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Eco-geogroups – Louis 

Levadoux (1948:1956) 



Cabernet Sauvignon 

pedigree 



Varieties of the House of 

Carmenet (+ friends) 

Carmenet blood relatives 

• Cabernet Franc, Cabernet Sauvignon, Merlot, Carmenere, Merlot 

Blanc, Gros Cabernet, Hondarribi Beltza. 

Carmenet non-blood relatives 

• Fer, Petit Verdot, + others. 

Non Carmenet relatives 

• Cot (Malbec) via Merlot 

• Sauvignon Blanc via Cabernet Sauvignon 

 



Top 35 Varieties in 2010 

(ha) 



Sauvignon Blanc - #8 

globally 
Grand-daughter of 
Pinot Noir 

Daughter of Savagnin 

Mother of Cabernet 
Sauvignon 

Origin Loire Valley 

70 million cases 

France 27%, New 
Zealand 18%, South 
Africa 9%, Chile & 
Moldova 8%, California 
& Australia 6%, 
Argentina 2%. 



Sauvignon Blanc planting 

intensity 



Sauvignon Blanc - 

Characters 
Cool Climate Warm Climate 

A
ro

m
a
s
 &

 F
la

v
o
u
rs

 Aspargus, peapods, green 

beans, celery, green apple, 

capsicum. 

Grapefruit, lime, passionfruit, 

kiwi fruit. 

Pine, mint, anise, flint smoke, 

struck match, arm pits. 

Cooked vegetables, 

asparagus, beans. 

Tropical fruit, mango, 

pineapple, banana, guava, 

peach, pear. 

Honey, toffee, vanilla, 

cinnamon. 

T
e
x
tu

re
 &

 B
a
la

n
c
e
 

Light/medium bodied, 

refreshing, dry, transient, 

minerally. fresh acid finish. 

Medium bodied, alcohol 

sweetness evident, oily, 

phenolic, soft, muted acid. 



Sara Jouanneau, Survey 

of Aroma Compounds in 

Marlborough Sauvignon 

Blanc Wines, University of 

Auckland PhD thesis 

2011. 



Merlot - #2 globally 

Cabernet Franc x 

Magdelaine Noire des 

Charentes 

Origin Bordeaux 

(17th/18th century) 

160 million cases 

France 43%, Italy 10%, 

USA 8%, Bulgaria 6%, 

Chile & Spain 5%, 

Australia & Romainia 

4%, Moldova & 

Argentina 3%. 



Merlot - Characters 

Cool Climate Warm to Hot Climates 

A
ro

m
a
s
 &

 F
la

v
o
u
rs

 

Tomato bush, capsicum, green 

olive, green peppercorn, 

raspberry, tamarillo, 

pomegranate, violet, rose  

Black cherry, plum, mulberry, 

prune, raisin, fruitcake, anise, 

mint, caramel, vanilla, clove, 

earthy, dusty, cedar, char, 

toasty, mocha, chocolate. 

T
e

x
tu

re
 &

 B
a
la

n
c
e
 

Light/medium bodied, slight, 

fresh, attenuated, soft tannins 

and acid. 

Medium/full bodied, alcohol 

and fruit sweet, viscous extract, 

significant firm blocky tannins, 

soft acid  



Carmenere - minor globally 

Cabernet Franc x Gros 

Cabernet 

Child and great grand 

child of Cabernet Franc 

Origin Bordeaux (17th/18th 

century) 

In China called Cabernet 

Gemischt 

5 million cases 

Chile 84%, China 14%, 

Italy 0.5%, Argentina 

0.5%, France & California 

0.25%. 



Carmenere - Characters 

Cool Climate Warm to Hot Climates 

A
ro

m
a
s
 &

 F
la

v
o
u
rs

 

Stalky, capsicum, tomato bush, 

red currant, tamarillo, 

Eucalyptus, terpentine. 

Black currant/cassis, mulberry, 

clove, anise, roasted capsicum, 

mint, Eucalyptus, smoky, char, 

black olive, chocolate, soy 

sauce, roasted meat. 

T
e

x
tu

re
 &

 B
a
la

n
c
e
 

Medium bodied, lacks fruit 

sweetness, assertive green 

tannins. 

Medium/full bodied, very sweet 

vibrant exotic fruit, alcohol 

perceptible, firm linear tannins. 



Cabernet Franc - #17 

globally 
Origin Basque, Spain 

Father of Cabernet 

Sauvignon, Merlot, 

Carmenere. 

Great-grandfather 

Carmenere… 

33 million cases 

France 66%, Italy 13%, 

USA 7%, Hungary & 

Chile 2%, Argentina, 

Australia, Spain & 

Canada 1%. 



Cabernet Franc - 

Characters 
Cool Climate Warm Climate 

A
ro

m
a
s
 &

 F
la

v
o
u
rs

 

Stalky, herbaceous ,nettles, 

mint, red currant, raspberry, 

roses, geranium. 

Strawberry, black  cherry, black 

olive, pommegranite, green 

tea, tobacco leaf, leather, 

violets, roses , clove, 

cinnamon, anise, mocha. 

T
e
x
tu

re
 &

 B
a
la

n
c
e
 

Light/medium bodied, vibrant, 

fresh, soft tannins and fine acid 

finish. 

Medium/full bodied, complex 

savoury fruit, fine and silky 

tannins, moderate alcohol and 

balancing acid. Refined wines. 



Malbec (Cot) - #21 globally 

Prunelard x 

Magdelaine Noire des 

Charentes 

Half-sibling of Merlot 

Origin Çahors 

21 million cases 

Argentina 75%, France 

17%, Chile 3%, 

California & Australia 

1%. 



Malbec (Cot) - Characters 

Warm to Hot Climates 

A
ro

m
a
s
 &

 F
la

v
o
u
rs

 

Blackberry jam, damson plums, 

violets, anise, Eucalyptus, mint, 

dried figs, earth, leather, game. 

T
e

x
tu

re
 &

 B
a
la

n
c
e
 

Very full bodied, sweet ripe 

fruit, rustic tannins and strong 

balancing acid.  



Cabernet Sauvignon - #1 

globally 
Cabernet Franc x 
Sauvignon Blanc 

Great-grand child of Pinot 
Noir 

Origin Bordeaux (17th/18th 
century) 

Blended with Merlot, 
Cabernet Franc, Malbec, 
Petit Verdot, Shiraz. 

176 million cases 

France 19%, Chile 14%, 
USA 12%, Australia 10%, 
China 7%, Argentina 6%, 
Bulgaria 5%, South Africa 
4%. 



Cabernet Sauvignon - 

Characters 
Cool Climate Warm to Hot Climates 

A
ro

m
a
s
 &

 F
la

v
o
u
rs

 

Tomato bush, green olive, leafy, 

mint, raspberry, red currant, 

roses. 

Black currant/cassis, mulberry, 

anise, violets, roses, black 

olive, dusty, cedar, leather, 

tobacco leaf, toasty, char. 
T
e

x
tu

re
 &

 B
a
la

n
c
e
 

Medium bodied, some sweet 

fruit and moderate sandy 

tannins, fresh acid balance. 

Intense complex fruit 

sweetness, strong mouth 

coating tannins, discernible 

balancing acid and great 

flavour length.  



Cabernet Sauvignon 

planting intensity 



Thank you… 
… France for the noble house 

of Carmenet, relatives and 

friends. 



S A U V I G N O N  B L A N C 
Sebastián Warnier–Felipe Ramírez  

Leyda Valley, Santa Rita  



Shoot   
Short internodes, high density of prostrate hairs. 
  
Shoot tips 
Felty white with rose margin; 
young leaves are mostly green. 
 
Leaves 
Medium to large in size; dark green; 3- to 5-lobed but 
overlapping lateral sinuses; U-shaped petiolar sinus; 
rounded teeth; leaf margin does not lay flat but is ruffled 
along the edge; sparse to moderate hair on lower leaf 
surface. 
 
 

Description and Ampelography - Sauvignon Blanc 

Sauvignon Blanc 



Cluster 
Small to medium, short peduncles, cylindrical to globular; 
compact. 
 
Berries 
Small; round to short oval, ellipsoidal; green-yellow when 
ripe; distinct “green pepper” flavour. 
 
 
 

 
 

Sauvignon Blanc 

Description and Ampelography - Sauvignon Blanc 



Phenology: Mid-late budding 

Mid to late ripening. 

Shoot attitude is erect 

 

Growth pattern: Medium to high vigour depending on the soil and 
irrigation. 

Sensitive to botrytis. 

Susceptible to nutritional stress and irrigation in respect of aromas. 

Medium to high acidity at full ripening. 

Varietal Characteristics - Sauvignon Blanc 



Pyrazinic genetic variety: depending on the style (leaf thinning around the 
bunch zone is required for a ripe style).  

 

High respiration rate: very sensitive to water stress. Grows best in cool 
climate and well drained soils to prevent excess vigour. 

 

Fruity varietal aromas are thiols: good bunch illumination is required. 

 

Balanced nitrogen and potassium are essential for aroma and flavours 
development (thiols and sugars). 

 

 

 

 

Viticultural Management by Variety - 
Sauvignon Blanc 



 

 

 

 

Reductive style: Pronounced herbaceous and fruity characters. 
Depending on the origin can be more phenolic because the process 
retains those phenolic compounds. 

