FRONTERA

CARMENERE

VARIETY: Carmenere 85%, Other red varieties 15%.

SOIL: Permeable soil, medium fertility.

Alcohol: 11,8% vol | Residual sugar: 10,16 g/L
Total acidity: 5,07 g/L | PH: 3,48
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expression, plumy
combined with spices
and a tobacco finish.

Ruby red with
_ intense violet
- reflections.

Velvety tannins of good
intensity with a long and
elegant finish.
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Perfect with pasta, cheese, lamb,
pork, grilled chicken, and risotto.
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