EM I LIANA @ AD O B E CARMENERE

ORGANIC .:. VINEYARDS |1
° VINTAGE: 2016

D.0: Colchagua Valley

VARIETY: 100% Carmenere

AGEING: 20% aged for 6 months in French
oak.

CLIMATE:

Temperatures averaging 22°C, with relatively
low precipitation (600 mm/year). Large
temperature oscillation (35°C to 12°C] in
summer, with low night time temperatures.

SOIL:

Moderate to deep alluvial soils, with a silt-
loam texture. Good drainage and moderate
permeability with high fertility.
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EMILIANA
OROANIC 4 VINEYARDS TASTING NOTES:

Purplish-red color. Intensely fruity nose,
with standout plum and redcurrant aromas
and hints of toast and blackcurrants.
Smooth, ripe, velvety tannins and good
density. An enjoyable and persistent finish.

FOOD PAIRING SUGGESTION:

Ideal served with barbecued red meats and
stews, and well-seasoned white and game
meats. Also excellent paired with pastas
such as rigatoni and ripe cheeses.
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