 

Traditional style (with or without sulphur): expresses ripe fruit, 
improves texture and elegance. 

 

Oak: Adds more complexity, depth and texture. 

Winemaking Management - Sauvignon Blanc 



Wine Origin- Sauvignon Blanc Tasting 



Order 
 

Wine Variety Harvest Country Valley 

1 Groot Constantia  
Sauvignon 

Blanc 2013 South Africa Constantia 

2 Nativa Terra Reserva 
Sauvignon 

Blanc 2013 Chile 
Leyda- 

Pumanque 

3 Doña Paula Estate 
Sauvignon 

Blanc 2013 Argentina Tupungato 

4 Carmen Gran Reserva 
Sauvignon 

Blanc 2013 Chile Leyda 

5 Greywacke 
Sauvignon 

Blanc 2012 New Zealand  Marlborough  

6 Chateau de Tracy  
Sauvignon 

Blanc 2012 France Pouilly Fume 

7 Santa Rita  Floresta 
Sauvignon 

Blanc 2013 Chile  Leyda 

Sauvignon Blanc Tasting 



Wine 
Country 
Valley 

Latitude 
Distance to 
the Ocean 

GDD 
Diurnal 
range 

Altitude m. 
above sea 

level 

Annual 
Rainfall  
(mm) 

Soil Type and Description 

Groot  
Constantia  

2013 
 

South Africa 
Constantia 

34° 01' 6 1742 8,4 103 1056 

The soils are from granitic origin, yellow in  colour. Normally the pH is 
very acid (4.8 - 5.5 in water).  The clay content is around 20%.  South 

African soil Classification: it is classified as Clovelly and Yellow Oakleaf 
soil families. The effective depth is the depth of soil preparation which is 

80-90cm .  

Carmen Gran 
Reserva 2013 

      
 SR Floresta 

2013 

Chile       
Leyda 

33° 39’ 11.16 1040 12,3 180 350 
Soils are from 2 main origins: developed in situ from the mother rock & 
are typically of granitic origin with clay. The other soils deeper with high 

clay content consist of materials deposited by the Maipo river 

Doña Paula 
Estate 
2013 

Argentina 
Tupungato 

33°29' 229 1981 13,4 1100 314.7 

It has a sandy-loamy to sandy soils up to 1.80 meters (almost 6 feet) 
deep. It was created in the alluvial process with a mixture of colluvial 

rounded stones, gravel and sand. It has a very good drainage and 
fertility. 

Greywacke 
2012 

New Zealand 
Marlborough  

41° 36' 10 1101 11 12 643 
Soil types vary from the young alluvial soils of Rapaura and Renwick, 

which contains high proportions of greywacke river stones 

Chateau de 
Tracy 2012 

France 
Pouilly Fume 

47° 16' 393.9  1099 11,6 206 588 
Kimmeridgian Limestone soil. The better terroirs of Poully are always 

found where the calcareous Kimmeridgian is involved. 

Global Exploration of Terroirs - Sauvignon Blanc 



Region: Constantia, South Africa. 
Varietal Composition: 100% Sauvignon Blanc 
 
Vinification: The grapes were picked when fully ripe from two 
different vineyards on high and low aspects. Made using reductive 
methods and fermented in temperature controlled stainless steel 
tanks. Skin contact lasted 8 hours. No wood maturation was used. 
 
Tasting Note: A full bodied wine, showing the typical character of 
Sauvignon Blanc, grown in the cool climate area of Constantia close to 
Cape Town. Distinct ripe fig and gooseberry flavours, with green 
pepper and grassy tones. An elegant wine with a fresh and complex 
finish. 
 

Groot Constantia Sauvignon Blanc 2013 
Constantia, South Africa. 

Sauvignon Blanc Tasting 



Climate: The total estate covers 165 hectares of which 87 hectares are 
planted, at a height of 60 - 280 metres above sea level. The climate is 
generally cool resulting in complex and balanced wines. 
 
Soil:The soils are from granitic origin, yellow in colour. Normally the 
pH is very acid (4.8 - 5.5 in water).  The clay content is around 20%.  
South African soil Classification: it is classified as Clovelly and Yellow 
Oakleaf soil families. The effective depth is the depth of soil 
preparation which is 80-90cm  
 

Groot Constantia Sauvignon Blanc 2013 
Constantia, South Africa. 

Sauvignon Blanc Tasting 



Variety: 100% Sauvignon Blanc 
Region: Central Valley (50% Leyda-50% Pumanque) 
 
Vinification: Every step taken before, during, and after the alcoholic 
fermentation was aimed at enhancing the wine’s varietal character, 
aromas, and freshness such as making a six hour cold maceration and 
fermenting at low temperatures (12º–14ºC). A post fermentation 
maceration on its lees allowed us to protect the wine and its aromas, 
enhance the palate, and achieve a balance of the sensations. 
This wine had 3% contact with oak in order to further enhance the 
variety’s delicate aromas and maintain the respect for the fruit and 
freshness that the valley delivers. 
 

Nativa Terra Reserva Sauvignon Blanc 2013 
Central Valley, Chile. 

Sauvignon Blanc Tasting 



Nativa Terra Reserva Sauvignon Blanc 2013 
Central Valley (Pumanque-Leyda), Chile. 

Sauvignon Blanc Tasting 

Winemaker's comments: The complex nose on this wine presents layer 
upon layer of aromas recalling exotic fruits, pineapple, peaches, and even 
citrus notes of orange peel and passion fruit mingled with tomato leaf and 
boxwood for a fine combination of tropical fruits with a fresh, herbal and 
mineral notes Lively and (nerve tingling) on the palate with flavors that 
follow on the nose and ending with a silky finish encased in white flowers. 
 
Climate & Soil: Planted on stony colluvial soils on gently sloping hillsides, 
this excellent Sauvignon Blanc delivers a complex palate of aromas. The 
land’s good drainage and the cooling breezes keep the pests away from the 
vines and allow this Sauvignon Blanc to ripen gently to reach a high 
accumulation of aromas in the grape skins and pulp, with moderate yields 
that allow the concentration of the flavours that are so characteristic of 
this variety. 
The grapes were picked at different stages of ripeness to obtain a fresh, 
more complex and well-balanced wine. 
 



Doña Paula Estate Sauvignon Blanc 2013 
Finca  Los Cerezos, Tupungato Valley, Argentina. 

Sauvignon Blanc Tasting 

Vinification 
The grapes are hand-picked in the first and second week of 
February. After destemming, the grapes are cool macerated 
over  8 hours in order to tranfer the varietal character from 
the skin. Fermentation takes place at low temperature, 12-
15º C, in stainless steel tanks.  
 
 
 
Tasting Notes 
Doña Paula Estate Sauvignon Blanc has a pale yellow colour. 
On the nose, intense, typical and fresh aromas. Wild mint, 
grapefruit and white currant aromas stand out. This wine is 
fresh, concentrated, well balanced and persistent. 
 
 



Soil:   
Finca Los Cerezos in Tupungato, Uco Valley, is the place where 
this wine comes from. The combination of loamy, sandy, 
rocky and wel drained soils with an exhaustive selection of 
the best French clones result in this perfect exponent. 
The yield is 8 tonnes (c. 50hl) per hectare.  
 

Climate: 
The climate typically presents warm days and cool nights, 
with an average temperature variation of 14ºC and an 
average annual rainfall of 280 mm .  

Doña Paula Estate Sauvignon Blanc 2013 
Finca  Los Cerezos, Tupungato Valley, Argentina. 

Sauvignon Blanc Tasting 



Winemaking Details: The grapes were hand-picked from selected cooler 
vineyards in the Leyda Valley. The combination of soil, sun exposure, climate, 
and ripeness of the grapes adds a variety of components to the final blend, 
producing the distinctive characteristics of this Sauvignon Blanc Gran Reserva. 
The must was cold macerated on its lees for 10 days at 3º–4ºC. Fermentation 
was carried out in stainless steel tanks at 12ºC, producing a slow, gentle 
fermentation process. After fermentation the wine remained on its lees for up 
to 3 months and then was racked, blended, gently fined before bottling. 
  
Tasting notes: Pale green yellow colour, this wine has elegance and freshness. 
The nose is austere but complex, mineral with gooseberry, passion fruit and lime 
notes open to layers of riper character. The Gran Reserva Sauvignon Blanc has 
great vibrancy and a complex mouth-feel with finesse and persistent. 
  
  

Carmen Gran Reserva Sauvignon Blanc 2013 
Leyda Valley, Chile. 

Sauvignon Blanc Tasting 



Climate: The most elegant Sauvignon Blancs come from cool 
wine growing regions and our vineyard is located just 14km from 
the Pacific Ocean, right next to the Maipo River estuary, allowing 
the cold winds blowing down from the Andes Mountains to 
reach our vineyard at night. 
 
Soil: The soil of our Pacífico vineyard, located in the coolest part 
of Leyda, has a unique texture and structure. The texture is 
determined by fine gravel (decomposed granite) and some clay 
material, while the porous soil structure allows good drainage 
and aeration but has the advantage of maintaining temperatures 
suitable for root formation. 
  

