
Winemaking
Pre fermentative maceration for 7 days at 8°C, fermentation at 28°C, post fermentative  maceration for 10 days.

Tasting Notes

creamy, it shows tones of cinnamon, spices and chocolate.

elegant and delicate.
Perfect to pair with pastas, oriental food, red and white meats. 

Awards and Medals
Carménère al Mundo - (Chile, October 2016)
87,66 points

San Francisco Wine Competition - (USA, June 2015)
Bronze medal 

Descorchados 2015 (Chile, November 2014)
86 points 

 
      

Vinos Folâtre is a family story. Lorena Folâtre named the winery in memory of her grandfather Hermond 
Folâtre who arrived in Chile during the early last century coming from his motherland France. He settled
 in the town of Pichaman near Curicó, in the world-famous Maule Region. Folâtre wines are known at an
 international level for their exceptional quality.

 

VIÑA FOLÂTRE - Vineyards & Winery   /   Parcela 3, Teno, Curicó, Chile   /   www.vinosfolatre.cl

GRAPE VARIETY

VINEYARD

APPELLATION 

HARVEST YIELD   A  PROX       

ALCOHOL

RESIDUAL SUGAR

pH

TOTAL ACIDITY

SERVING TEMPERATURE

14,0  v/v*

2,26 g/l*

3,90* 

2,56 g/l*

16-18ºC - 60-62°F

      Los Robles  

  Curico Valley   

10 ton/hectars 

100% Carménère

Reserve
CARMÉNÈRE

*Technical parameters are referential and can vary according to the harvest
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