SUTIL AND CHONO WINES STAND OUT IN

IMPORTANT WINE AND CGASTRONOMY

MAGAZINE.

In the March 2018 edition of “Placeres del Vino”, one of the most important Chilean wine and
gastronomy magazine, three of our wines were chosen for its special report “Cocina Sabrosa” (“Tasty
Kitchens”) to accompany selected dishes from two exclusive restaurants in Santiago; 17° 56° Cocinay
Bar and Baco Restaurant.

SUTIL LIMITED RELEASE CARMENERE 2015,
COLCHAGUA VALLEY.

This Carmenére has spicy aromas, black pepper,
nutmeg, grilled peppers and tobacco leaves. On the
palate in black in flavors, the notes of black pepper and
wood prevail.

With the unmissable tapa of roasted paprika with goat
cheese, capers and toast. There is a pleasant acidity, a
great complement that culminates with a long and very
sweet aftertaste.

. o
SUTIL RESERVA CARMENERE 2015,
COLCHAGUA VALLEY
A fruity and spicy Carmenére, with notes of black
pepper, soft, creamy and friendly that hits perfect
with crispy sweet potatoes, with goat cheese,
chives, almond sauce, paprika and chili pepper. The

wine refreshes, cleans and lowers the sweetness of

this ingenious preparation.

CHONO DALCA SERIES PETIT VERDOT 2012,
COLCHAGUA VALLEY.

Made of 100% Petit Verdot, this wine is brick-colored, the
product of its years of evolution. It has aromas of liqueur
cherry, ripe fruit, nutmeg and nuts. The palate is persistent,
mature, evolved, with notes of sherry, long and persistent.
The Spicy Lamb was a great ally for this wine, as the
exquisite lamb ribs roasted with smoked “merkén”, fondue
of cheeses, wild mushrooms and potatoes Souther Chilean
style, made the wine more fruity and fresh, and this in turn
cleaned the fatty flavors of this good dish.




