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	CARMENERE
	VINTAGE 2024
	PH 3.33
	3.30
	<2.54
	DENOMINATION OF ORIGIN
	VINTAGE
	Winter rains close to normal levels during the 2023 season ensured good water availability for vegetative growth and throughout the summer. A much cooler thanusual spring and summer followed, resulting in a late harvest start but with excellent crop health. The end of summer and the beginning of autumn brought warm conditions, which helped to even out ripeness and achieve good alcohol levels. These conditions define the 2024 harvest, characterized by its freshness and natural acidity, producing aromatic wines with great aging potential.
	VINIFICATION
	AGING
	TASTING NOTES

	Palate: With a strong fruity profile, smooth round tannins, excellent fresh fruit,
	and a juicy palate.
	Gastronomy: Medium spiced dishes, semi-soft cheeses, toast with vegetable





