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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: 12%
Cellaring Reccomendation: from 4 to 6 years. 
Serving Temperature: 14ºc
Decantation: Recommended. 

ORIGIN
Guarilihue, Itata Valley and Truquilemu, Maule Valley.  

VARIETY
Cinsault y Carignan.

YEAR PLANTED
1982 (Carignan) y 1955 (Cinsault).

DENSITY
4.444 (Cinsault) and 5.555 plants per hectare.

SOIL
Granite. 

CLIMATE
Coastal Mediterranean with abundant rainfall. 

HARVEST
2014.

AGEING
15 days in contact with the skins in the amphorae.  

Nº BOTTLES AVAILABLE
2.544.

TASTING NOTES
Aromatically complex and characterful wine in which the red fruit is accompanied by tertiary notes of 
leather and damp earth. In the mouth, it reveals perfect integration, where the Cinsault contributes 
fresh red fruit and the Carignan firm tannic structure and vibrant acidity. The finish is long and the 
wines are showing full maturity at 7 years.

CELLAR COLLECTION 2022
VIEJAS TINAJAS 2014 
CARIGNAN – CINSAULT 
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