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RESERVA PRIVADA

CARMENERE-CABERNET SAUVIGNON

DEEP RUBY WITH VIOLET

14 MONTHS AGED IN REFLECTIONS, HIGHLIGHTING

p— FRENCH OAK BARREL ITS YOUTHFUL INTENSITY.
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STEW, SPICY EMPANADAS,
AGED CHEDDAR, GOUDA,
BLUE CHEESE
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,"-' Grape varlety : Carmenere-Cabernet Sauvignon Range : Reserva Privada =
E{:‘ Production area : DO Central Valley (Costal Casablanca and Curico) Wine type : Dry w_h
E@i’; Suitable temperature: 16-18°C Net content: 750ml
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