABERNET SAUVIGNON

2014

Carmenere 85% / Cabernet Sauvignon 15%
Central - Maipo - Colchagua - Maule

Cecilia Padilla

Central Valley

Alluvial and colluvial. Good permeable soils
with medium organic matter content.
Mediterranean

Vertical trellising

April and May
Hand Picked 30%, Machine 70 %
12.000 - 15.000 kg./ha

Vifia Cono Sur / Chimbarongo
Sacharomyces Bayanus

6-10 Days, Temperature 28-29°C
Stainless steel

Yes 100%

Stainless steel tanks
2-4 Months (average)
15°C

12,6 %vol

5,79 g/l

3,58

4,8 gr/lt tartaric
0,33 g/lt

Brilliant
Ruby red with intense violet hues

Red and blanck fruits, plums, blueberries, soft spices

and a touch of tobacco and chocolate.

Well balanced, juicy with soft and velvety tannins.

Medium body with a long and elegant finish.
Meats, Pastas, soft cheeses
Drink now through 2017

CARMENERE
CABERNET SAUVIGI




