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LA JOYA

RESERVE

LATE HARVEST
Gewdrztraminer

Yellow color with golden
hints. Elegant and
complex aromas which
mix yellow fruits as ripe
quince. It has floral notes
that evoke roses, with
notes of toasted hazelnuts
and humid forest. Wine
with balanced acidity,
sweetness and great
freshness. Ideal to
accompany dessert.

PETIRROJO

ESTATE GRAPES

My great enological challenge, originated from Quaternary soils in
Marchihue. Crack type of Clays allowing an adequate growth and
penetration of roots, achieving a vegetative equilibrium which influenced
by its coastal climate, located 32 km from the Pacific Ocean provides
us with a unique Terrain.

Its chubby and live silhouette, leaping among the vines,

Shining wonder from the earth, may your color be a shelter for disquieted . .
well known by strollers, they will not be unaware of its presence,

gazes, may your texture awaken the wish to caress life.

Shine that your brightness only illuminates... small creature of red and live breast!

Chief Winemaker  Joanna Perer,

CABERNET SAUVIGNON

This full-bodied Cabernet
Sauvignon is elegant and
complex with aromas of
black currant, black
pepper, clove, and mint.
The silky tannins, rich
fruit flavors, and savory
spices are an ideal
accompaniment for lamb
or pork hard cheeses or
firm cheeses like cheddar
and Dark chocolate
truffles.

CARMENERE

Full-bodied with aromas
of black plums, orange
peel, and black pepper.
The finish is long and
lingering with soft tannins
and flavors of dried
plums, ripe black berries
and toasted hazelnuts.
Ideal to accompany
chicken in red wine
sauce, or marinated in
herbs, duck and turkey.

CHARDONNAY

The ample and complex
notes and flavors of
tropical fruits with notes
of butter and toasted
hazelnuts have great
persistency on the palate.
Enjoy with flaky tuna,
roasted chicken, and
pork.

Cabernet Sauvignon

Violet red color.Aroma
of black fruits that
remind us of
blackberries and cream
of cassis, there also are
notes of clove and
nutmeg.This wine has
great volume, good
intensity of fruity flavors
and spices. ldeal to
accompany meat dishes,
with dark and heart
sauces or red wine
sauces.

Carménere

Red color with purple

Malbec

Ruby red color. Aromas

Merlot Syrah

Cherry color with hints  Ruby red color with

hints. Aromas that of ruby. Wild red fruit violet hints. Aromas of of red fruits like cherries
remind us of aromas, accompanied by red fruit that remind us and plums, accompanied
blackberries and figs, sweet and spicy notes of berries accompanied by toasted and spicy

accompanied by notes of that

paprika an

pepper. Silky, tasty wine,
in which black fruits
outstand. Ideally to serve

with spicy

barbecue meats, and
cheeses like

blue
Gorgonzola or
and Reggiano.

notes. Soft wine with
fruit flavor and toasty
and spicy notes. Ideal to
serve with ravioli in
meat, vegetable, tomato
pesto and meat or
vegetable lasagnes.

evoke vanilla.
Medium body wine and
fruity features. Ideal to
serve with white and red
meats in red wine or
mushroom sauce
stroganoff and beef
bourguignon.

by smoky meat notes and
toasted bread. This wine
has good volume, smoky
flavors and fruity
persistency. Ideal to
serve with smoked red
meats, rack of lamb, leg
of lamb and lamb chops.

d black

meats,

parmesan

Sauvignon Blanc

Yellow color with
greenish hints. Vegetable
aromas that remind us of
asparagus accompanied
by citric notes like
grapefruit. Fresh wine of
intense flavor, good
persistency with a fruity
and herbal finish. Ideal
to serve with lobster
shrimps or scallops with
light sauces.

Viognier

Yellow color with gentle
oat hints. Intense apricot
and cherimoya ice cream
aromas. Fresh wine of
good acidity with great
aromatic intensity.
Ideal to serve with
bacon, pancetta and
prosciutto.

Gewdirztraminer

Reddish yellow color
with subtle hints of gold.
Floral aromas of roses
and litchi, accompanied
by citric notes such as
bergamot. Unctuous
wine, of great balance
and fruity persistency.
Ideal with appetizers like
terrine foie gras,
prosciutto with fruit or
smoked salmon.

Cabernet Sanvignon

Aromas and flavors of
ripe raspberries,
blackberries and cherries,
with hints of savory
spices. Full-bodied with
elegant tannins. Excellent
with lamb and pork.

Chardonnay

Tropical fruit notes such
as banana, mango, and
pineapple carry through
onto the palate. The
fresh fruit flavors and
excellent mouth feel pair
nicely with light
appetizers, fish, or simply
on its own.

Merlor

Fresh red fruit aromas of
strawberries and
raspberries with a subtle
note of vanilla and
toasted oak. Medium
bodied. Ideal with pasta,
pizza, or simply on its
own.

Sanvignon Blanc

Notes of grapefruit, white
peaches, and fresh lemon
grass. The aromas carry
through the long crisp
finish. Pair with salads,
fish, shell fish, or
chicken.




