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VINTAGE2017

VARIETALCOMPOSITION
100%Carmenere

AVG.VINEYARDELEVATION
1,000feet

AVG.AGEOFVINES18years

ALCOHOL14%

CASESIMPORTED5,000

SUGGESTEDRETAILPRICE$15

UPC835603002430

CARMENERE,CUVEECOLCHAGUA2017
CasaSilva,the Carmenereexperts,elevatethe conversationabout less-

expensiveCarmenere.

WINERYBACKGROUND:TheSilvafamilypioneeredgrapegrowingin the
ColchaguaValleywith the first vineyardsbackin 1892.Theircellaris the
oldestin the valley,yet they striveto innovatein their vineyardsandto
pioneernewterroirs in the ColchaguaValley.Theyarepavingthe wayfor the
ChileanCarmenerevarietalby investingin researchstudiesin their vineyards
to studyCarmenereclonesandits microterroirs.

VINEYARD& WINEMAKINGDETAILS:TheCuveeColchaguaCarmenereisa
blendof grapesfrom CasaSilva'sLosLinguesvineyardin the Andesandthe
Lololvineyardin the Costazone.Thewine iscoldsoaked,fermentedwith
regularpumpovers,then 50%of the blendisagedin oakfor eightmonths.

TASTINGNOTES& FOODPAIRINGSUGGESTIONS:Brightandintenseruby
red.Onthe nose,aromasof blackcherriesandplumswith hintsof spices.On
the palate,it is roundandpowerfulwith sweetsoft tanninsandbalanced
acidity.Longfinish.Greatpairingwith a steakandchimichurrisauce,Mexican
fajitas,grilledchicken,roastedportobellomushrooms,or a spicyratatouille.


