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Carignan 2015

Area:
Cauquenes is situated in the central valley of 
Chile, the warmest and most interior of the 
areas that Vintae has explored in the Andean 
country. It is an area dominated by coope-
ratives that sell their grapes to the major 
Chilean wineries, but projects have emerged 
that seek to lend prestige to the area’s star 
grape: the Carignan. The Cauquenes vine-
yards also are old, although this variety arri-
ved in Chile later than the País, in the 1930s, 
after the great earthquake that devastated 
the vineyards of the Maule region in 1939.

Variety:
The Carignan, also known as Mazuelo or Cariñena 
in Spain is a variety of medium-high productivity, 
that offers its best version in stressful environmen-
tal conditions, with limited availability of water and 
high temperatures. It is notable due to its great 
acidity, and in warm conditions produces wines of 
great richness in noble, very expressive compounds 
of great concentration. Its acidic potential, together 
with cultivation in warm areas, reflects the perfect, 
balanced maturation in this variety’s grape.

Climate:
The area of Cuaquenes, in the Maule Valley, 
has a Mediterranean climate, with intense 
sun in summer, but with cool, breezy nights 
thanks to its proximity to the coast. The 
thermal amplitude is almost 20 degrees in the 
warmest month, January. It has an annual 
average precipitation of 700 mm. 

Vineyards:
The grapes used to produce Küdaw Nativo 
Carignan come from vineyards more than 
70 years old, planted in the 1940s. They are 
goblet trained, organic vineyards that are sti-
ll cultivated on horseback. The soils are gra-
nitic with little organic matter. 

Harvest:
The manual harvest was carried out from 
March 21-24, 2015. The grapes are collected 
in boxes of 300 kg. and are transported in re-
frigerated trucks to the winery.

Production:
The wine is produced naturally, with 
as little intervention as possible. The 
maceration is barely extractive, a very soft 
press is performed. The fermentation takes 
place in stainless steel tanks with a 10,000 
liter capacity and temperature control, 
between 24º and 25º degrees to preserve 
the aromas. The malolactic fermentation 
is carried out in the same tank. Only 
indigenous yeasts are used. 

Aging:
12 months of aging in French oak barrels 
used 1 to 3 times.

ALCOHOL CONTENT: 13% Vol

TASTING NOTE:
Visual: Deep and intense violet color.
Nose: Aromas of cherry liqueur and black fruit, with additional notes of apricots, white 
peach, pears and a touch of jasmine.   
Palate: Elegant and mature, the palate is juicy and round with notes of cassis, blackcu-
rrant and vanilla, mature tannins and a long and complex aftertaste.


