
At VIK, science, technology and knowledge are our foundation, passion is our engine, and 
wine is our artistic expression.  All of our synergies focus on the whole, with a special 

sensitivity to the environment that creates a great wine, the best wine our magnificent terroir 
can provide. 

Our vineyard, or “Place of Gold”, is located in the interior of the valley among innumerable 
gorges, offering us a variety of unequaled terroir and small microclimates – giving us the 
complexity we seek for our holistic wine…. the perfect combination of man’s tenacity and 

nature’s gifts, expressed as one. 

Our holistic wine is the result of the magnificent dynamic terroir together with viticultural and 
vinicultural best practices, excellence in environmental stewardship, development of human 

and social capital as well as architecture and the arts. 
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VARIETAL 63% Carmenere, 35% Cabernet Sauvignon, 1.5% Cabernet 
Franc, 0.3% Syrah and 0.2% Merlot 

VINEYARD 
“Place of Gold”, Millahue (Apalta Valley), Chile  (planted 2006) 

Vineyards span 10,000 acres and 12 distinct valleys, each with 
unique soil types (clay, limestone, sand, gravel) 

HARVEST 
Harvested by hand; Cab: April 8 to 23; Caremenre: May 8 to 11.  
Harvesting determined precisely by the grape’s ripeness, always 
picking at the optimal time of maturity 

FERMENTATION 

Hand selected clusters. Cold maceration for 5-6 days before 
fermentation. Primary fermentation in stainless steel tanks at 
28°C with natural yeasts for 12 days. Post-fermentation 
maceration for 7-15 days, followed by malolactic fermentation in 
barrels with natural bacteria. 

BARREL AGING 18 months in 100% French barrels (new) 

ALCOHOL 14% 

TASTING NOTES 
Aromas of fresh red and forest fruits lead way to ripe plum, with 
notes of almonds and walnuts.  The palate is smooth and  
balanced, with round tannins and a long, elegant finish. 

PARING 
SUGGESTIONS 

Rich, meats, especially game: venison, roasted duck, rack of 
lamb, or beef bourguignon 


