FRIDA KAHLO

2019

RED BLEND
Region Soil Elevation Alcohol
Apalta, Granite soils with 200 Meters 14%

Cochagua Valley some clay content

Vineyard

Grape Varieties

Vinification

Aging

Tasting Notes

Reviews

Our vineyard is located in the piedmont of
Apalta where the granitic soils with some clay
content and slopes manage to moderate the
vigor of the vineyard. Apalta has a Mediterranean
climate, with daytime temperatures of 29°-33°C
and lower night temperatures.

Cabernet Sauvignon
Carmenere

Syrah

Merlot

The grapes were carefully harvested in
our vineyard. Alcoholic fermentation took
place in stainless steel tanks at 28°-29°C
(82°-84°F). The total maceration period
was of 14-18 days. The wine was aged in
French oak barrels and in stainless steel
tanks for 14 months.

The wine was partially aged in French
oak barrels and Stainless steel tanks for
14 months.

Our Frida Kahlo Single Vineyard Red Blend
has an intense dark purple color. The nose is
rich and very honest to the varieties showing
ripe berries, sweet spices and tobacco.

Silky tannins give a soft and almost sweet
mouthfeel, balanced with a concentrated
palate. The wine has persistency and

great length.

2021 Vintage
James Suckling: 89 Points

2020 Vintage
Tim Atkins: 90 Points
James Suckling: 89 Points

2019 Vintage
James Suckling: 92 Points
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