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Introducing wine producing areas: Chile

The transformation of Chilean wines
— A blessed natural environment together with advanced viticulture and winemaking —

Among the so-called New World wine regions, Chile boasts the longest winemaking history of 460 years. While it ranks 8th in the world
by production volume, it follows the three major producing countries in Europe in export volume on a value basis, and is fifth on a
quantity-based, putting it on a par with neighbour Argentina. Until now in Japan, Chilean wines have been known for being “delicious
and cheap with good cost performance.” In recent years, however, with a shift from daily to premium wines, Chilean wines have forged
an excellent international reputation for many of their wines. Underpinned by a move in the vineyards to organic and biodynamic
practices, they have tackled the making of high quality wines afresh.

Mid-16th
Cent.

1818

Mid-19th
Cent.

Late 19th
Cent.

Early 20th
Cent.

1940s

1970s

1973

1979

1985

Early 1990s

Mid 1990s

2007

2014

2015

Chilean wines timeline

Catholic missionaries from Spain planted the first vines in Chile from
Pais seedlings.

Independence from Spain.

Chilean winemaking enters its modern era with the introduction of
Bordeaux varieties in 1851. Large quantities of Cabernet Sauvignon,
Merlot, Carmenere, Sauvignon Blanc and white varietal seedlings were
planted in Maipo and the Central Valleys.

Chile is the only large-scale producer never to have a phylloxera
outbreak. The epidemic in Europe saw many European viticulturalists
and winemakers emigrate to Chile. Exports to Europe grew, and in
1889 Chilean wines exhibited at the Paris World’s Fair garnered a
reputation for quality.

As wine production in Europe grew post-phylloxera, demand for Chilean
wine fell. In addition to a global economic recession, a heavy domestic tax
on wine cut alcohol consumption, and production declined.

A ban on importing agricultural and machinery and winemaking
equipment during World War II hastened decline and stagnation in the
industry, further weakened by the political climate. Nearly half of all
Chilean vines were uprooted.

With the Allende Socialist government coming to power, farmland and
companies were nationalized, and leading wineries had their property
confiscated.

With the establishment of the Pinochet military regime, state
agricultural land was return to private owners. However, with the
export market closed from the early 1970s through the 1980s, Chile’s
grape growers faced serious overproduction problem.

Wine producer Miguel A. Torres from Catalonia in Spain, established a
subsidiary to buy land in Curico Valley. They introduced stainless steel
tanks, and began producing fresh and fruity styles of Chilean wines.

Chilean Government support and establishment of the Chilean Wine
Corporation boosts wine exports.

The global wine boom gives Chilean wines a strong price competitive
position, with large quantities exported to North America and Europe.

Famous Bordeaux chateau and winemakers invest in Chile, with wine
production by joint ventures with foreign producers becoming popular.

An EPA (Economic Partnership Agreement) signed between Chile and
Japan, includes reducing import duties on Chilean wines in steps down
to zero in April 2019.

Japanese customs statistics show Chile is the second largest importer
after French wine.

Japanese customs statistics show Chile has passed French wine
imports as Japan’s largest wine importer by country of origin.

CODE

9488

A mix of quartz and granite soil in 3 vineyards with different

exposures,

separately in different materials: oak barrels, egg-shaped concrete
tanks, and stainless steel tanks. The resulting blend of aromas,
balance and mineralogy express this unique site in every bottle.

Sources : Wines of Chile

Geography and climate

Chile is a long thin country, stretching 4,630km from north to
south. 80% of the land is in mountainous areas, interspersed by
canyons. There is little rain in the north, which is a desert region.
The wine producing regions are spread in the valley areas in the
middle of the country that enjoy a Mediterranean climate. It
stretches approximately 1,400km from north to south, with
Santiago in the middle. The northern-most region, Elqui Valley,
lies at 30° latitude, while Malleco Valley in the south is at 38°.
There are a variety of microclimates. Cold air flowing down from
the Andes Mountains and cool sea breezes from the Humboldt
Current contribute to large temperature variations between day
and night throughout the year.

A phylloxera free country

Due to the dry summer season, Chilean vineyards resist
infestation, and natural geographic barriers have protected the
country from the arrival of phylloxera and other diseases. It is one
of the few countries in the world never to suffer from phylloxera.
In countries affected by phylloxera, European grape varieties were
grafted on to American rootstock. In contrast, European-based
varieties grown in Chile are propegated on their natural roots.

