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VINTAGE
The 2013 vintage was the longest, com-
plex, and challenge-filled harvest seasons in 
recent years. It began with one of the most 
Mediterranean springs that I can recall, with 
more rain and warmer nights than usual, 
which caused us to adjust our vineyard man-
agement program because irrigation was not 
necessary. The trend continued until summer, 
which was a bit colder than normal and had 
no rain at the end of the season, which al-
lowed us to wait patiently for our fruit to ripen 
fully.

TASTING NOTES
Nose: Intense and shows some delicate hints 
of black and blueberries, complemented by 
subtle spicy notes of cinnamon and black 
pepper.
Palate: Outstanding example of this wonder-
ful variety: silky and very fruity on the palate, 
it has also a good volume and persistence, 
revealing a great elegance and freshness.

TECHNICAL INFORMATION
pH: 3.65
Total Acidity: 5.39 g/l
Residual Sugar: 2.8 g/l
Alcohol: 13.5%
Ageing Potential: 1 to 3 years

HISTORY
These are modern and elegant wines in 
which we seek to reflect the particular char-
acteristics of our terroir. These are distinctive 
and flavorful wines to be enjoyed on any oc-
casion.

REGION
Colchagua Valley, Chile

VARIETAL
99% Carmènére, 1% Petit Verdot

VINEYARDS
The Colchagua Valley is home to our Caliterra 
Estate, located 200 km (125 miles) south 
of Santiago and 60 km (37 miles) from the 
coast at 150 meters above sea level (500 
feet a.s.l.). Caliterra Estate has approximately 
1,085 ha (2,681 acres) with approximately 
75% of untouched land and Mediterranean 
climate, where cool nights and gentle breez-
es temper the sun’s energy creating perfectly 
ripe, intense, concentrated and balanced 
wines.

WINEMAKER
Rodrigo Zamorano

WINEMAKING
Fermentation was performed in stainless 
steel tanks at initial temperatures of 28° C 
that were reduced afterwards to 26° C so 
as to avoid over extraction of the skins. The 
wine was aged in 30% oak barrels for 7 to 9 
months in 2nd- and 3rd-used barrel, during 
which time the malolactic fermentation took 
place.

RESERVA CARMÈNÉRE 2013