Carmen Gran Reserva Sauvignon Blanc 2013 
Leyda Valley, Chile. 

Sauvignon Blanc Tasting 



Varietal Composition: 100% Sauvignon Blanc 
Region: Marlborough, New Zealand. 
 
Vinification:  Sauvignon Blanc was harvested during the cool       
(often cold) conditions of night.  
The grapes were pressed relatively lightly and the resulting juice was 
cold settled prior to fermentation.  
The majority of the juice was fermented cool in stainless steel tanks 
using cultured yeast and a portion was filled into old French oak 
barriques, where it was allowed to undergo spontaneous indigenous 
yeast fermentation.  
All individual vineyard batches were left on lees and kept separate 
until late July, when the blend was assembled. The wine was bottled 
in late August. 
 

Greywacke Sauvignon Blanc 2012 
Marlborough, New Zealand. 

Sauvignon Blanc Tasting 



 
Tasting Notes: A potent medley of honeydew and rock melon with 
notes of blackcurrant intermingled with layers of delicate citrus 
blossom and a smokey, dill-like complexity. A classic Marlborough 
vintage showing an exotic salsa-like combination of succulent tropical 
fruit flavours and that hallmark herbal infusion, finishing with a zesty 
citrus tang. 
 
 

Greywacke Sauvignon Blanc 2012 
Marlborough, New Zealand. 

Sauvignon Blanc Tasting 



 
Soil & Vineyards: Fruit was sourced from various vineyard sites in and around the 
Brancott Valley and the central Wairau Plains, specifically in Woodbourne, 
Renwick and Rapaura. Soil types vary from the young alluvial soils of Rapaura and 
Renwick, which contain high proportions of greywacke river stones, to the older 
and denser clay-loam gravels of the Southern Valleys. The majority of the 
vineyards were trained using the divided Scott Henry canopy management 
system, with the balance being on two or three cane VSP (vertical shoot 
positioning). 
Climate: Summer 2013 was delightful, with heat summation marginally above the 
long term average and lots of beautiful sunny days. Notably however, the mean 
daily temperatures during mid-summer were below the long-term average, 
providing an idyllic sunny and dry growing environment, without excessive heat. 
Marlborough was fortunate to receive intermittent rainfall throughout the 
growing season, which warded off the severe drought conditions experienced by 
much of the country. 

Greywacke Sauvignon Blanc 2012 
Marlborough, New Zealand. 

Sauvignon Blanc Tasting 



Varietal Composition: 100% Sauvignon Blanc 
Region: Loire Valley, France 
 
Vinification: A careful selection of grapes were hand-picked and then 
softly crushed. Low temperature fermentation took place with 
occasional stirring of the lees. Aged on the lees for 8 months 
 
Tasting Notes: A well-balanced fine dry white wine that is full and 
round on the palate, with a fruity and flinty bouquet. The epitome of 
fine Pouilly Fume showing typical blackcurrant and mineral characters. 
 

Chateau de Tracy Sauvignon Blanc 2012 
Pouilly Fumé, France. 

Sauvignon Blanc Tasting 



Vineyards: This wine is produced from high-density vines (the 
standard density for the appellation is 7,000 vines per hectare). 
Competition between the vines is therefore greater. 
 
Soil: Kimmeridgian Limestone 

Chateau de Tracey Sauvignon Blanc 2012 
Pouilly, France. 

Sauvignon Blanc Tasting 



Variety: 100% Sauvignon Blanc clone 242 (France) 
Origin: 77% Leyda, 23% Casablanca 
 
Vinification: 40% fermented in French oak barrels (half of which are 
new) and 60% stainless steel tanks. 
25% of the grapes were macerated in the press for a couple of hours 
and the rest was pressed immediately. 
 
Ageing: Seven months on lees and then blended. 
 
Tasting notes: a complex Sauvignon Blanc that shows fruity and 
mineral characters. Rich and savoury with very nice texture and a long 
finish. 
 

Santa Rita Floresta Sauvignon Blanc 2013 
Leyda Valley, Chile. 

Sauvignon Blanc Tasting 



Soil: Soils are from 2 main origins: developed in situ from the 
mother rock & are typically of granitic origin with clay. The 
other soils deeper with high clay content consist of materials 
deposited by the Maipo river 
 
Climate: 77% Leyda: 23% Casablanca 
 
 
  

Santa Rita Floresta Sauvignon Blanc 2013 
Leyda Valley, Chile. 

Sauvignon Blanc Tasting 



M E R L O T 
Sebastián Warnier – Sebastián Labbé 

Maipo Valley, Santa Rita  



Shoot  
Green and slightly red  
 
Shoot tips: felty white with rose margin; 
Young leaves cream-yellow and downy. 
 
Leaves 
Medium (often very large in training 
years); deeply 5-lobed, longer than wide; 
lateral sinuses often overlapping and occasionally with 
teeth at base; wide U-shaped petiolar sinus; narrow, 
sharp teeth; slight tufted hair on underside of leaves. 

Description and Ampelography - Merlot 

Merlot 



Description and Ampelography - Merlot 

Cluster 
Small to medium size cluster; long cylindrical with large 
shoulders, well-filled; short to medium peduncle. 
 
Berries 
Small; round; blue-black with whitish bloom; green rachis 
prominent. 
 

Merlot 



Phenology: Early budding, mid-season ripening. 

 

Loose shoots: Excess vigour expressed through high lateral shoot 
development.  

 

Growth pattern: Medium to high vigour depending on the soil.  

Sensitive to shatter (poor fruit set). 

Susceptible to nutritional stress. 

Ideal loamy clay and well-drained soils 

Low acidity at full ripening 

 

 

Varietal Characteristics - Merlot 



Pirazinic genetic variety: Merlot needs warm weather (high temperature) 
during veraison to degrade pyrazines quickly, otherwise it remains green. 

 

Medium-high respiration rate: Sensitive to water stress. Its own roots are poor, 
it works better on rootstock. 

Fruity varietal aromas, norisoprenoids if the berries are ripe or thiols in an 
earlier ripening period (leaf thinning is recommended from bloom and fruit set) 

 

Shatter (poor fruit set): wise nitrogen fertilization is recommended               
(post bloom). 

Balanced calcium and potasium are essential for aromas and flavours 
development (thiols and sugar) 

 

 

 

Viticultural Management - Merlot 



Merlot winemaking concept 

Powerful and concentrated but never structured. 

 

Extraction methods:  

· High temperatures, soft extraction and long maceration after 
fermentation results in greater depth. Good development in the bottle. 

· Gentle extraction and increase of acidity, freshness and vibrancy. Lush and 
velvety red wine. 

 

Good variety for blending 

 

Oak: Adds more complexity, depth and texture. 

 

 

 

 

 

Winemaking Management - Merlot 



Wines Origin-Merlot Tasting 



Order Wine Variety Harvest Country Valley 

1 Collavini Merlot Dal Pic Merlot 2006 Italy Venezia 
2 Santa Rita Medalla Real Merlot 2010 Chile Maipo 
3 Ronan by Clinet Merlot 2010 France Bordeaux 

Merlot Tasting 



Wine Country 
Valley 

Latitude Distance to the 
Ocean 

GDD Diurnal 
range 

Altitude m. 
above sea 

level 

Annual 
Rainfall  
(mm) 

Soil Type and Description 

Collavini 
Merlot Dal Pic 
2006 

Italy 
Venezia 

46° 02' 41.98  1977 7 117 1045 
The soil of the region is composed of calcareous marl 
and flysch sandstone 

Santa Rita 
Medalla Real 

2010 

Chile 
Maipo 

33° 42' 90.6  1620 18,3 527 310 

Alluvial type soils with a loamy upper layer 80 -100 cm. 
in depth. A  lower layer formed by alluvial origin stones 
ensures proper drainage of rain water while allowing 
deep radicular system growth. 

Ronan by 
Clinet 
2010 
 

France 
Bordeaux 

44° 49' 54.29 1485 11,4 12 834 

Pomerol has fine, deep gravel soils with important iron 
and marl deposits. It is a river terrace deposits where 
the roots find and exploit beds of clayed material and 
clay lenses for moisture and mineral nourishment, 
passing through the sterile zones without branching. 

Global Exploration of Terroirs - Merlot 



Varietal Composition: 
Region: Venezia Italy. 
 
Vinification: The grapes are left to dry slightly in a drying room to 
enhance their body and fragrance. Long maceration lasting 
approximately 20 days in temperature controlled stainless steel tanks. 
The wine is then aged in Allier and Troncais barriques for 24 months 
followed by 24 months in bottle prior to release. 
 
Tasting Note: Good Merlot expression showing lots of coffee and dark 
chocolate on the palate and dense and warm oak flavours 
 

Collavini Merlot Dal Pic  2006 
Venezia, Italy. 

Merlot Tasting 



Viticulture: Short Guyot 
 
Soil: Rich and Clay (Ponca) 
 

Collavini Dal Pic  2006 
Venezia, Italy. 

Merlot Tasting 



Merlot Tasting 

Variety: 100 % Merlot 
Origin: Maipo Valley. Vines grafted onto Cabernet Sauvignon. 
 