Organic viticulture leverages the natural environment

In Chile, organic viticulture is widespread. One of the main
reasons is that diseases caused by humidity such as downy
mildew are less likely to occur. The Humboldt Current flowing
north along the South America coast produces a cooling effect,
but curiously, when it hits Chile’s northern coastline it produces
clouds and fog, but little or no precipitation. As a result, grapes
grown on dry land aren‘t threatened by mould, and the absence
of these threats allows producers to reduce their dependence on
chemical agents in their vineyards. Currently about 30 wine
producers have had their vineyards certified organic by recognized
global certification organizations.

The only regions where irrigation isn't required

In most growing regions in Chile the absence of rain in summer
means irrigation is required. The water comes in the form of
melting snow in the Andes, feeding a series of canals, with
irrigation historically carried out in a flood plain style. More precise
and efficient drip irrigation has been introduced in recent years,
producing low yields of higher quality fruit.

Itata Valley and Bio Bio Valley in the south (latitude 36-37 °) are
the only regions where irrigation isn’t required. Winegrowing was
established in Itata Valley in colonial times, with the first grapes
grown in Chile planted here. Today there are still small-scale
growers of Pais, Cinsault, and Carignan grapes that were
introduced in colonial times, with the dry farming producing low
yields.

Koyle
Costa Sauvignon Blanc 2013 (S)

Region:Paredones, Colchagua Costa, Chile

RRP ¥ 2,850

with fruit from each vineyard picked and vinified

Matetic

.. EQ Chardonnay 2013
i‘?’ Region:San Antonio Valley, Chile

RRP ¥ 3,200

Fruit from the estate’s low-yielding organic and biodynamic vineyards in
Rosario Valley was barrel fermented with indigenous yeast. Bursting
with rich honey and peach aromas, and a distinctive salty-savoury
contrast. Fresh and lively on the palate, with a concentrated, long and
lingering finish.

All wines are 750ml unless otherwise specified. Prices do not include Consumption Tax. (S) after the vintage siginifies Screw Cap. RRP=Recommended Retail Price.
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Main wine producing regions

We take a look at the main wine producing
regions, Aconcagua in the north, and the
Central Valley.

Aconcagua

Aconcagua Valley — map®

Located 65km north of Santiago, vineyards
are laid out among farmland in the in the
Aconcagua River basin, against the
backdrop of Mt. Aconcagua, South
America’s highest at 6,956m. Noted for
long hours of sunshine with 240-300 sunny
days a year, which make red varieties a
great success. Growing of Cabernet
Sauvignon began here in the mid-19th
century. Although daytime temperatures
rise in the strong sunshine, cold sea
breezes from the west and cool air flowing
down from the mountains in the east
providing a cooling influence, with large
temperature variations between day and
night. It produces wines with condensed
and lively fruit flavours, and a rich quality.
In recent years Syrah has become more
popular, and the Cabernet Sauvignon has
an international reputation.

Annual rainfall: 215mm / area: 952ha

The main varieties: CS, SY, PN, SB

Casablanca Valley — map®

Located 75km northwest of Santiago, it is a
typical Chilean white wine region. A break in the
coastal mountain range allows the cold sea
breeze to sweep inland up a large estuary. With
the cold air and fog coming in, the cool climate
produces fruit with a lively acidity unique to the
region. A relatively new wine region,
approximately 1 hour from Santiago with good
access by car, the launch of the Casablanca
Wine Route in 2002 is part of strategic
promotions to build tourist attractions in the
region.

Annual rainfall: 540mm / area: 1,429ha

The main varieties: SB, CH, PN

San Antonio Valley — map®

Located 100km west of Santiago, this is
Chile’s second smallest wine region after the
southern regions in Malleco Valley. Set
between the Pacific Ocean and coastal
mountains, the temperature is influenced by
cold sea breezes generated by the Humboldt
Current flowing up from the Antarctic Ocean,
which brings fog most mornings in summer
and autumn. Once seen as unsuitable for
growing grapes, the success of Casablanca
Valley caused a re-evaluation.

