
Production Area ：

Tasting Notes：

Grape variety : Secret Blend

Production area : Colchagua Valley  Vintage : 2019

Country of origin : Chile                    Range : Premium Reserve

Alcohol content : 14.0%                     Wine type : Dry

Suitable temperature : 16 - 18℃ Net content : 750ml

Aging: Aged 18 months in French oak barrels.

Appearance: Deep garnet red colour.

Nose: Elegant and complex nose of blackcurrant, apricot, coffee, 

bitter chocolate, liquorice and spices.

In mouth: Long lingering aftertaste in mouth with voluptuous 

tannins.

Pairing recommendation: Roasted royal goose, hare in port 

sauce.

Colchagua Valley 
Under the benevolent gaze of the sun and the caress of gentle breezes, our secret blend matures into 
a wine that is the embodiment of Colchagua Valley's essence. Aged with meticulous care within the 
embrace of oak barrels, it transforms into a masterpiece that weaves together the threads of 
tradition, innovation, and a dash of enigma. In each sip, the secret blend reveals the very soul of the 
valley. Welcome to a realm of elegance and allure, where Colchagua Valley's terroir and our 
winemakers' expertise unite to create a secret blend that stands as a true testament to the art of 
winemaking.


