
WINERY OVERVIEW

J. Bouchon is a 4th generation, family-owned winery and leads Chile's wine

evolution by revitalizing ancient Pais vines in the Maule Valley to preserve their

ancestral viticulture and transform Chile's modern wine chapter with a reach to the

past.

The winemaking team focuses on extensive soil research in the vineyards to bring

quality and a sense of place to their wines that are truly unique to Maule.

A blend that echoes Chile’s historic and signature varietals, blending

Carmenere, Carignan and old vine Pais.

WINEMAKING DETAILS

VARIETAL: 50% Carmenere, 25%

Carignan, 25% Pais

REGION: Maule

AVG. ELEVATION: 630

AVG. AGE OF VINES: 49

PH: 3.6

ALCOHOL: 13.1

SIZE: 12/750ml

UPC: 835603002256

AGING: Aged 6 months in concrete tanks.

HARVEST DETAILS: Handpicked with cluster selection. Carignan during the last

week of March, Pais first week of April and Carmenere second week of April.

TERROIR: Dry coastal area of Maule Valley, 45 km from Pacific Ocean. Red

granite with high iron oxidation and high amount of minerals such as quartz.

SUSTAINABILITY: J. Bouchon wines are 100% Certified Sustainable by the Wines

of Chile Sustainability Code.

TASTING NOTES AND PAIRINGS

Complex notes red fruits, black pepper and dried herbs.

The wine is juicy on the palate with firm tannins and a granular texture.

Try with: pastas with meat sauce, bean stew or paella.
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