Annual rainfall: 350mm / area: 1,728ha

The main varieties: SB, CH, PN

Central Valley

Maipo Valley — map@®
While it is the smallest region in the Central

Valley, it has a long history of winemaking, with
many of the leading wineries dating back to the
19th century. Seedlings were imported from
Bordeaux before phylloxera set in, and the area
enjoyed early success with Bordeaux red
varietals. During the day it has highest
temperature of all Chilean wine regions, but
with the influence of the cool breezes that blow
down from the Andes, the temperature
difference between day and night can be as
much as 20 degrees, a cooling influence that
contributes to the firm tannins.

Annual rainfall: 330mm / area: 9,000ha

Main varieties: CS, ME, CH

Colchagua Valley (Rapel Valley) map®

180 km south Santiago, it is located in the
southern part of the Rapel Valley. Although
the region experiences large day to night
temperature differences, it benefits from the
cold sea breeze near the coastal mountains,
producing fruity wines with good balance.
Away from the fertile plains, the hills have
poor soils, ideal for producing fruit for
premium wines with concentrated flavours
and firm tannins. The region boasts numerous
joint ventures with international wine
producers. The city center of Santa Cruz is
home to the Colchagua Museum and a 5-star
hotel. Each March it hosts the Vendimia de
Santa Cruz Wine Festival, that coincides with
the harvest season.

Annual rainfall: 592mm / area: 23,368ha

The main varieties: CS, ME, CN, SY, CH

Curico Valley — map®

The largest wine producing region in Chile for
Sauvignon Blanc. Located in a valley with two
rivers, it has been an agricultural area since
ancient times, and has a well-developed
irrigation system. The region enjoys a humid
Mediterranean climate with rainfall concentrated
in winter, and is easily affected by Pacific Ocean
anticyclones. The modernization of viticulture
and winemaking in Chile began here in 1979
when Miguel A. Torres from Spain established
their winery.

Annual rainfall: 650mm / area: 11,263ha

The main varieties: CS, ME, CN, SB, CH

Maule Valley — map®

Located 250km south of Santiago, it is a
long-established winegrowing center for
domestic consumption, based on Spanish
varieties such as Pais that are grown without
irrigation. In recent years, there has been a
switch to French grape varietals, and more
premium winemaking. There is a wide variety in
the scale of producers, from boutique wineries
to large-scale producers with international
capital and management. Also known as a
producer of high-quality Carignan.

Annual rainfall: 735mm / area: 16,954ha

The main varieties: CS, ME, CN, CA
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Chilean winemakers at Village Cellars

Koyle. The winemaking history of the
Undurraga family in Chile dates back 6
generations to 1885. In 2006, the latest
generation, pursuing a long-held dream to
handcraft premium wines, established Koyle in
the high altitude Alto Colchagua district in the
Colchagua Valley, where they are committed to
organic and biodynamic viticulture.

Matetic. The Matetic family, well known for
their hotel management business, established
their winery in the San Antonio Valley in 1999.
From the start their focus has been on
producing premium wines, with organic and
biodynamic practices in the vineyards, and a
state-of-the-art gravitational flow winery.

Terrapura. Long-time friends Alfonso
Undurraga and Jose Miguel Ovalle established
Terrapura — meaning ‘pure terroir’ - in 2006, to
create an affordable range of pure varietal
wines.

Terrapura

Cinco 2012
Region:Central Valley, Chile

RRP ¥1,680

A blend of Syrah, Carmenere, Cabernet Sauvignon, Merlot, and Pais,
from vineyards in three regions across the Maule Valley. It is an intense
red ruby colour, with cherry, blueberries and toasted notes, with soft

tannins and refreshing acidity.

CODE

9487

Koyle

RRP ¥ 3,200

The grapes were picked in extremely small, select parcels (one
plant per bottle) from high-density vines in the Los Lingues
Vineyards. Pure and clean forest aromas, with spice and herbal

Royale Carmenere 2012
Region:Colchagua Valley, Chile

KOYLE

P!

notes. The palate is juicy and smooth, with firm velvety tannins
and a long, lingering finish.

Varietals abbreviations: CH = Chardonnay, SB = Sauvignon Blanc,
CA = Carignan, CN = Carmenere, CS = Cabernet Sauvignon,
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ME = Merlot, PN = Pinot Noir, SY = Syrah