Vinification: Cold maceration before fermenting. The wine was 
fermented at 28°C with soft pumpovers. Short maceration after 
fermentation. 
 
Ageing: 1 year in 60% new French oak and 40% second and third use 
barrels. 
 
Taste: Ripe fruit such as plums and blackberries dominate. Rich and 
concentrated wine, grainy tannins and long, complex finish. 
 

Santa Rita Medalla Real Merlot 2010 
Maipo Valley, Chile. 



Merlot Tasting 

Climate: Sub-humid Mediterranean climate. The vineyard is 
located at 500-550 metres. Rains are mainly concentrated in 
winter with an average rainfall of 500 mm per year. Spring is cool 
and dry while summers are warm and dry with maximum 
temperatures frequently above 30°C. The mountain influence 
results in a broad thermal oscillation of over 15°C between day 
and night as well as a gradual decrease in temperatures towards 
the end of summer, allowing the grapes to ripen slowly, maintain 
their fruit concentration and achieve proper tannin ripening.  
 
Soil: Alluvial soil with an upper loamy layer 80 -100 cm. deep. A 
stony subsoil ensures adequate rain water drainage and allows 
deep growth of the radicular system. 
  

Santa Rita Medalla Real Merlot 2010 
Maipo Valley, Chile. 



Merlot Tasting 

Ronan by Clinet2010 
Pomerol, France. 

Varietal  Composition:100% Merlot  
Region: Bordeaux, France. 
 
 
Tasting Notes: It has a primary fruit nose with blackberry, bramble 
and subtle spice but with very good structure. 
 
Climate: 
 
Soil: Pomerol has fine, deep gravel soils with important iron and marl 
deposits. It is a river terrace deposits where the roots find and exploit 
beds of clayed material and clay lenses for moisture and mineral 
nourishment, passing through the sterile zones without branching. 
 
 



Merlot Tasting 

Ronan by Clinet2010 
Pomerol, France. 

Varietal  Composition:100% Merlot  
Region: Bordeaux, France. 
Climate: 
The growing season was extremely dry, in some cases the driest since 1949, 
so the grapes were small with thick skins. This created immense 
concentration of fruit, and also of tannins, which are found in the skins. The 
summer was also warm, so sugar levels reached quite elevated levels. Sugar 
determines the alcohol level, so the risk would be that the grapes produce 
wines which are very concentrated, very tannic and high in alcohol. In theory 
these would be heavy, ponderous wines, unless acidity can redress the 
balance, and this is where Nature came to the rescue. Cool nights in August 
and September helped to maintain a high level of acidity in the grapes; highly 
apparent in the finished wine, this acidity is the final piece of the jigsaw 
which has imbued the wines with amazing freshness, creating perfect 
balance. 
 



C A R M É N È R E 
Sebastián Warnier – Sebastián Labbé  

Apalta Valley, Carmen  



Shoots  
Glabrous, ribbed and long. 
 
Shoot tips 
Light cottony and white, copper colour. 
 
Leaves 
Orbicular, medium in size, and bright green. In autumn 
the foliage turns red. The edges of the leaf blade turn to 
the underside. It has 5 deep lobes, a  
U shaped petiole, and the edges of the lobes overlap 
somewhat and sometimes have a visible base. 

Description and Ampelography – Carmenere 

Carmenere 



Clusters 
Are cyllindrical, small, loose and have a variable 
percentage of coulure and millerandage. The wings are 
unequal and present moderately lignified visible 
peduncles. 
 
Berries  
Spherical, variable in size and bluish-black in colour 
Presents significant bloom, soft pulp, and abundant 
colourless juice with an herbaceous, sweet and pleasing 
taste. The petiole is short and reddish at maturity. 
prominent. 

Description and Ampelography – Carmenere 
 

Carmenere 



Flowers 
Present curved filaments that limi fruiting and 
production, as well as coulure and millerandage.. 
Characterised by entering in production late and for very 
low yields due to low fertility of the basal buds. 

Description and Ampelography – Carmenere 
 

Carmenere 



Phenology: Medium -late budding, normally is a late ripening variety. 

Cane pruning (basal bud with low fertility). 

Shoots: Very active initial growth. Very long internodes. Excess vigour 
expressed through high lateral shoots development (poor fruit set and 
temporary potasium deficit early in the season).  

Growth pattern: Medium to high vigour depending on the soil. 

Low acidity and high pH is usual at picking. 

Susceptible to nutritional stress. 

Ideal in deep sandy loam clay and well drained soils. 

Good for blending. 

 

 

Varietal Characteristics – Carmenere 
 



Highest pirazinic genetic variety : Carmenere needs good luminosity from 
fruit set to veraison to degrade its natural concentration of pirazines, 
otherwise it remains green. 

 

Fruity varietal aromas, norisoprenoids if the berries are ripe or thiols in an 
earlier ripening period. 

 

Medium respiration rate. It needs poor soil to reduce vigour quickly in the 
season as it is a vigorous variety but never fall in water stress. 

 

Very sensitive to spring fever (lack of potassium due to low temperature). 

 

 

 

Viticultural Management – Carmenere 
 



Winemaking Management – Carmenere 
 

When the variety is ripe, it has very good colour and ripe tannins but lacks on 
the mid-palate. It benefits from cold maceration before fermentation. 
Depending on the tannins, the use of whole bunches could benefit 
complexity. It works well with micro-oxigenation. 

 

Extraction methods:  

· Preferably whole berry fermentation. 

· Press wine incorporation for balance. 

 

Oak: Adds more complexity, depth and texture. Ideally with Burgundy barrels. 

 

 



Wines Origin-Carmenere Tasting 



Order Wine Variety Harvest Country Valley 

1 
Vigneti delle Dolomiti 
Tenuta San Leonardo 

Carmenere 2007 Italy 
Trentino  Alto 

Adige 
2 Nativa Terra Reserva Carmenere 2010 Chile Central 
3 Carmen Gran Reserva  Carmenere 2011 Chile Apalta 
4 Carmen 20th Anniversary  Carmenere 2012 Chile Maipo 

Carmenere Tasting 



 
Wines 

Country 
Valley 

Latitude 
Distance 

to the 
Ocean 

GDD 
Diurnal 
range 

Altitude m. 
above sea 

level 

Annual 
Rainfall  
(mm) 

Soil Type and Description 

Vigneti delle 
Dolomiti 

Tenuta San 
Leonardo 

2007 

Italy 
Trentino, 

Alto Adige 
46° 23' 142.9 1702 11 150 687 Loose, gravel based & sandy with neutral PH 

Carmen Gran 
Reserva  

2011 

Chile 
Apalta 

34° 36' 69.8  1757 18 193 428 

Poor granitic soils provide good drainage, which in turn 
controls plant vigour and ensures proper fruit 

production. The Apalta soils are formed of granitic 
decomposed material with very good drainage. 

Carmen 20th 
Anniversary  

 

Chile 
Maipo 

33° 42' 90.6  1620 18,3 527 310 

Alluvial type soils with a loamy upper layer 80 -100 cm. 
in depth. A  lower layer formed by alluvial origin stones 

ensures proper drainage of rain water while allowing 
deep radicular system growth. 

Global Exploration of Terroirs - Carmenere 



Varieties: Carmenere 
 
Maturation: The early months of maturation in cement tanks are followed 
by 18-24 months in new and pre-used barriques. 
 
Bottle Ageing: For at least 3 years before release onto the market. 
 
Tasting: Pronounced ruby red colour with violet highlights. It has 
remarkable aromatic intensity, with fragrances encompassing green 
peppers and forest berries. The palate is full and warm, slightly herbaceous 
when young, becoming more rounded with age; it has exceptionally 
prolonged aromatic persistence. A wine of quite extraordinary character 
and longevity. 

Vigneti delle Dolomiti Tenuta San Leonardo 2007 
Trentino Alto Adige. 

Carmenere Tasting 



 
 
Soil: 
 
The vineyards stand on hillsides at 150 m. above sea level. The very loose 
gravel-based and sandy soils are fairly dry and their distinctly neutral pH 
makes them ideal for producing wines of extraordinary elegance. 
 
 

Vigneti delle Dolomiti Tenuta San Leonardo 2007 
Trentino, Alto Adige. 

Carmenere Tasting 



Vinification: After a cold soak that last approximately one week the 
grapes were fermented at 24º–28ºC (75º–82ºF). Special techniques 
were used during fermentation to extract more fruit aromas and 
additional structure to facilitate aging. After fermentation the wine 
was placed in contact with French and American oak (80–20% 
respectively) for 5 months. 
 
Winemaker´s Comments: The colour is a very attractive deep violet 
red, with standout aromas of very ripe strawberries, cassis, dark 
chocolate and sweet spices such as cinnamon and vanilla, along with a 
touch of black pepper and a bit of graphite. The nose is complex, with 
and undertone of dark earth that reveal its origin. The lush palate 
offers sweet tannins with an extraordinary balance. 

Nativa Terra Reserva 2010 
Central Valley, Chile. 

Carmenere Tasting 



Soil: The Central Valley’s colluvial soils, size, beauty, and 
generous climate all help bring us this very representative 
Carmenere. The soils are moderately fertile, with clay that 
provides the moisture necessary to resist the hot summers. 
Another component of this wine comes from ancient granitic 
soils that contain quartz. 
 
