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Theresult of groundbreakingresearchaimedat defining Carmenere’s
potential in Chile.

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.

CasaSilvaisthe mostawardedChileanwineryin the 21stcentury. Theywere
recentlynamed"BestWineryof Chile- 2020" by Catad'OWine Awards the
mostimportantinternational winecompetition inLatinAmerica.

All CasaSilvawinesare certified sustainabléhroughWinesof Chile
SustainabilityCode.

VINEYARB. WINEMAKINM®ETAILMicroterroir isawine madefrom a
collectionof micro-siteswithin the LosLinguesvineyard.Fruit harvestedfrom
eachblockwasvinified separatelyto understandthe impactof the soilsand
plant material (clones) Fermentationsare a mix of wild yeastandinnoculated
lots. Thewineswere agedfor 12 monthsin Frenchoakbeforethe
i winemakingteamwent throughandselectedandblendedthe bestbarrels.
......................................................................... TheW'ne SpenttWO years'n bottle before releaseA” CaS£|IVaVV|nesare

95 PO | NTS certified sustainableghroughVinosde Chile
Descorchados,

TASTINGIOTES FOODPAIRINGGUGGESTIONStenseruby red with

i violethues.Onthe nose,delicatearomasof red andblackfruits with hints of

2019 i coffee.Onthe palate,harmoniouswith verygoodstructure, soft tanninsand
¢ notesof ripe red fruits, spicesand a soft touch of blackpepper.Long,

lingeringfinish. Makesan interestingpairingwith curries,italian sausageor

100%Carmenere Texasstyleribs.
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