
ESTAMPA FINA RESERVA
Colchagua Valley, Chile

Overview
Fina Reserva Carménère is a Carménère-based red blend from the Colchagua Valley in 
Chile. Carménère is blended with Syrah and Cabernet Sauvignon then vinified separately 
and aged 10–14 months in French oak barrels. 

History
Viña Estampa began in 2001 by Miguel González-Ortiz, the winery’s owner and current 
president, with a focus on innovation and modern techniques in an effort to create world-
class wines that showcase the varietals and terrior of the Colchagua Valley.
Estampa is the only winery in Chile specializing in the production of blends, a technique 
which helps create wines with balance and full flavors. 

Region
Colchagua Valley benefits from a textbook wine-growing climate which is warm and 
dry, but cooled by ocean breezes, receiving occasional rainfall. The soils are fed by the 

Tinguiririca River which brings clear meltwater down from the Andean peaks along with silts and clays which contribute to the 
ideal soils and terrains for viticulture. The region is known for producing some of the finest red wines from Chile, mostly from 
Cabernet Sauvignon, Carmenère and Syrah.

Grapes
Petit Sirah is NOT a smaller version of Syrah, but a distinct hybrid created by botanist 
Francois Durif in 1880 who named the grape “Durif” after himself. It is a cross 
between Syrah and Peloursin, a varietal which is nearly extinct. After being imported 
to California in the mid-1880s it was renamed “Petite Sirah.” The berries are smaller 
than those of Syrah mean there’s a higher skin-to-pulp ratio resulting in wine with 
an inky-deep color, rich tannins, and distinctive, full-bodied flavor. Petites tend to be 
more tannic and rustic than Syrahs. It is an exceptionally rare grape with less than 
10,000 planted acres worldwide, most of which are in California. The warm, dry 
climate of the Central Valley is ideal for growing Petite Sirah as the variety has a long 
ripening life.  

Wine
This wine is a blend of 77% Petite Sirah, 17% Syrah, and 6% Tannat. It is fermented 
in small temperature-controlled stainless steel tanks using specially selected strains 

of yeast that enhance color and flavor extraction. It is aged in a variety of French, Hungarian, and American oak barrels for 
16 months and estate bottled. Aromas of ripe plum, cardamom, earth, and vanilla followed by blackberry cobbler, cracked 
pepper, and spice on the palate.

Maturity
This wine is ready to drink now but should drink well for another 2-3 years.
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