Climate: The weather is warm and especially good for ripening 
Carmenere and obtaining intense wines with tremendous colour 
and expression. 

Nativa Terra Reserva 2010 
Central Valley, Chile. 

Carmenere Tasting 



Carmen Gran Reserva 2011 
Apalta Valley, Chile. 

Carmenere Tasting 

Wine-making details: The grapes were handpicked from our vineyards in the 
hills of Apalta, in the Colchagua Valley and carefully selected before crushing, 
A period of cold maceration (4º–5ºC /39º–41ºF) for 7 days was used to 
ensure maximum retention of primary fruit flavorsand color extraction. 
Alcoholic fermentation was carried out in stainless steel tanks at 28º–29ºC 
(82º–84ºF). 
 
Tasting Notes: Our Gran Reserva Carmenere its a dense and concentrated 
wine with an intense dark purple colour. The nose is rich and very honest to 
the variety showing ripe berries, sweet spices, tobacco and earthy aromas. 
Soft touches of spicy anise and paprika add complexity. 
The palate is generous, with supple texture and sweet tannins that are 
smooth and concentrated. Small percentages of Carignan and Tempranillo 
had been included to refresh the mouth-feel and to increase its vibrancy. The 
wine has persistency and great length. 



Carmen Gran Reserva 2011 
Apalta Valley, Chile. 

Carmenere Tasting 

Soil: The Apalta soils are formed of granitic decomposed material and are 
well suited to the deeply penetrating roots of the Carmenere vines. This 
variety needs considerable moisture in the soil to preserve its tannins and 
acidity, which ultimately provide the wine’s structure. 
Our “Los Peñascos” Vineyard is located in the highest zone of Apalta, the 
soils in the foothills and flat areas provide good depth and structure for 
fully ripen Carmenere distinctive character. 
 
Climate: Carmenère’s naturally mild tannins and low acidity require 
milder temperatures than other varieties to be perfectly ripe. Apalta is 
ideal for this variety, with a growing season of 29º to 33°C (84º–91ºF) 
during the day and lower temperatures at night, which deliver flavours of 
red fruits, with smoky, spicy, and earthy notes. 
This Carmenère cements Apalta’s reputation as a premium winegrowing 
region. 



Vinification: Alcoholic Fermentation was carried out in stainless steel tanks. 
Fermentation temperatures range from 24-26 ºC. A very gentle extraction 
was encouraged during fermentation to obtain fruit and balance but also 
length and structure.  After alcoholic fermentation was finished the wine was 
further macerated on skins for 12 days. The wine was racked into new French 
oak barrels were malolactic fermentation took place naturally. Our 20th 
Carmenere was kept in barrels for 14 months. 
 
 Winemaker’s Comments: The wine shows an intense dark inky ruby colour. 
It is concentrated, complex with great personality. The nose is elegant and 
fresh with layers of mocha, wild berries and black fruit. Pencil shavings, cigar 
box and cherries add some further complexity. The tannins are rounded also 
firm and persistent. This wine has great structure, complexity and depth and 
show that some pockets of Alto Maipo remember well where Carmenere got 
back to life at Carmen vineyards. Yes we were blessed!! 

Carmen 20th  Anniversary 2012 
Maipo Valley, Chile. 

Carmenere Tasting 



Climate: Sub-humid Mediterranean climate. The vineyard is located at 
500-550 m.a.s.l Rains are mainly concentrated in winter with an 
average rainfall of 500 mm/year. Spring is cool and dry while summers 
are warm and dry with maximum temperatures frequently above 30°C. 
The mountain influence results in a broad thermal oscillation of over 
15°C between day and night as well as a gradual decrease in 
temperatures towards the end of summer, allowing the grapes to ripen 
slowly, maintain their fruit concentration and achieve proper tannin 
ripening.  
 
Soil: The grapes were grown in our Alto Jahuel vineyards at the foothills 
of the Andes Mountains, in Alto Maipo. A combination of colluvial and 
alluvial soil formations formed this unique parcel of clay loamy soils 
with good drainage above deep alluvial terraces. This Ciruelos Block 
where the grapes came from is unique and I located nearby where 
Carmenere was rediscovered almost 20 year ago.  
 

Carmen 20th  Anniversary 2012 
Maipo Valley, Chile. 

Carmenere Tasting 



Santa Rita Estates 
South American Premium Wines  



SUSTAINABILITY 



Chilean Wine Industry Sustainability Standard 

Santa Rita Estates is the first large wine group in South America  
to receive this certification.  



C A B E R N E T  F R A N C 
Sebastián Warnier - Andrés Ilabaca  

Pumanque, Colchagua Valley  
Santa Rita  



Shoots Tips  
Felty with red margin; first unfolded leaf has red-bronze 
highlights. 
 
Leaves 
Medium; mostly 5-lobed; closed, narrow U-shaped 
petiolar sinus; lateral sinuses (particularly superior) often 
have small teeth at their base; relatively narrow, sharp 
teeth; rough, bumpy surface; light tufted hair on lower 
surface. 

Description and Ampelography – Cabernet Franc 

Cabernet Franc 



Clusters 
Small to medium; cylindrical to slightly conical with 
shoulders; mostly well filled. 
 
Berries 
Spherical and slightly oval in shape, medium an uneven in 
size, and uniform in colour, blue-black berries. 
The skin is moderately thick. The petiole is short, thin and 
reddish. 

Description and Ampelography – Cabernet Franc 
 

Cabernet Franc 



Phenology: The earlier bud breaking variety and the latest going into 
veraison. The longest period between bloom and veraison. (high tannins and 
pyrazines compounds) 

Spur pruning for yield control. Sometimes needs fruit-thinning (High fertile 
basal buds and large bunch size). 

Shoots: Medium vertical shoot position. Medium length internodes. 

Growth pattern: Medium to high vigour depending on the soil. 

Short picking window. Easy to go from unripe to over-ripe character. 

Low acidity is usual at picking. 

Ideal in calcareous soils and granitic clay soils. 

Good for blending. 

 

 

Varietal Characteristics – Cabernet Franc 
 



High pyrazinic and tannic genetic variety: Cabernet Franc needs good 
luminosity from fruit set to veraison to degrade its natural concentration of 
pyrazines. Even though it is considered an early ripening variety it takes some 
time to destroy the pirazynes. Normally is picked at the same time as the 
earliest Cabernet Sauvignon (normally the best). 

 

Fruity varietal aromas, norisoprenoids if the berries are ripe or thiols in an 
earlier ripening period. Good Medium respiration rate. It needs poor soil to 
reduce vigour quickly in the season as it is a vigorous variety but never fall in 
water stress. 

 

Very sensitive to shrivelling. 

 

 

Viticultural Management according to the variety  
Cabernet Franc 

 



Cabernet Franc wines are commonly floral and fruity with a very nice 
backbone, with beautiful length. 

New wines are usually not too rich in colour comparatively but quite tannic. 
Well-balanced wines, the colour depth increases dramatically during oak 
ageing. 

 

Extraction methods:  

· Good variety for cold maceration before and after fermentation. 

· Whole berries fermentation and a pick of high temperature during 
fermentation. 

 

Oak: Adds more complexity, depth and texture. Ideally with Bordeaux barrels. 

 

Winemaking Management – Cabernet Franc 
 



Wines Origin-Cabernet Franc Tasting 



Order Wine Variety Harvest Country Valley 

1 Poggio al Tesoro Cabernet Franc 2008 Italy  Tuscany 

2 Foucher Lebrun Bon Breton Cabernet Franc 2012 France  Chinon 

3 Santa Rita Floresta Cabernet Franc 2012 Chile Pumanque 

4 Doña Paula Alluvia Cabernet Franc 2012 Argentina Gualtallary 

Cabernet Franc Tasting 



Wines 
Country 
Valley 

Latitude 
Distance to 
the Ocean 

GDD 
Diurnal 
range 

Altitude m. 
above sea 

level 

Annual 
Rainfall  
(mm) 

Soil Type and Description 

 Poggio al 
Tesoro 
2008 

Italy, 
Bolgheri, 
Tuscany 

43° 34' 12.2 1710 9,4 112 863 Coarse red sandstone and clay. 

Foucher 
Lebrun Bon 

Breton 
2012 

 

France 
Chinon 

47° 08' 189.17 1226 11 62 621 
Coarse red sandstone and clay. Chalky soil seasoned with 

sand  
 

Floresta 
Cabernet Franc 

2012 

Chile 
Pumanque 

34° 36’ 24.4 1513 14,2 104 450 
Granitic clay and soils that vary in depth from 110cm to 

150cm. Red clays present in the profile, good structure and 
low fertility 

Doña Paula 
Alluvia 2012 

 

Argentina 
Gualtallary 

33° 22' 220 1783 12,5 1300 305 

Wind erosion has placed a thin (5 to 10 cm.) natural 
vegetation bed. Up to 2.20 meters deep there is an 

impressive skeletal, rocky structure composed of medium 
sized alluvial stones coated with Calcium carbonate (calcaire, 

caliche) that forms one of the most mineral based soils in 
Argentina. 

