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Estampa Gold Carmenere 
Assemblage 2014 

 

Herbal blackberry aromas 
include gritty notes of road tar 
and eucalyptus that are 
derivative of the Petit Verdot 
and Cab Franc that have been 
mixed into this carmenere. 
Sandpaper tannins create a dry 
scratchy mouthfeel, while 
peppery, spicy, blackened 
berry flavors finish with 
massive tannins. Drink this 
bullish bomber through 2023.  

 

Selected and Imported by 

American Estates Wines 
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