
SERVE
TEMP
62- 66o F30 Minutes

DECANT
5 - 10 Years

AGING
Universal Red Wine 

Glass

GLASSWARE

FOOD PAIRING
Ideal for meat dishes with personality, like duck confit, wild boar, lamb, 
or dishes with curry. Also cheeses like provolone with Rosemary.

WINEMAKER’S NOTES
An intense violet color. The nose is of a deep, elegant Carménère with 
black fruit and floral notes, including cherry, violet, black olive, and 
different spices. On the palate the wine has big structure and is very 
intense, with very present but polished tannins, and great 
concentration of flavors, while being vibrant with a very long finish.

VINEYARD
The soils where the Carménère is planted are of volcanic origin with a 
presence of fractured rock in the entire profile, and with very good 
drainage. The Malbec vineyard was planted more than 100 years ago 
and is located to the west of the town of Cunaco, planted on soils of 
alluvial origin with a sandy–clay texture.

VARIETALS
85% Carménère, 15 Malbec

APPELLATION
Valle de Colchagua, Chile

2020
VIU MANENT 
‘EL INCIDENTE’ CARMENERE


