
Sena

Region and Vineyards

The Aconcagua Valley, nestled between the Pacific Ocean and the Andes, is one of
Chile's most prestigious wine regions. Its proximity to the sea ensures cooling breezes
that temper the valley's warmth, extending the growing season and preserving natural
acidity. The vineyard at Ocoa is planted on hillside terraces with poor soils that
naturally restrict yields, encouraging concentration and depth in the grapes.

The 2019 growing season was marked by a mild winter and low rainfall, followed by a
warm spring that fostered excellent bud break and flowering. Despite being a warm
year, the coastal influence moderated summer temperatures, allowing a long ripening
period. This balance of sun and cooling winds created grapes of remarkable aromatic
expression and  fresh, vibrant acidity, ensuring both immediate charm and long-term
ageability.

Sena 2019
Aconcagua Valley, Chile

A landmark 25th anniversary vintage, Seña 2019 epitomizes the balance of Chile's Aconcagua
terroir, weaving power and finesse into a wine of vibrant energy and graceful longevity.

Winemaking

Seña 2019 is a carefully constructed Bordeaux-style blend comprising  60% Cabernet
Sauvignon, 21% Malbec, 15% Carmenere, and 4% Petit Verdot. Each variety was
vinified separately, with great precision to capture its individual character, before
blending to create harmony and depth.

The wine was aged for  22 months, primarily in French oak barrels (90%, with 80%
new) to impart fine tannins, subtle toast, and integration of flavours. A smaller portion
matured in large oak foudres (10%), which helped preserve fruit purity and freshness.
The result is a wine that combines structural power with finesse, showcasing both ripe
fruit and savoury complexity.

Tasting Notes

Color: Deep, bright ruby red with youthful purple highlights.•
Aroma: A multi-layered bouquet of red and black fruits, cassis cream, and
blueberry pie, lifted by herbal tones of dill, rosemary, and pepper. Subtle oak
notes of coffee bean, vanilla, and pastries add refinement.

•

Palate: Silky yet powerful, brimming with fresh-picked berries and cassis. The
texture is seamless, framed by polished tannins and vibrant acidity, leading to
great length and an elegant, savoury finish.

•

Alcohol :14,50 %

Composition: 60% Cabernet 
Sauvignon, 21% Malbec, 15% 
Carménère, 4% Petit Verdot
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Did you know?

Seña was born in  1995 as a pioneering joint venture between Eduardo Chadwick
and Robert Mondavi. Their ambition was to craft a Chilean First Growth, proving Chile's
potential on the world stage. The 2019 vintage marks  25 years of that vision,
celebrating Seña's role as an international benchmark for Chilean fine wine.

Wine Pairing Ideas

Roast lamb with rosemary: The wine's herbal nuances and firm tannins
harmonize beautifully with lamb's rich flavours.

•

Seared duck breast with berry reduction: The dark fruit profile of the wine
mirrors the sweetness of the sauce, while the acidity cuts through the fat.

•

Beef tenderloin with mushroom sauce: Earthy depth in the wine pairs
elegantly with umami-rich mushrooms.

•

Aged Manchego cheese: The wine's complexity and acidity balance the
nuttiness and saltiness of mature hard cheeses.

•

Vinous (Antonio Galloni) (VN) :   100 Points   (2019)  
The 2019 Seña was made in a year in which the average temperatures were similar to 2018 but organized
differently: the spring was warm and the summer cool. A blend of 60% Cabernet Sauvignon, 21% Malbec,
15% Carménère and 4% Petit Verdot, it was aged for 22 months, 90% in mostly new French barrels and
10% in foudres. Purple in the glass. The nose presents notes of plum with hints of blackberry and
expressive layers of mint and herb. In the mouth the firm tannins are refined and a little compact. A
delicate wine that will improve in the bottle. (JH)  

Robert Parker (RP) :   98 Points   (2019)  
The 2019 Seña was produced with a Bordeaux blend of 60% Cabernet Sauvignon, 21% Malbec, 15%
Carmenere and 4% Petit Verdot with the Chilean character of the high percentage of Carmenere. Most of
the volume fermented in stainless steel with some 10% in concrete vats, and the final blend matured for
22 months in French oak barrels, 80% of them new, and 10% in Stockinger vats. It's 13.5% alcohol and
has good acidity and freshness, coming through as medium-bodied, elegant and balanced. This is
incredibly elegant, subtle and harmonious even at this early stage. It has floral aromas, notes of orange
peel, a touch of creamy sweet spices and great freshness. The palate is medium-bodied, seamless and
pure, with pungent flavors and a soft texture. It's long, clean, defined and super tasty. I feel this wine is
getting better and better by the vintage. The grapes were picked quite early, and that helped to contain
the ripeness and seems to have been a great decision. There was also an exception in the Panquehue zone
where the Seña vines are, where the summer was cooler than the average, so quite different to many other
regions in Chile.  
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James Suckling (JS) :   98 Points   (2019)  
Such beautiful aromas of crushed berries, currants, walnuts, allspice and nutmeg follow through to a full
body with tight, ultra fine tannins that provide length and intensity. A finish of slightly dried cherries with
wet earth, slate and stone. Chewy and fine-grained. A wine with soul and length. Give it time. Drink after
2025.  
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