CABINA '56

“CABINA ‘56”, commemorates the first
pick-up truck owned by Vicente Aresti A.,
which was used for many years during
each harvest. This truck model had a great

distinctive feature of having a great cabin,

so from the start it was called “THE

CABIN”.

WINEMAKING:

The fermentation process begins after a
gentle harvest, in stainless steel tanks
around 25 °C to preserve the characteristics
of the berries. About 80% of the wine is
transferred to a combination of French and
American oak barrels and aged from 6 to 8

months.

TECHNICAL INFORMATION:

APPELLATION : Curicé Valley

VARIETIES : 85% Carménere, 15% Other
Varieties

ALCOHOL 113%
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TASTING NOTES:

A red color with deep blue hues, this wine
has an enveloping nose, with subtly
“Carménére” notes combined with vanilla
and mocha notes, harmonizing beautifully
together. The palate is smooth,
concentrated and long, with a lingering

aftertaste and ripe tannins.

FOOD PAIRING:

Perfect with meats with pepper sauces,
roast beef, grilled chicken and cheese such

as Cheddar, Gouda or Brie.



