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The grapes were manually harvested into 10-kg bins. The 
destemmed grapes were put into stainless steel tanks, where 
they underwent a pre-fermentative maceration at 7˚C for 7 
days. Once this process was complete, the temperature was 
increased and selected yeasts were added to start the 
alcoholic fermentation. The fermentation temperature and 
tannin extraction level were determined on a daily basis by the 
winemaker, based on tasting. After the alcoholic fermentation, 
the wine was racked into barrels using gravity, where it 
underwent malolactic fermentation and subsequent ageing 
for at least 20 to 24 months.

Colour: Intense ruby-red.
Aroma: Heady aromas of black fruits, 
spices, vanilla, tobacco and coffee. 
Flavour: An elegant wine, syrupy, long and 
rounded with velvety tannins and a 
combination of fruit with the flavours 
deriving from the ageing in barrels, such 
as coffee, vanilla and spices.

Alcohol: 14,0% vol.
Residual Sugar: <4 g/L.
Composition: 92% Carmenere, 
6% Cabernet Sauvignon, 2% Petit Verdot.

Serving temperature: 60.8ºF.
Food pairing: Ripe cheeses, lamb, fatty red 
meats and liver pate.

Recommended storage conditions for 
bottled wine 10-20ºC, 65-75% RH, Away from 
strong odors and direct light.

ICON

From the Ranguili estate in the Colchagua Valley. This property 
is situated 50km from the Pacific Ocean. The mesoclimate is 
regulated by the influence of the ocean breezes that reach the 
area in the afternoons. They reduce the temperatures at night, 
increasing the thermal amplitude between day and night. As a 
result, the grapes ripen gradually, retaining a perfect level of 
natural acidity, aromatic intensity and having great colour 
development. The Mediterranean climate in the area makes for 
well-defined seasons with dry summers in which the average 
maximum temperature does not exceed 30˚C and the 
average minimum temperature can reach 15˚C. The 
VSP-trained vineyards were planted in 2007 in the “Los 
Negros” area of the property and face north-east. The soils are 
from the Nilahue series, being stratified, deep, of alluvial origin 
and are situated on recent terraces that are rich in clay, silt and 
sand. The particular soil and climate characteristics make it 
possible for varieties like Carmenère to express their best 
quality potential.
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