
Climate and Soil
The terroir corresponds to a foothill piedmont, characterized by alluvial 
and colluvial, dry land, with a climate of high temperature fluctuations 
between day and night, a characteristic condition of a continental climate.

Vinification
This wine is made under the concept of “carbonic maceration”, the grapes 
are processed inside the tanks without crushing or opening the berries, then 
30% of whole clusters with their stalks are added on top of the berries. 
Alcoholic fermentation is expected to begin naturally with native yeasts. It 
is tasted until the beginning of fermentation is felt, at which time manual 
“pisoneos” are made, these grape movements are made from the top of the 
vat. This helps to release more concentrated aromas.

Tasting notes
COLOR
Intense cherry red.

NOSE
Fresh and concentrated, with notes of red fruits such as cherries and 
strawberries.

PALATE
Fresh and pleasant tannins, with sensations reminiscent of fresh fruit with 
a red berry base.

COMPOSITION

100% Carmenere

QUARTERS OF ORIGIN

C7B

ENOLOGICAL ANALYSIS

ALCOHOLIC CONTENT

PH

TOTAL ACIDITY

RESIDUAL SUGAR

Carmenere 2024

SERVICE T° 
8° - 12° C

Aging
-

pairing
Salads, fresh fish, 
seafood and
cheeses.

13% Alc. Vol
3,67 
2,66 g/L
2,04 g/L

This wine is a special edition of Viña Valle Secreto, inspired by the 
concept from the south of France, developed based 

on a very different and entertaining winemaking process. 
"Beaujolais Noveau" 



Recognitions

Carmenere 2023

93 Pts — Alistair Cooper 2024
93 Pts — Mesa de Cata, La Cav 2025
91 Pts — Tim Atkin 2024
91 Pts — James Suckling 2024
90 Pts — Guía Descorchados de Patricio Tapia 2023

91 Pts  — Guía Descorchados de Patricio Tapia 2026

Carmenere 2022

93 Pts — James Suckling 2023
91 Pts — Guía Descorchados de Patricio Tapia 2023
90 Pts — Tim Atkin 2022

Carmenere 2021

92 Pts / Vino Revelación — Guía Descorchados de Patricio Tapia 2022
90 Pts — Tim Atkin 2021

Carmenere 2024

92 Pts — James Suckling 2025 
91 Pts — Tim Atkin 2025


