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Every year we personally select from our family cellar wines that we feel have evolved to reach their full 
potential and are ready to be enjoyed. This wine is part of the 2022 Program.

Alcohol: 13,5%
Cellaring Reccomendation: from 5 to 10 years. 
Serving Temperature: 16ºC
Decantation: Recommended. 

ORIGIN
Isla de Maipo, Maipo Valley. 

VARIETY
100% Carmenère.

YEAR PLANTED
1992.

DENSITY
4.166 plants per hectare.

SOIL
Alluvial.

CLIMATE
Temperate Mediterranean.

HARVEST
2011.

AGEING
24 months in Austrian foudres. 

Nº BOTTLES AVAILABLE
1.900.

TASTING NOTES
The fruit is from our emblematic Alto de Piedras vineyard in Isla de Maipo. It is a deep and intense 
colour and reveals aromatic layers of spices, black pepper and black fruit in which the notes of oak and 
leather from the ageing are perfectly integrated. In the mouth, it is medium-bodied and intensely 
fruity with a silky texture and very fine tannins that are beautifully balanced with the fresh acidity. 
With a very long finish, this wine is reaching its maturity and demonstrating all of its great potential.

CELLAR COLLECTION 2022
ARMIDA 2011
CARMENÈRE
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