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CasaSilva,the Carmenereexperts,elevatethe conversationabout less-
expensiveCarmenere.

WINERBACKGROUNDheSilvafamily pioneeredgrapegrowingin the
Colchagu&/alleywith the first vineyardsbackin 1892.Theircellaristhe
oldestin the valley,yet they strive to innovatein their vineyardsandto
pioneernewterroirs in the Colchagud/alley.Theyare pavingthe wayfor the
ChileanCarmenerevarietalby investingin researchstudiesin their vineyards
to study Carmenereclonesandits microterroirs.

VINEYARB. WINEMAKIN®ETAILSEheCuveeColchagu&armenerds a
blend of grapesfrom CaséSilva'd_osLinguesvineyardin the Andesandthe
Lololvineyardin the Costazone.Thewine is cold soaked fermentedwith

regularpumpoversthen 50%of the blendis agedin oakfor eight months.

TASTINGIOTER FOODPAIRINGGUGGESTION®Eightandintenseruby
red. Onthe nose,aromasof blackcherriesand plumswith hints of spicesOn
the palate, it isround and powerfulwith sweetsoft tanninsandbalanced
acidity. Longfinish. Greatpairingwith a steakand chimichurrisauce Mexican
fajitas, grilled chicken roastedportobello mushroomsor a spicyratatouille.
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