Global Exploration of Terroirs – Cabernet Franc 



Varietal Composition: 100% Cabernet Franc 
Region: Tuscany, Italy 
 
Vinification: 
De-stemming and soft pressing with partial rupture of the berries- 
Fermentation took place in temperature controlled stainless steel 
tanks at 28-30°C for 10 days.  
Maceration on skins lasted for 26 days.  
Malolactic fermentation occurred naturally in barriques at 22°C in 
November.  
 
Ageing: 100% new French barriques for 18 months Bottled: July 2010. 
12 months in bottle prior to release. 

Poggio al Tesoro 2008 
Bolgheri, Tuscany, Italy. 

Cabernet Franc Tasting 



Tasting Notes: A rich, dark wine, with a nose of black-berried fruit, 
pepper and hints of eucalyptus. The palate is impressive with an 
imposing structure, making it both powerful and refined.  
 
Climate: Maritime. 
 
Vineyard: This wine is produced from just two rows of vines covering 
three hectares in the Via Bolgherese vineyard. The vineyard faces 
west-southwest, situated just 56 metres above sea level, with coarse 
red sandstone and clay soil. The 17 year old vines are spur-cordon 
trained, planted at 9,000 vines per hectare and yield approximately 30 
hectolitres per hectare.  

Poggio al Tesoro 2008 
Bolgheri, Tuscany, Italy. 

Cabernet Franc Tasting 



Varietal Composition:  100 % Cabernet Franc 
Region:     Loire Valley 
Appellation:    Chinon 
 
Vinification: The grapes were gently pressed and the juice fermented 
in temperature-controlled tanks, the wines spent time in both tank 
and older barrels before release. 
 
Tasting Notes:  
 A pure Cabernet Franc in all its glory: redcurrant fruit and herbal 
notes, light to medium-bodied, with a refreshing, lip-smacking finish 

Foucher Lebrun Bon Breton 2012 
Chinon, France. 

Cabernet Franc Tasting 



Climate: Cool climate. 
 
 
Soil: The vines responsible for this wine were grown on calcareous 
sandy terraces.      

Foucher Lebrun Bon Breton 2012 
Chinon, France. 

Cabernet Franc Tasting 



Varieties: 91% Cabernet Franc, 9% Merlot 
Origin: Pumanque Valley 
 
Vinification: 7 days of cold maceration. Fermented at 28°C.Extraction 
by delestage. Kept another 7 days on its skins after fermentation. 
 
Ageing: 14 months in French oak barrels, 60% new and 40% second-
use. 

Santa Rita Floresta 2012 
Pumanque, Chile. 

Cabernet Franc Tasting 



Climate: Daytime temperatures during the growing season can 
vary from 20-23 °C allowing for optimal maturity. Mild night 
temperatures  of 12°C. The high variation of temperature is 
fundamental to the synthesis of anthocianyns, ideal for wine 
colour 
 
 
Soil: Granitic clay and soils that vary in depth from 110cm to 
150cm. Red clays present in the profile, good structure and 
low fertility 
 

Santa Rita Floresta 2012 
Pumanque, Chile. 

Cabernet Franc Tasting 



Varieties: 100% Cabernet Franc 
Origin: Gualtallary, Uco Valley 
 
Vinification  
This is a minuscule production of steel-fermented juice (20hl tank), using a 
gentle pumping over to extract the best from the skins. Aged in French oak 
barrels for 12 months. 
 
Tasting Notes: 
Doña Paula Series Alluvia Cabernet Franc 2012 displays clean and intense 
aromas of white pepper, cinnamon, clove and spices, combined with 
blackberries, blackcurrant and subtle mint notes. In the mouth, it is rich and 
concentrated. It is round and sweet tannins provide a velvety structure and 
long finish. 
 
 

Doña Paula Alluvia 2012 
Gualtallary, Argentina. 

Cabernet Franc Tasting 



Climate: The climate is characterized by its warm days and cold nights 
with a narrower diurnal swing, being one of the coolest climates in 
Argentina. The Gualtallary archetype is to produce wines with 
pronounced mineral notes, freshness, firm tannins and the greatest 

potentia for cellaring.  
 
Soil: When we started exploring the cooler Gualtallary region, we 
discovered an old block of naturally low-yield Cabernet Franc and we 
were amazed by its expression and concentration. This French clonal 
selection was planted in rocky-based sandy soils, using vertical shoot 
positioned trellising. It had just one bunch per shoot (many of the 
shoots had no bunches at all), providing perfect balance for a fully 
mature, spicy Cabernet Franc. 
 
 
 
 

Doña Paula Alluvia 2012 
Gualtallary, Argentina. 

Cabernet Franc Tasting 



M A L B E C 
David Bonomi –Sebastián Warnier 

 Mendoza, Doña Paula 



Leaves 
Medium; mostly entire to slightly 3-lobed with reduced 
lateral sinuses; U-shaped petiolar sinus; short, sharp 
teeth; lower leaf surface is glabrous to covered with 
sparse, tufted hair. 
 
Shoot tips 
Felty tips; young leaves felty white to downy with bronze-
red highlights. 

Description and Ampelography - Malbec 

Malbec 



Clusters 
Medium; wide conical, loose to slightly compact; short to 
medium peduncles. 
 
Berries 
Spherical, medium but uneven in size, and uniformly 
purplish black in colour. 

Description and Ampelography - Malbec 
 

Malbec 



Description and Ampelography - Malbec 
 



Fruity varietal aromas are thiols: the fruit character dominates this variety, the sweet 
tannins and the high concentration of antocians give a very intense colour and full 
body . 

 

 

Varietal Characteristics - Malbec 
 



·  

 

Viticultural Management according to the variety - Malbec 
 

Flexible : Our geographical conditions from latitude  28 º - 43 º are in a narrow strip 
at the foot of the Andes mountains .  
 
Growth pattern: This is productive variety that needs drained soils or low humidity  
in order to obtain oustanding quality. There are two diferent conditions - Lujan de 
Cuyo and Maipu, between 800-1100 m. over sea level presents soils that are deep 
and well drained with poor and clay loams. In Uco Valley where the altitude is 1000-
1500 m over sea level there are well drained soils, but we can also  find sandy and 
rocky alluvional and co-alluvional . 
 
In general, this variety is sensitive to water stress and we need to pay a lot of 
attention to the bunches that are directly exposed to the sun because there is high 
UV radiation. 
 
In Argentina we need to use special nets to cover the vines because the hail can 
produce damage affecting the quality and the balance of the vines .   
 



Winemaking Management - Malbec 
 

The moment of ripeness, in order to obtain fresh fruit character, is very important. 
If we wait to pick there is an high posibility that you may lose the fresh fruit style 
and the bunches will shrivel. 
 
Winemaking Management: Cool maceration is a very good practice to manage the 
winemaking process ensuring that we extract the colour and aromas. 
 
 
Oak aging: Malbec is an excellent variety for ageing in oak because it will give more 
complexity , depth and texture. 
 



Wines Origin- Malbec Tasting 



Order Wine Variety Harvest Country Valley 

1 Château Haut Monplaisir Malbec 2011 France Cahors 

2 Carmen Gran Reserva  Malbec 2013 Chile Cauquenes 

3 Doña Paula Alluvia Malbec 2010 Argentina Gualtallary 

4 Doña Paula Los Indios Malbec 2010 Argentina 
Altamira 

  

  

Malbec Tasting 



Wines 
Country 
Valley 

Latitude 
Distanc
e to the 
Ocean 

GDD 
Diurna
l range 

Altitude m. 
above sea 

level 

Annual 
Rainfall  
(mm) 

Soil Type and Description 

Château Haut 
Monplaisir 

2011 

France 
Cahors 

44° 25' 222 1532 12,4 262 801 

Iron was once smelted here, and this element, coupled 
with the intrinsic qualities of the native grape, accounts for the 
extraordinary minerality that anchors the region's best wines. 

 

Carmen Gran Reserva  
2013 

Chile 
Cauquenes 

35° 57' 53.23 1635 16,5 140 697 
Granitic origin, red soils that have a loamy-clay texture in the first layer that is 

120-150 cm. Below this there is a clay pan that roots find difficult to 
penetrate 

Doña Paula Alluvia 
2010 

Argentina 
Gualtallary 

33° 22' 220 1783 12,5 1300 305 

Wind erosion has placed a thin (5 to 10 cm.) natural vegetation bed. Up to 
2.20 meters deep there is an impressive skeletal, rocky structure composed 

of medium sized alluvial stones coated with Calcium carbonate (calcaire, 
caliche) that forms one of the most mineral based soils in Argentina. 

Doña Paula Los Indios 
Malbec 2010 

 
Argentina 
Altamira 

33° 49' 227 1831 15,8 1100 304 
It has a sandy-loamy to sandy soils with calcaire layers up to 1.3 meters deep 
lying on colluvial stones. Soils are alkaline with good drainage rich in calcium 

and poor in nitrogen. 

Global Exploration of Terroirs - Malbec 



Varieties: 100% Malbec 
Origin: Cahors, France 
 
Yield: 50 Hl/Há. 
Vinification: Temperature controlled Concrete tanks. Alcoholic 
fermentation 27-28 °C. 10% in oak barrels for 18-20 months. 
Unfiltered. 

