
R A P E L  V A L L E Y

Reserve
2023

Grape Spirit
CARMENERE
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HARVEST
2023

ALC.
14%

GRAPE
Carmenere

D.O.
Rapel

VALLEY

We respect Nature, so that it can do its job. Explosive, 
generous, grippy and deep wine, it expresses

 the personality of  our vineyards.

Mediterranean with cold winters and summers of 
great thermal oscillation, allows a slow 
maturation, delivering an elegant and balanced 
Carménère.

Climate

In barrel for 6 to 8 months to maintain the balance 
between fruit and oak.

Aging

In a cool, dry place. Ready to drink or cellar for 
up to 10 years.

Storage 
recommendations

no more than 16º C.Recommendation 
when serving

Perfect with pasta, poultry and mature cheeses.Pairing

Color: Deep dark red.
Aroma: Deep dark red. Aroma: Balanced, ripe plums, 
chocolate and pepper.
Palate: Compact and round mouth, soft tannins, 
well structured.

Tasting Note

CARMENERE

Reserve
Grape Spirit



R A P E L  V A L L E Y

Reserve
2023

Grape Spirit Cabernet
Sauvignon
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HARVEST
2022

ALC.
14,0%

GRAPE
Cabernet

Sauvignon

D.O.
RAPEL
VALLEY

We respect Nature, so that it can do its job. Explosive, 
generous, grippy and deep wine, it expresses

 the personality of  our vineyards.

Mediterranean with cold winters and summers of 
great thermal oscillation, allows a slow 
maturation, delivering a powerful and expressive 
Cabernet Sauvignon.

Climate

In barrel for 6 to 8 months to maintain the balance 
between fruit and oak.

Aging

Storage 
recommendations

no more than 16º C.Recommendation 
when serving

Perfect with red meats, mature cheeses, or on its 
own.

Pairing

Color: Deep, bright ruby red. 
Aroma: Elegant aromas of chocolate, hazelnuts, 
cassis and blackberries. 
Palate: Powerful, concentrated, with marked 
tannins and solid structure.

Tasting Note

Cabernet Sauvignon

Reserve
Grape Spirit

In a cool, dry place. Ready to drink or cellar for 
up to 10 years.



R A P E L  V A L L E Y

Reserve
2023

Grape Spirit
SYRAH
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HARVEST
2023

ALC.
14%

GRAPE
Syrah

D.O.
Rapel

VALLEY

We respect Nature, so that it can do its job. Explosive, 
generous, grippy and deep wine, it expresses

 the personality of  our vineyards.

Mediterranean with cold winters and summers of 
great thermal oscillation, allows a slow 
maturation, delivering a powerful and expressive 
Syrah.

Climate

In barrel for 6 to 8 months to maintain the balance 
between fruit and oak.

Aging

Storage 
recommendations

no more than 16º C.Recommendation 
when serving

Perfect with intense red meats and spicy dishes.Pairing

Color: Dark violet color. 
Aroma: Sophisticated, notes of spices, cherry and 
toast.
Palate: Voluminous, round, balanced acidity and 
firm tannins.

Tasting Note

SYRAH

In a cool, dry place. Ready to drink or cellar for 
up to 10 years.

Reserve
Grape Spirit



CARMENERE

Prestige Wine. Historical.

HARVEST
2022

ALC.
14,0%

GRAPE
CARMENERE

D.O.
RAPEL
VALLEY

Aged in barrels and foudres, intense purple color, elegant aroma of  
plums and cherries, compact and round mouth, well structured, soft 
and broad tannins.

Mediterranean with cold winters and summers of 
great thermal oscillation, allows slow maturation, 
delivering an elegant and balanced Carménère.

Climate

In French oak for 6 to 8 months, to deliver more 
structure and complexity, without covering 
the fruit. Then, 4 months in Austrian Foudre of 
2,500 liters.

Aging

Unbeatable with mature cheeses, slow-cooked meat 
dishes and stuffed pastas.Pairing

Storage 
recommendations

no more than 16º CRecommendation 
when serving

Color: Intense violet red. 
Aroma: Balanced, reminiscent of berries, cloves, 
green pepper and spices. 
Palate: Round, silky wine, with great structure and 
concentration. Pleasant long and well integrated 
finish. 

Tasting Note

In a cool, dry place. Ready to drink or store for up 
to 10 years.  
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CARMENERE / CABERNET SAUVIGNON

Prestige Wine. Memorable

HARVEST
2022

ALC.
14,0%

GRAPE
CARMENERE /

CABERNET
SAUVIGNON

D.O.
RAPEL
VALLEY

A Blend that surprises, the perfect balance between two strains of  
great character and structure, marked tannins with a persistent and 
elegant finish.

