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Tasting notes

This Carmenere is a ruby-red colour with violet hues. The nose is

intense and fresh with notes of ripe fruit, pepper and spices. In the

mouth, its fruity character is again apparent with ripe tannins, a

smooth texture and refreshing acidity.

About the wine

The grapes come from an ungrafted vineyard on deep gravel soils

in Isla de Maipo, cooled by afternoon breezes from the Pacific 60

km away. They are fully destemmed and cold-soaked for a few

days before fermentation. Carmenère was long mistaken for

Merlot in Chile and was only correctly identified in 1994.

Winemaking

M A T U R A T I O N In concrete and used French barrels for

nine months

Cellar and service

S E R V E  A T 16–18 °C

F O O D  PA I R I N G Goes well with everything from seafood

to steak.

Say it: De Martino: deh mar-TEE-no; Carmenere: kar-meh-NEH-reh Imported and distributed in Vietnam by Vinoteka · vinoteka.vn

D E  M A R T I N O  ·  C H I L E

Estate Carmenere, 2024
Maipo Valley, Region Metropolitana

C O L O U R

Red

G R A P E S

Carmenere

A L C O H O L

13%

V I N T A G E  ·  V O L U M E

2024 · 750 ml
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