
Appellation:   Valle del Aconcagua - 
 Max Vineyards
Composition:  95% Carmenère
   5% Petit Verdot
Alcohol:  14.5º GL
pH:  3.40
Total Acidity:  5.32 g/l (tartaric acid)
Residual Sugar: 2.66 g/l

V I N E Y A R D

>>

The grapes for our Kai 2011 were selected 
from the best blocks of  our Max vineyards in 
the Valle de Aconcagua, a region with a 
Mediterranean climate that includes a long, dry 
growing season, rainfall concentrated in winter, 
and moderately warm summer days cooled by 
soft evening breezes that enter the valley from 
the Pacific Ocean. The vertically-trained 
Carmenère vines were planted in 1992 and 
1993 in deep loamy alluvial and riverbed soils 
with 30 to 50% stone content. Average yields 
here range from 1.5 to 2 kg per plant, which 
enables good fruit set and vigour control, 
resulting in wines with outstanding 
concentration, colour, and volume. The grapes 
were harvested late in the season to ensure 
good expression of  ripeness. The high 
daytime–night time temperature variation 
(averaging 19°C/34°F) in the weeks leading up 
to the harvest triggers high concentrations of  
anthocyanins In the skins of  the berries, which 
intensify the colour of  the wines.

H A R V E S T  N O T E S  

Harvest Date: First and second weeks of  May.

Historic Averages:
Average temperature (October–April): 18.9°C 
/ 66°F
Temperature Oscillation (October–April): 
18.5°C / 33.3°F 
Annual precipitation: 250 mm / 10 in 

This season was cold, with average 
temperatures lower than the historic average. 
Total heat summation was 1,493 DD—58 DD 
fewer than in the previous season and 78 DD 
lower than the average of  the past three 
seasons. As a result of  these conditions, the 
harvest occurred approximately 7 to 10 days 
later than previously. The grapes reached 
harvest in excellent condition, which resulted 
in wines with very good aromatic expression, 
fresh red and black fruit,  lower alcohol levels, 
and pronounced acidities, leading to wines that 
are fresh, persistent, and deep, but elegant and 
well balanced. Our Carmenère delivers great 
typicity, aromatic intensity, and concentration, 
with fig and sweet spice notes and abundant 
red fruit.
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V I N I F I C A T I O N

The grapes were handpicked and transported 
to the winery, where they were inspected on a 
double sorting table to eliminate any plant 
remains and defective berries that could affect 
the final quality of  the wine. After crushing, 
the must was deposited in stainless steel tanks 
and 10,000-litre oak vats, where it fermented at 
24°–28°C (75°–82°F). Several aerating 
pumpovers were carried out to aid the 
polymerization of  the reactive tannins and help 
set the colour. Total maceration time for the 
Carmenere was 20 to 30 days, but was only 7 
for the Petit Verdot. Just 5% of  the latter 
variety was added to the final blend to lend 
structure, a spiced quality and freshness from 
its enjoyable high natural acidity. The wine was 
racked directly to 95% new French oak barrels 
for malolactic fermentation and a total of  22 
months of  aging. 
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W I N E M A K E R ʼ S  C O M M E N T S

A deep dark reddish-violet colour, on the nose 
our KAI 2011 Carmenère displays aromas that 
recall black cherries, blackberries, dates and figs 
against a subtle sweet backdrop of  blueberry 
tart, enhanced by a soft touch of  spice that 
evokes pepper and subtle paprika notes. 
Smooth, deep and expansive on the palate, 
with velvety tannins and a voluptuous profile 
that is both approachable and generous in turn, 
with a sweet and very persistent finish. Good 
acidity adds a lively touch to its great 
complexity. Cellaring will only enhance this 
wine's complexity and elegance.
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