Mediterranean with very hot and dry summers. This 
blend is marked by the cold breezes that circulate 
through the valley. The terroir is manifested in all 
its expression.

Climate

In French oak for 6 to 8 months, to round out 
and deliver more structure and complexity, 
without covering the fruit. Finally, 4 months in 
Austrian Fudre of 2,500 liters.

Aging

Very good company with grilled red meats, spicy 
dishes, mature cheeses and pastas with robust sauces.Pairing

Storage 
recommendations

no more than 16º CRecommendation 
when serving

Color: Ruby red with violet tones.
Aroma: Sophisticated, fruity notes of cherries, 
roasted coffee and blueberries. 
Palate: Round wine, very well structured, ripe 
tannins with a lot of texture. Long and persistent.

Tasting Note

In a cool, dry place. Ready to drink or store for up 
to 10 years.  
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CABERNET SAUVIGNON

Prestige Wine. Deep.

HARVEST
2022

ALC.
14,0%

GRAPE
CAbernet

Sauvignon

D.O.
RAPEL
VALLEY

��������������ALGORTA.CL

Aged in barrels and foudres, bright ruby   color, intense aroma of  
berries and spices, compact and round mouth, great structure, complex 
and with an expressive and long finish.

Mediterranean with cold winters and summers of 
great thermal oscillation, allows slow maturation, 
delivering a powerful and expressive Cabernet 
Sauvignon.

Climate

In French oak for 6 to 8 months, to deliver more 
structure and complexity, without covering 
the fruit. Then, 4 months in Austrian Foudre of 
2,500 liters.

Aging

Perfect with high-flavored dishes, such as herbed 
lamb shank, pork fillet with honey mustard, grilled 
meats and charcuterie.

Pairing

Storage 
recommendations

no more than 16º CRecommendation 
when serving

Color: Deep violet ruby   red
Aroma: Elegant and complex. With notes of cherries, 
plum, tobacco, and roasted coffee. 
Palate: Well rounded and structured. With ripe 
tannins and lots of texture. Long, crunchy finish.

Tasting Note

In a cool, dry place. Ready to drink or store for up 
to 10 years.  



Family Reserve
Carmenere

Mediterranean with very hot and dry summers. 
This Carmenere is marked by the cold breezes 
that circulate through the valley. The terroir 
is manifested in all its expression.

Climate

Aged in French oak for 12 to 14 months, then 6 
months in 2,500 liter Italian Foudre.

Aging

Wonderful with pasta stuffed with cheese and 
grated truffles, it is a perfect harmony with a 
beef tenderloin.

Pairing

In a cool, dry place. Ready to drink or store 
for up to 10 years. 

Storage 
recommendations

no more than 16º C. Decant for 30 minutes.Recommendation 
When Serving

Color: Deep and intense garnet red.
Aroma: Expressive and complex, with notes of 
cherries, blackberries, cloves, paprika and 
toasted bread. 
Palate: Deep wine, with great volume, balanced, 
generous and concentrated.

Tasting Note

Aged in barrels and foudres, with complex and elegant aromas, red 
fruits, tobacco and spices in the mouth, concentrated, expressive, a 
mix of  tradition and modernity.

It comes from vineyards that are more than 50 years old, on our El 
Tambo estate, planted on old alluvial soils. The conditions of  this 
terroir ensure healthy grapes, with delicate textures and that provide 
excellent aromas.

HARVEST
2022

ALC.
14,0%

GRAPE
CARMENERE

D.O.
RAPEL
VALLEY

The Essence of  Our Terroir.
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Family Reserve
Cabernet Sauvignon

Mediterranean with very hot and dry summers. 
This Cabernet Sauvignon is marked by the cold 
breezes that circulate through the valley. The 
terroir is manifested in all its expression.

Climate

Aged in French oak for 12 to 14 months, then 6 
months in 2,500 liter Italian Foudre.

Aging

Nothing better with grilled red meat, lamb 
with cabernet sauce and mushrooms, or a 
variety of charcuterie and cheeses.

Pairing

In a cool, dry place. Ready to drink or store 
for up to 10 years. 

Storage 
recommendations

no more than 16º C. Decant for 30 minutes.Recommendation 
When Serving

Color: intense ruby   red color. 
Aroma: complex aromas of black cherries, 
tobacco and cinnamon.
Palate: good structure in the mouth, with soft 
tannins and a long finish.

