
Alchemy Grand Cuvee is made from Carmenere, Syrah 

and Malbec grapes 100% harvested by hand and then 100% 

destemmed by hand.  Our grapes never touch a crusher or 

de-stemmer, pumps and are bottled un-fined and unfiltered.  

Grapes are fermented with native yeasts in small open top 

vessels, then gently pressed using small hydro presses that 

extract the juice slowly and gently as to not extract astringent 

tannins.  Wines are settled and then transferred using gravity 

in French oak barrels where they spend the next 18 months 

aging.  The result is a wine with exception deep red color, 

aromas of cassis, dark red fruits, tobacco and peppercorns.   

It’s rich mouth feel and tannins provide weight to blend 

without drying tannins as a result of the gentle care given 

during the winemaking process.  

Technical  data 
Pairings:	 Grilled meats, pasta with red sauces,  
	 Charcuterie and strong cheeses.

Varietals:	 70% Carménère, 20% Syrah,  
	 10% Malbec

Appellation : 	 Cachapoal Valley, Chile

Alcohol : 	 14.5 %

PH:	 3.61

TA: 	 5.3 g/L

Residual Sugar: 	 0.2 g/L

Storage: 	 18 months in French oak, 20% New

Production: 	 500 cases

Winemaking:	 Bottled unfined and unfiltered

Aging potential: 	 8-10 years

Alchemy is a hand-made creation of 

Winemaker Alphonse DeRose and friends. 

Inspired by a late night evening of music 

played by Chilean friends Juan Pablo and 

Omar, the three concocted a vision of  

only the best grapes being processed 100% 

by hand. Each berry is hand removed from 

every cluster one by one. The result is a 

robust wine with aromas 

of dark red fruits, spice 

and toast. Alchemy is only 

produced from exceptional 

years and has limited 

availability.
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