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In the greater world, Paso Robles may never be more than a small dot on the map. But
that doesn’t matter much to those who make its wine. They know that they’re on the
brink of something great and are happy to play the role of underdog.—cover sTory
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hile Chile’s cross-Andean rival Argentina

rides a Malbec wave to rapid success, Chile

continues to move more methodically. With

an expanding vineyard base and an increas-
ing range of bottlings, Chile is banking on diversity for its long-
term growth as a major wine-producing country.

“Chile’s diversity may not have opened as many doors for us as
Argentina’s Malbec has for its industry. But long term I feel that
Chile’s diversity is our most powerful weapon,” says Agustin
Huneeus Jr., president of Veramonte, 2 Casablanca Valley-based
winery known for its top value bottlings.

Veramonte is a textbook example of the burgeoning variety of
Chilean wine. Though the backbone of its production has been

v

solid Sauvignon Blanc and Chardonnay bottlings, along with
a Carmenére-based blend called Primus, the winery is proving
adept at Pinot Noir as well—a grape many consumers might not
associate with Chile.

To that end, Huneeus hired well-traveled consultant Paul Hobbs
to work with in-house winemaker Cristisn Aliaga on the winery’s
Pinots. The effort is paying off: The 2008 vintage yielded excellent
values such as the Pinot Noir Casablanca Valley Ritual (90 points,
$20) and Pinot Noir Casablanca Valley Reserva (87, $16).

Hobbs was one of the first winemakers to bring in outside plant
material, importing a Calera Pinot Noir clone in 1994 while work-
ing as a consultant with Valdivieso. The clone was propagated by
the winery and is now commonly called the Valdivieso clone in



Chile. Since then, however,
not much else has been
brought into the country en
masse, as Chilean regula-
tions on imported plant ma-
terial are onerous.

“There is tremendous
headroom for improvement
in every area from vineyard
to winery,” Hobbs says.

Since my last report on
the country (“Chile Cools
Off,” May 31, 2010),  have
reviewed nearly 450 wines
in blind tastings in our New
York office. Of those wines,
48 eamned outstanding rat-
ings (90 points or higher on
the Wine Spectator 100-point
scale). Exports to the United
States in 2010 were up
slightly through October
(for which the most current
numbers are available) and
looked likely to surpass the

7.3 million cases Chile sent here in 2009. (A free alphabetical list
of scores and prices for all wines tasted is available at www.wine

spectator.com/033111.)

Leading the way this year are the Casa Lapostolle Clos Apalta
Colchagua Valley 2007 (93, $80) and the Concha y Toro Caber-
net Sauvignon Puente Alto Don Melchor 2007 (93, $80), the
flagship bottlings from two of Chile’s most prominent wineries.
But while these Carmenére- and Cabernet Sauvignon-based wines
show the country’s historical strong suit, the rest of the top wines
in this report show where Chile is headed.

The Matetic Syrah San Antonio 2007 (92, $86), produced from
the cool, coastal Rosario subvalley, shows grippy focus, with anise,
briar and graphite notes, while the Miguel Torres Conde de Supe-
runda Curicé Valley 2005 (92, $54) blends Tempranillo, Cabernet
Sauvignon, Monastrell and Carmencére to produce a wine with a
dense, racy core of linzer torte, crushed plum and boysenberry.

Other exciting wines that demonstrate Chile’s increasing diver-
sity include the Vifia Cono Sur Pinot Noir Casablanca Valley Ocio
2008 (91, $55), the Vifia Maycas del Limar{ Chardonnay Limari
Valley Quebrada Seca 2008 (91, $40) and the De Martino Cari-
man Maule Valley Single Vineyard El Leén 2006 (90, $30).

The range of newly developed areas—such as San Antonio, Limar{
nd Elqui—have netted some tantalizing results in the past few years,
ind the country’s top vintners see more promise down the road.

