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HACIENDA ARAUCANO L’ATELIER
CARMENERE

CHILE

TASTING NOTES

The Hacienda Araucano L'Atelier
Carmenere has an intense deep violet
color. This is a front-end Carmenere
where we seek to uncover the essence
of the grape variety. Fresh profile,
nose with subtle violet, black fruit
and cherries. With herbal notes that
give it its character and identity.
Aromas of pepper, boxwood, Chinese
ink and liquorice. This wine is ideal
for light and fresh meals. Caprese
salad, margherita pizza, pulled-pork
sandwich with kimchi, spinach and
ricotta ravioli with sage sauce.
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