
Varieties: 93% Carmenere - 7% Cabernet Sauvignon 
Aging: 14 meses , 100% francesa (50% nueva, 50% primer uso)
Yield: 5.7 ton/ha
Alc. Vol%: 13.5
Total acidity: 3.43 gr/l
Ph: 3.54

Tasting Notes: Black garnet with ruby reflections on the rim. Aro-
mas of red cherry, tobacco, hard candy and candied cranberry on 
the nose give way to a silk-textured palate with great volume and 
notes of red currant, raspberry jam, violet flower and a hint of re-
freshing eucalyptus. Soft tannins and balanced acidity elegantly 
support the layered aromatics. 

The Liguai estate, exclusive source of Pérez Cruz wines and home to our winery, is located in the Maipo Valley’s “Maipo-
Andes” subregion, nestled against the mountain foothills between 1,450 and 1,700 feet elevation.

The Carménère for our Limited Edition comes from a selection of blocks that are carefully managed with lower yields 
for increased intensity. Our Carménère, Chile’s signature varietal, offers a spectacular combination of concentration and 
smoothness.
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