PREEMIUM RESERYE

18 MONTHS IN FRENCH OAK BARREL

Grape variety : Syrah - Cabernet

Sauvignon

Production area : Curico Valley Range : Premium
Country of origin : Chile Wine type : Dry
Suitable temperature : 16 - 18°C Net content : 750ml

Tasting Notes:

AARCELO

PREMIUM

Aging: Aged 18 months in French oak barrels.

Appearance: Intense cherry colour.

Nose: Intense nose of raspberry, essence of rose, black

7 ) CURICO VALLEY. CHILE 020

pepper, nutmeg and coffee beans.

In mouth: Fresh and round on the palate; a pleasant finish
with notes of vanilla.
Pairing recommendation: Roasted or braised meat or cheese.
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Production Area : S—— \V/

Curico Valley SUStqmaenlegéﬁt VEGAN

A striking hallmark of the region lies in its well-drained granitic soil, nurtured by the crystalline
embrace of meltwater from the regal Andes. It is within this landscape of distinction that a symphony
of flavors evolves, meticulously cultivated and aged for 18 months within French oak barrels. This
masterpiece, a premium reserve Syrah-Malbec blend, emerges from the heart of Curico Valley, a
testament to the confluence of nature's grace and artisanal craftsmanship.
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