
 

Nota de Cata  

Bright cherry red color. Fresh nose opening to spicy notes, white pepper, paprika. 

Accompanied by some fresh cherry and herbal notes. Juicy entry in the mouth, balanced 

tannins very fine and silky, long and persistent finish. 

 

12 months
100 % stainless steel tanks

Native yeasts

Production: 3.100 cases of 9L 

Cellaring recommendation: 5 to 6 years

 

2021 is recognized as a great vintage, this 

Carmenere from Name harvested in 

mid-April, cold spring, summer rains and a 

longer ripening. We also had some rain 

during April but we harvested on time and 

the grapes were healthy and with good 

balance.

 

 

Orzada is the Spanish word for “sailing into the wind”. This range of quintessentially Odfjell wines showcases our 
oenological search to better express each variety and place. Focusing on liveliness and length, these wines are 
crafted from fruit selected in our organic and biodynamic vineyards in Maipo and Maule.

85% Carménère, 

15% Cabernet Sauvignon

Orzada - Carménère 2021
Od�ell

odfjellvineyards.com

• Ph: 3.67
• Residual sugar: 3.19 g/L 
• Total acidity (tartaric acid): 4.49 g/L
• Alcohol: 13.5%

Vineyards

Maule Valley
Maule Valley

Chile Maule Region

Talca

Cauquenes

Maule Valley
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The Vintage 

Varieties Technical Notes

Winemaking & Aging

Vegan Low in Sulfites Gluten FreeSULFITES SustainableOrganic


