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MERLOT 2017
MAULE VALLEY

52% MERLOT

This predominant variety delivers smooth tannins with
pronounced flavours of raspberries and plums with a
delicate touch of spice. A fresh, vibrant, and juicy wine.

45% CARMENERE
Deep, dark purple in colour with aromas of ripe black
and red fruits such as blueberries and blackberries. It
lends a lush mouthfeel and mid-palate to the blend. A
delicate and elegant wine.

3% SYRAH A

This minor-butimportant percentage of Syrah lends fresh and
intense notes of red fruits and heightens the fruity character ‘ TRI O
of the blend. ]
MERLOT
TASTING NOTES
COLOR

Intense, Dark red with violaceus notes.

AROMA
Complex, With aromas that remind of fresh plums,
red cherries and graphite.

TASTE

The palate is silky, velvety and vibrant.

FOOD PAIRING

Red meats, pork meals, pastas and several kind of cheese.




