
CARMENERE

The Carmenere Classic entices with a deep garnet hue and an inviting aroma of blackberries 

cherries, blackcurrants, and a subtle hint of cocoa. Oak aging adds a touch of vanilla and 

nuance of herbs. This Carmenere Classic showcases the varietal's uniqueness, offering an 
elegant and captivating tasting experience.
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FAMILIAL VINEYARD

An Italian-rooted family with 130 years of winemaking experience, 

now led by brothers Sebastian and Andres. The family history includes 

Mendoza and was knighted by the Italian king, while Victor Cremaschi 

patented the Continuous Fermentation Process.

The winery is in San Javier de Loncomilla, surrounded by two rivers 

and the Andes mountain range. Their Peñasco vineyard has poor 

granite soil that's perfect for white wines as it preserves acidity 

and red wines as it creates fresher and lighter wines with vibrant 

acidity. The wines have high antioxidant levels due to a major 

temperature variation of up to 20°C/30°F.