Tasting Note

The French barrel gives us elegance and softness, it integrates in an 
exceptional way showing a modern, expressive, concentrated and 
complex Cabernet Sauvignon.

It comes from our El Tambo farm, planted on old alluvial soils. The 
conditions of  this terroir ensure healthy grapes, with delicate textures 
and that provide excellent aromas.

HARVEST
2021

ALC.
14,0%

GRAPE
CABERNET

SAUVIGNON

D.O.
RAPEL
VALLEY

The Essence of  Our Terroir.

ALGORTA.CL



Winemaker Series Wild Carménère represents a wild, 
untamed, and fierce Carmenere from a gradual harvest. 

The natural expression of  the terroir.

YEAR
2023

ALC.
13,8%

GRAPE
CARMENERE

D.O.
Rapel

Mediterranean with very hot, dry summers. This Wild 
Carmenere expresses the best of the terroir and its 
old vines to achieve a wild and remarkable wine.

Climate

Aged in French oak for 12 months to deliver 
more structure and complexity. Finally, 6 
months in concrete tanks to add minerality, 
soften the tannins, and improve the structure 
of the wine.

Aging

Recommended with red meats, spicy foods, pasta, and 
mature cheeses.Pairing

Storage 
recommendations

no more than 16°C. Decant for 20 minutes.Serving 
recommendation

Color: deep ruby red. 

Aroma: well-integrated ripe fruit, fresh and 
complex, with notes of pepper and spices. 

Palate: medium-bodied, elegant, silky, long and 
smooth finish.

Tasting Notes

In a cool, dry place. Wine ready to drink or store 
for up to 15 years.

Prestigious, Deep Wine.

WILD CARMENERE
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Winemaker Series represents a unique, singular
path, where our winemaker obtains the best of  each

terroir and combines them in a wonderful way,
achieving the perfect symphony.

Carménère 72% - Cabernet Sauvignon 18% - Petit Verdot 10%

Carmenere provides softness, notes of  black fruits and spices, our
Cabernet Sauvignon adds structure and complexity, and Petit

Verdot contributes elegance and depth with body.

THE BLEND

��������������ALGORTA.CL

Mediterranean with very hot and dry summers. This
Blend finds the best of each microterroir and each
strain, to achieve a remarkable combination.

Climate

In French oak, 50% new barrels, for 14 to 16 months,
in order to round out and deliver more structure
and complexity. Finally, 6 months in a concrete tank
to provide minerality, soften the tannins and
improve the structure of the wine.

Aging

It is recommended with a wagyu steak, rack of lamb
roasted with fine herbs, morchella risotto, game
meats, mature cheeses and good music.

Pairing

Storage 
recommendations

no more than 16º C. Decant for 40 minutes.Serving 
recommendation

Color: dense purple color, with ruby highlights.

Aroma: Expressive, with notes of ripe blackberries,
cedar, leather, earth and nutmeg.

Palate: very elegant, silky, gentle tannins, a slight
mineral finish that lingers pleasantly. It shows
remarkable balance.

Tasting Notes

n a cool, dry place, away from light sources. Wine
ready to drink or store for up to 15 years.

YEAR
2022

ALC.
14%

GRAPE
BLEND

D.O.
Rapel Valley
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YEAR
2022

ALC.
14,0%

GRAPE
CARMENERE

D.O.
Peumo

Mediterranean, with hot summers during the day 
and cool nights. This Icon expresses the best of the 
terroir renowned for producing the finest 
Carmenere in Chile.

Climate

Aging

Recommended with venison, lamb with spicy sauces, 
and mature cheeses.Pairing

Storage 
recommendations

no more than 16°C. Decant 45 minutes before serving.Serving 
recommendation

Color: dense carmine red. 

Aroma: expressive, with notes of blackcurrants, 
roasted red pepper, and graphite. 

Palate: very elegant, silky, gentle, full-bodied but 
not heavy, pure delicacy, balanced, with hints of 
Peumo.

Tasting Notes

In a cool, dry place. Ready to drink now or within 
the next 15 years. 

12 months in Austrian (Stockinger) untouched 
foudres. The blend has a “touch” depending on 
the vintage. In 2022, we incorporated a few liters 
of an extraordinary Syrah that was aged in clay 
amphorae for 12 months. We integrated the 
final blend for 6 months and bottled it. 

An iconic wine from a single vineyard, representing all those who 
passionately tended our wonderful old Carmenere vines in Peumo. 
Only 1,198 bottles made it to the finish line, resulting in a unique, 
elegant, and balanced wine.
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If  it's Carmenere, it's Algorta.

C A R M É N È R E
S I N G L E  V I N E Y A R D


