CARMENEREYRAR018

Anunusualblend from the warmer central vineyardsin the high
elevation ElquiValley.

WINERBACKGROUNDheOlivierfamily started VifilaMayuin 2005and
wasthe first to bring premiumwinemakingto northern Chile’sElquiValley.
Theychosethe name"Mayu" - the Incaword for the Milky Way's"river of
stars"— to honorthe valley’srenownfor havingthe world’s clearest
atmosphereandbeingthe bestplaceon earth for astronomyresearchThe
inspirationfor Mayuwasto transformthe extremelandscapeo its full
potential and producepremiumwinesfrom an otherwiseoverlookedterroir.

VINEYARB. WINEMAKIN®ETAILIadefrom grapesharvestedfrom the
LaCompafiazineyardsnearthe mid-valleyvillageof Vicufia.Eachvarietalis
fermentedin separatestainlesssteeltankswith four daysof cold maceration
to achievethe bestfruit extraction.Insteadof the traditional pumpingover
method, they usepunchdowndo preservethe besttannins,color extraction
andexpressiorof terroir possible TheSyrahis partiallyagedin Frenchoak
barrelsandthe Carmenerds alsopartiallyagedin Americanoakfor five
months.

TASTINGIOTES: FOODPAIRINGGUGGESTION@adein a style similarto

90 PO I NTS old world Italian, thisis a veryfruit drivenwine that isjuicy (not jammy).
TheWineAdvocate February i Intenseripe blackberryand plum fruits with atouch of vanillaand spice.Pair
2020 i with grilledmeatsand Mediterraneandishes.
Vinous March2020

2018

55%Carmenere45%Syrah

1,850feet
17 years
14.5%
1,000
$15
835603002645
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