
VINTAGE 2022

REGION Colchagua Valley, Central Valley, Chile

TECHNICAL DATA Alcohol 13%
   APPEARANCE Intense violet in color.
NOSE  Notes of soft spices, blackberry, cherry, and 

chocolate. 
PALATE Its soft tannins and good structure are well 

balanced with a long finish.

  

AGEING Fermented in stainless steel tanks and then 
refined for 10 months in a mix of American 
and French oak.

Carménère Reserva

PAIRING Root:1 Carmenere is great with pork, beef 
stews, herb or mushroom sauces, and ripe 
cheeses.

ORDER CODE CH0014

ROOT:1

VARIETALS 85% Carménère, 15% Syrah

www.root1wine.com


