
VINTAGE    2021

REGION    Puente Alto, Maipo Valley, Chile

TECHNICAL DATA   Alcohol 15%        
 

    

APPEARANCE   It captivates with its deep ruby brilliance.
NOSE     Fresh, elegant, complex nose. An alliance 
     of ripe fruit and subtle floral aromas domi-
     nates initially, before leaving place to fine 
     notes of violet, licorice, ink and graphite.
PALATE    The juicy attack of ripe fruit such as rasp-
     berry and blackcurrant is well- balanced by 
     a delicate structure and a fine texture of 
     smooth and polished tannins, well coated 
     with savors of vanilla and cocoa. The mouth 
     is harmoniously balanced by a great acidity. 

AGEING    20 months in new French oak barrels.  

 

PAIRING    The elegant and fresh 2021 requires rich, 
     structured dishes as roasted lamb with 
     rosemary and garlic or Beef Wellington.
 

ORDER CODE    CH0208

 ALMAVIVA

VARIETALS    71% Cabernet Sauvignon, 22% Carmenère,
5% Cabernet Franc, 2% Petit Verdot     

www.almavivawinery.com

RATINGS 98pts

96+pts

96pts
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