Château Haut Monplaisir 
Cahors, Francia. 

Malbec Tasting 



Climate : 2011 fut un millésime contrasté, avec un printemps très 
ensoleillé, voire caniculaire, et un été pluvieux, qui est venu ralentir 
l'impressionnante avance qu'avait pris la vigne. Un beau mois de 
Septembre a permit de récolté une vendange saine et équilibré. 
 
Soil: based on limestone but flush with iron oxides. Iron was once smelted 
here, and this element, coupled with the intrinsic qualities of the native 
grape, accounts for the extraordinary minerality that anchors the region's 
best wines. 

Château Haut Monplaisir 
Cahors, Francia. 

Malbec Tasting 



Variety: 100% Malbec  
Region: Cauquenes 
 
Vinification:The grapes were hand-picked during the last week of April. This 
Malbec comes from the heart of the Maule Valley in Cauquenes. The grapes were 
carefully selected before crushing. Cold maceration at 4º-5ºC took place for 5 days 
to extract fresh primary aromas and intense colour. Fermentation occurred in 
stainless steel tanks at 26ºC with selected yeasts. Malolactic Fermentation took 
place naturally in barrels where 100% of the wine was aged in used Burgundian 
French oak barrels for 6 months.  
Tasting Notes: This Gran Reserva Malbec has an intense rich dark inky purple 
colour. The nose is rich and dominated by blue fruit, ripe plums and hints of violet 
flowers. Our Gran Reserva Malbec has a unique personality it is a clean fresh wine 
with plenty of fruit in the palate ripe round tannins and gentle structure. This wine 
has good depth maintaining the fruit lively through the mouth and vibrant finish 
loyal to its varietal character.  
 
 

Carmen Gran Reserva Malbec 2013 
Cauquenes, Chile. 

Malbec Tasting 



Climate: Conditions in the heart of the Maule Valley are very 
suitable for quality viticulture. The main rain events and low 
temperatures are concentrated in the winter months. Spring are 
mild and build up heat quickly inducing good flowering.  The 
growing season provide warm to hoy days and mild nights. In 
midsummer many days can reach temperatures over 30°C, on 
average the region can reach 1650 GDD. 
 
Soil: This Malbec is planted over a granitic soil with a clay loam 
texture. Good draining a red oxidized colour ensures good 
permeability and soil aeration.  The vines are trained freely on a 
bush vine system. This soil type provides the plant with controlled 
water stress and helps us to achieve an early ripening. 
 

Carmen Gran Reserva Malbec 2013 
Cauquenes, Chile. 

Malbec Tasting 



Varieties: 100% Malbec 
Origin: Gualtallary, Uco Valley 
Vinification: This wine is the result of a micro-vinification in barrels 
from these very limited-release lots. When they enter into the 
winery, the grapes undergo a double sorting table, first bunches and 
then the berries in a vibratory table,. Second-used French oak 225 
litre barrels are filled with 170 kilograms of pure-clean berries which 
are immediately re-caped and sent to a special room temperature 
controlled at around 20 °C where the alcoholic- wild culture and 
malolactic fermentation take place.  
To make a soft extraction, the barrels are rolled daily for 10 to 15 
days. Then, the wine is racked to new French oak barrels where it is 
aged for 14 months. This artisanal vinification method ensures that 
grapes are handled gently and all the process is carried out by 
gravity. 

Doña Paula Alluvia 2010 
Gualtallary, Argentina. 

Malbec Tasting 



Climate 
The climate is characterised by its cool days and cold nights 
with a narrower diurnal swing, being one of the coolest 
climates in Argentina. Gualtallary archetype is to produce 
wines with pronounced mineral notes, freshness, firm tannins 
and the one of the largest cellaring potential. 
Soil:  

Alluvia Parcel Malbec originates in a 2.4-hectare- selected 
parcel from our Finca Alluvia's block No. 8 situated at 1350 
meters above sea level in Gualtallary, Uco Valley. The soil 
where this bush vine vineyard is planted has a very thin 
vegetation 10 cm layer and is made up of medium-sized 
alluvial stones coated with calcium carbonate patinas mixed 
with sand- calcareous encrustations, down to a depth of 2.20 
m.  The lower soil horizons lie on a river bed made up of big 
alluvial stones. This particular type of soil profile is one of the 
most mineral-based soils in Argentina and possesses a unique 
geology.  
 
 

Doña Paula Alluvia 2010 
Gualtallary, Argentina. 

Malbec Tasting 



Varieties: 100% Malbec 
Origin: Altamira, San Carlos. 
Vinification:  
This wine is the result of a micro-vinification in barrels from these very 
limited release lots. On arrival to the winery, the grapes undergo a 
double sorting table, first bunches and then in a vibratory table, by 
berries. Second-used French oak 225 liters barrels are filled with 170 
kilograms of pure-clean berries, which are immediately re-capped and 
sent to a special room temperature controlled at around 20 °C where 
the alcoholic- wild culture -and malolactic fermentation takes place. 
To make a soft extraction, the barrels are rolled daily for 10 to 15 days. 
Then, the wine is racked to new French oak barrels where it is aged for 
14 months. This artisanal vinification method ensures that grapes are 
handled gently and all the process is carried out by gravity. 

Doña Paula Los Indios Malbec 2010 
Altamira, Argentina. 

Malbec Tasting 



Tasting Notes: Los Indios Parcel Malbec, which is the result of 
exceptional harvests and is produced in limited lots (2000 bottles), 
displays an intense purplish red color with black hues. In the nose,  
it has aromas of violets and black fruits as well as spicy notes and 
remarkable freshness. In the mouth, it stands out for its great 
concentration, marked acidity and silky tannins. It is a very elegant 
wine with an excellent aging potential. 
 
Soil: Los Indios Parcel Malbec comes from selected parcels of our Los 
Indios estate, located in Altamira, San Carlos, Uco Valley, at an altitude 
of 1,150 meters. 
This terroir is characterised by its sandy soils, with caliche and stone 
layers, and its cool climate. The soil in this vineyard is one of the 
poorest in terms of nutrients, organic matter is almost zero and it has 
great drainage. It allows the narrowest vine spacing. 

Doña Paula Los Indios Malbec 2010 
Altamira, Argentina. 

Malbec Tasting 



C A B E R N E T  S A U V I G N O N 
Sebastián Warnier-Andrés Ilabaca  

Maipo Valley, Carmen  



Shoot 
It has a circular section. Ribbed with light green 
meritales, brownish in the base with colored stripes, 
green nodes. 
 
Shoot tips felty with red margins; young leaves with 
bronze-red cast. 
 
Leaves Medium; very deeply 5-lobed; overlapping,  
lyre-shaped petiolar sinus and lateral sinuses that appear 
like five round holes around leaf margin; medium-sized 
teeth; upper surface dark green and smooth; scattered 
tufts of hair on lower surface. 

Description and Ampelography – Cabernet Sauvignon 

Cabernet Sauvignon 



Cluster 
Small and loose cluster. Cylindricall conical, small to 
medium in size, winged and moderatelly to highly 
compact. The peduncle is visible and the rachis is not 
coloured. 
 
Berries 
Spherical, iregular and small to medium in size.uniformly 
black in colour. 

Description and Ampelography – Cabernet Sauvignon 
 

Cabernet Sauvignon 



Phenology: Late budding variety, mid to late ripening  

 

Spur pruning for yield control. Sometime needs fruit thinning. 

 

Shoots: Medium vertical shoot position. Medium lenght internodes. 

 

Growth pattern: Medium to high vigour depending on the soil. 

Medium acidity is usual at picking. 

Ideal in well drained gravel (alluvial) soils. 

Varietal Characteristics – Cabernet Sauvignon 
 



Another variety prone to retaining green character because of pyrazines. 
Moderate vigour and good bunch exposure are required for good ripening. 

 

Gravely soil with very good drainage are best. 

 

Late ripening variety. 

 

Blackcurrant and spicy notes are usual. 

Viticultural Management – Cabernet Sauvignon 
 



Good Cabernet Sauvignon produces a superb wine with long ageing potential. 
It generally has beautiful colour, nice structure and the ability to gain in 
complexity during the ageing. 

 

Soft extraction during fermentation and a good selection of the press fraction 
is usually required for a well-balanced wine for ageing. 

 

French Bordeaux barrels work well. 

Winemaking Management – Cabernet Sauvignon 
 



Wines Origin- Cabernet Sauvignon Tasting 



Order Wine Variety Harvest Country Valley 

1 Nativa Gran Reserva 
Cabernet 

Sauvignon 
2011 Chile Alto Maipo 

2 Lacoste-Borie 
Cabernet 

Sauvignon 
2009 France Bordeaux 

3 Santa Rita Casa Real 
Cabernet 

Sauvignon 
2010 Chile Alto Jahuel 

4 Joseph Phelps  
Cabernet 

Sauvignon 
2010 

United 
States 

Napa Valley 

5 Cullen "Diana Madelaine" 
Cabernet 

Sauvignon 
2010 Australia Margaret River  

Cabernet Sauvignon Tasting 



Wines CountryValley Latitude 
Distanc
e to the 
Ocean 

GDD 
Diurnal 
range 

Altitude m. 
above sea 

level 

Annual 
Rainfal
l  (mm) 

Soil Type and Description 

Lacoste-Borie 
2009 
 

France 
Bordeaux 

44° 49' 54.29 1485 11,4 12 834 

Pauillac has fine, deep gravel soils with important iron and marl deposits. 
It is a river terrace deposits where the roots find and exploit beds of 
clayed material and clay lenses for moisture and mineral nourishment, 
passing through the sterile zones without branching. 

