
aging
14 to 16 months in first 
and second use French 
Oak barrels

pairing
Pastas, risottos and
white meats.

Climate and Soil
Its 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
From the time the grapes enter the tank until the end of alcoholic 
fermentation, a period of 20 to 35 days passes.
Prefermentative maceration: between 2 and 6 days
Alcoholic fermentation: between 7 and 14 days
Post-fermentative maceration: between 2 and 10 days

Tasting notes
COLOR
Violaceous red color.

NOSE
With aromas of red fruits such as cherries and cassis, hints of chocolate 
and spicy notes.

PALATE
On the palate velvety tannins, round and elegant structure.

COMPOSITION

100% Carmenere

ENOLOGICAL ANALYSIS

ALCOHOLIC CONTENT

PH

TOTAL ACIDITY

RESIDUAL SUGAR

QUARTERS OF ORIGIN

Carmenere 20

SERVICE T°
16° - 18° C

14,5% Alc. Vol

3,57

3,24 g/L

2,88 g/L

24

Cuartel 4 Norte

Our Private line was born in 2009. It is composed of four wines, from which
the expression of the Terroir of Cachapoal Andres is reflected. This line
presents limited editions of bottles numbered in each year. The wines from
this line have fresh, delicate tannins and fine aromas. Stored in French
oak barrels.



Carmenere  2023

94 Pts — Tim Atkin 2025
93 Pts — James Suckling 2025

Carmenere  2022

94 Pts — Tim Atkin 2025
94 Pts — Mesa de Cata, La Cav 2025
93 Pts — Alistair Cooper 2024

Carmenere  2021

93 Pts — Tim Atkin 2023
93 Pts — Guía Descorchados de Patricio Tapia 2019

Carmenere  2020

94 Pts — Tim Atkin 2022

Carmenere  2019

93 Pts — Tim Atkin 2021
92 Pts — James Suckling 2022
91 Pts — Guía Descorchados de Patricio Tapia 2022

Carmenere  2018

93 Pts — Guía Descorchados de Patricio Tapia 2020
92 Pts — James Suckling 2020
92Pts — Mesa de CAta, La Cav 2022

Carmenere  2017

93 Pts / Selección de Los Mejores Vinos de Cachapoal 
Andes — Guía Descorchados de Patricio Tapia 2018

Recognitions


