
Medium lilac red in the glass 
with pale edges; cheery notes, 
violets, anise on the nose, soft 
touched of paprika-persistent 
with a medium body and soft 
tannins. The Carménère is 
fresh on the palate with spice, 
notes of cherry, cream and 
vanilla with balanced acidity. 
Ideal to match pasta, risottos 
and pot roast. 
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