Santa Rita 
Casa Real 
2010 
 
Nativa Gran 
Reserva 2011 

Chile 
Alto Jahuel 

33° 42' 90.6  1620 18,3 527 310 
Alluvial type soils with a loamy upper layer 80 -100 cm. in depth. A  lower 
layer formed by alluvial origin stones ensures proper drainage of rain 
water while allowing deep radicular system growth. 

Joseph 
Phelps 

United States 
Napa Valley 

38° 25' 63.42 1502 8,4 143 650 
Bale clay loam; silty clay with good moisture retention; volcanic (44% of 
grapes grown in this soil) 

Cullen "Diana 
Madelaine" 
 

 
Australia 
Margaret River 
 
  

33° 58' 6.71  1597 13,8 88 1080 
The soils at Cullen are old granite and gravelly sandy loam, overlying 
lateric subsoils. 

Global Exploration of Terroirs – Cabernet Sauvignon 



Cabernet Sauvignon Tasting 

Variety: 100% Cabernet Sauvignon  
Region: Maipo Valley 
 
Winemaker’s Comments: “The king of Bordeaux varieties and one of the 
best red varieties, arrived to our lands a long time ago. After a long path of 
learning and understanding it delivers great character and concentrated 
wines. This wine is the result of Maipo Alto terroir, its people and its 
blessed climate. 
This is a red and dark wine. Black fruit, cassis, black chocolate and cherries 
stand out in the nose with a backdrop of balsamic notes, cedar, typical from 
Maipo valley and delicate mineral and graphite tones. 
Spiced notes, a solid structure and ripe cherry aromas overlay a tight, firm 
acidity to give this wine its fine balance. This elegant wine has soft tannins, 
creating an extraordinary balance that is long and persistent. 
 

Nativa Gran Reserva 2011 
Maipo Valley, Chile. 



Cabernet Sauvignon Tasting 

Vinifiication: Finding just the right moment for intense extraction 
was the most delicate work undertaken with these grapes. After 
entering the winery the grapes were cold macerated for 2 weeks and 
then fermented at 24-28ºC (75-82 ºF) to achieve an elegant and long 
wine. Following fermentation in stainless steel tanks, the wine was 
aged in French oak barrels for 20 months. 
 
Climate & Soil: The erosion produced by glaciers thousands of years 
ago, together with tectonic and volcanic processes, formed the 
upper Maipo alluvial terraces with round stones and very good 
drainage creating the ideal soil for Cabernet Sauvignon. All this, 
together with warm days and very cold nights, intensify the colour, 
aromas and consistency of this great wine. 

Nativa Gran Reserva 2011 
Maipo Valley, Chile. 



Cabernet Sauvignon Tasting 

Varietal Composition: 70% Cabernet Sauvignon, 28% Merlot ,                     
2% Cab. Franc. 
Region: Pauillac 
 
Vinification The grapes are fermented in temperature-controlled stainless 
steel vats and the wine is then matured in oak barriques (50% new) for 18 
months. 
 
Tasting Notes: 2009 was a superb vintage in Bordeaux, and its class is 
evident from the first sniff of this wine. Layer upon layer of deep, 
concentrated black fruits suggest the power behind while classic notes of 
graphite and cedar support the structured and complex palate. This is the 
Second Wine of Ch. Grand-Puy-Lacoste, and it is certainly worthy of its 
pedigree 

Lacoste-Borie, Pauillac 2009 
Bordeaux, France. 



Cabernet Sauvignon Tasting 

Climate: Maritime. 
 
 
Soil: Pauillac has fine, deep gravel soils with important iron and marl 
deposits, and a subtle, softly rolling landscape, cut by a series of small 
streams running to the Gironde. The vineyards are located on two gravel-
rich plateaux, one to the northwest of the town of Pauillac and the other to 
the southwest, with the vines reaching a greater depth than found 
anywhere else in the Médoc. 

Lacoste-Borie, Pauillac 2009 
Bordeaux, France. 



Cabernet Sauvignon Tasting 

Variety: 100% Cabernet Sauvignon 
 
Vinification:The grapes were carefully handpicked into small 15-kg boxes. 
Fermentation and extraction took place at temperatures of 25º–30ºC. After 
alcoholic fermentation and a short maceration, the wine was racked to 
first-use French oak barrels where it underwent malolactic fermentation. 
 
Ageing: The wine was aged for 15 months in first-use, 100% French oak 
barrels from different forests and cooperages. 
 
Tasting notes: Intense ruby-red in colour with an elegant lustre. The nose 
presents sweet aromas of red and black fruits that meld with notes of fine 
oak that heightens its complexity. Sweet, ripe, elegant, and concentrated 
on the palate, with firm, ripe, and silky tannins and tremendous aging 
potential. A great vintage! 

Santa Rita Casa Real 2010 
Maipo Valley, Chile. 



Cabernet Sauvignon Tasting 

Climate:The climate is sub humid Mediterranean. The rains are 
mainly concentrated in winter with an annual average of 500 
mm. Spring is cool and dry, while summers are hot with 
temperatures reaching over 30ºC. The influence of the Andes 
Mountains causes a thermal oscillation of over 15°C between day 
and night. Temperatures gradually begin to decrease towards the 
end of summer, thus permitting a gradual ripening of the grapes, 
and allowing them to maintain the fruit concentration and the 
proper tannin 
ripening.  
 
Soil: Alluvial type soils with a franc upper layer 80 -100 cm. in 
depth. A loamy lower layer ensures proper drainage of rain water 
while allowing deep radicular system growth. 

Santa Rita Casa Real 2010 
Maipo Valley, Chile. 



Cabernet Sauvignon Tasting 

Varieties: 92% Cabernet Sauvignon, 6% Merlot and 2% Petit Verdot 
Vinification: Grapes were picked during the cool morning hours at an 
average of 24.6˚ Brix and hand-sorted before a cold soak of five days and 
stainless steel fermentation. The wine was aged for eighteen months in 
45% new oak (57% French, 43% American) and 55% one- to two-year-old 
French oak before bottling in July, 2012. The barrel coopers used included 
Ermitage, François Frères, Taransaud, Demptos (French and American), 
Canton (American) and Barrel Associates (American). 
 
Tasting Notes: The 2010 Cabernet Sauvignon is ultra-concentrated both in 
the nose and on the palate with aromas of blueberry, dark plum and Black 
Mission fig followed by cardamom, nutmeg, graphite, tobacco and vanilla 
bean. The sweet tannins are intertwined with flavours of aniseed, caramel 
cream, spicy black pepper and crushed blackberries, contributing to the 
long, lush finish. 

Joseph Phelps 2010 
Napa Valley, USA. 



Cabernet Sauvignon Tasting 

Climate: The 2010 growing season experienced earlier bud break than 
2009, but flowering and veraison occurred up to two weeks later. A 
prolonged frost season lasted until the end of May followed by mild early 
summer temperatures. Veraison was 50% complete by mid-August and two 
heat spikes, the first in late August and the second at the end of 
September, helped to propel ripening. Temperatures in September and 
October were consistently on the warm side until rain in the third week of 
October. 
  
Soils: Bale clay loam, silty clay with good moisture retention, volcanic 
 
 
 

Joseph Phelps 2010 
Napa Valley, USA. 



Cabernet Sauvignon Tasting 

Varietal Composition: 80% Cabernet Sauvignon;12% Merlot, 4% Malbec; 
3% Cabernet Franc, 1% Petit Verdot. 
 
Vinification: The grapes were grown bio-dynamically and hand harvested. 
The fruit was carefully sorted before natural primary and malolactic 
fermentation. The varieties were vinified separately and aged for 19 
months in French oak barriques, 48% of which were new. No acid or yeast 
were added, producing a wine which has a great sense of place. 
 
Tasting Notes: Vibrant mulberry red, with a strong crimson meniscus. 
Amazing complexity on the nose, with an attractive combination of cassis, 
chocolate, aniseed and ironstone aromas. Plush, silky and long, the palate 
represents a marvellous compote of fresh red fruits, made 
up of plum and cherry flavours complemented by fine, elegant. 

Cullen “Diana Madelaine” 2010 
Margaret River, Australia. 



Cabernet Sauvignon Tasting 

Soils: The soils at Cullen are old granite and gravelly sandy loam, overlaying 
lateric subsoils. The Cabernet Sauvignon vineyard comprises 11.33 hectares 
and was planted in 1971. The Merlot vineyard was planted in 1976 and 
covers 1.76 hectares.  
 
Vintage Information: A very dry and warm spring combined with the hot 
summer, led to the fruit ripening within a short period of time and thus led 
to an early and condensed harvest. It was also a vintage of super moons! 
The vintage conditions in 2011 resulted in the production of wines that 
have great flavour and elegance. 

Cullen “Diana Madelaine” 2010 
Margaret River, Australia. 
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