“I still would start in Colchagua Valley for most red wines,” says
\urelio Montes, owner and head winemaker at Vifia Montes. “But
if | were starting over] I would choose Leyda for Pinot Noir and.

sauvienon Blanc and Iimarifor Chardonnae” = ' ¥
)al'll:'\ﬁe Vifia Montes Sauvignon Blanc Leyda Valley Leyda Vine-

yard 2010 (88, $15) proves Montes’ point. Offering terrific value,
this crackling version delivers a nice bracing feel along with its
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Top: Winemaker Paula Cardenas checks vines’ sugar content with a reﬁactom;téiwa't :
top San Antonio estate Matetic. Above: Marcelo Retamal has been crafting excelfent
wines at De Martino since 1999, focusing on single-vineyard sites around Chile;

In all, there are 108 wines in this report that cost $15 or less per
bottle, while earning 85 points or higher. As a whole, this group of
values covers all of Chile’s key grapes, both red and white—from
the Vifia Bisquertt Syrah Colchagua Valley La Joya Reserve 2008
(90, $11) and Vifia Tarapac4 Cabemet Sauvignon Maipo Valley
Gran Reserva 2008 (90, $15) to the Bodegas y Viniedos O. Fournier
Sauvignon Blanc Maule Valley Urban 2009 (88, $7) and Vifia Casa
Tamaya del Limari Chardonnay Limarf Valley 2009 (87, $13).

Other wineries producing excellent values include Anakena,
Vifia Caliterra, Luis Felipe Edwards, Vifiedos Emiliana, Vifia Er-
rdzuriz, Geo Wines, Vifia Maipo, Los Magquis, Vifia, San Pedro,
Vifia Santa Ema and Sur Andino.

While value and diversity abound in Chile, you still need: to
choose carefully: As Chilean vintners expand their viticultural
areas; vintage variations become more dramatic. The 2008 vintage,
which currently dominates the marketplace, was marked by a late
spring and very dry growing season that ended with sudden rains

in April. That led to some reds marked by aggtessive tannins.

“For ime, 2008 is better than 2006,” says: Alexandra. Marnier-
Lapostolle, comparing it:to a vintage generally considered outstand-
ing in quality. “Lower yields enabled us to finish our harvest before j




I rate the 2008 vintage 89 points overall, just shy of outstanding
on account of its inconsistent nature. Success depended on when
late-ripening Cabernet and Carmenere were harvested, and some
producers chose not to bottle their top wines at all—Vifia Montes,
for example, did not produce its Folly or Alpha M bottlings—
because quality was compromised by the breakdown in the weather
at the end of the season. Montes chose to declassify the juice nor-
mally marked for its high-end offerings into the always-solid Alpha
line, bolstering the winery’s Syrah Colchagua Valley Alpha Apalta
Vineyard 2008 (90, $24) and Cabernet Sauvignon Colchagua
Valley Alpha Apalta Vineyard 2008 (88, $24).

Following 2008 is another inconsistent vintage, 2009, which was
warmer than '08 and also very dry. Though this resulted in some
chewy-style reds from inland valleys such as Maipo, Colchagua and
Maule, the cooler coastal spots proved ideal buffers for the weather,
giving consumers the perfect opportunity to explore Chile’s new
diverse range of offerings.

The Agricola Llancay Pinot Noir Casablanca Valley Lomas del
Valle 2009 (89, $16), the Matetic Pinot Noir San Antonio Cor-
ralillo 2009 (89, $28), the Kingston Family Pinot Noir Casablanca
Valley Alazan 2009 (88, $30) and the Vifiedos y Bodegas Cérpora
Pinot Noir Bio Bfo Valley Agustinos Reserva Privada 2009 (87,
$13) are among the year'’s better Pinot Noir bottlings, showing
solid varietal notes of black cherry, spice and mineral, with fresh,
focused flavors. The grape is making strides in Chile, albeit small
ones, as vintners pay increasing attention to it.

“No doubt market demand, particularly in the U.S., has piqued
interest among the Chilean wine community to improve their game,”
Hobbs says. “Sites, however, have been far more
complicated to sort out. And the country’s main
weakness—and one that may hold it back—is

& e 2
Alexandra Marnier-Lapostolle of Casa Lapostolle tends to her Colchagua Valley
vineyards, which have sourced some of the finest Chilean wines of the past decade.
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1ts very limited dlverSIty of plant materials. 2010 | 88-91 | A cool spring led to lower yields and delayed ripening NYR
While Chile works on its Pinot Noir offer- for Cabernet Sauvignon and Carmenére, while
. . . . . early-ripening varieties in coastal areas excelled, with
ings, its whites are also dramatically improved, lots of bright acidity and elegant fruit flavors
. . . H
thanks primarily to an emphasis on better site 2009 88 | Another warm, very dry growing season, though yields | Drink or hold
lecti The Vifa Garcés Silva S . slightly higher than previous years; inland valleys more
selection. 1he Vina Larces oilva cauvignon variable than cooler coastal spots. Whites are ripe and
Blanc Leyda Valley Amayna 2009 (90, $20), forward; tannin management key for reds
s . iacli : 2008 89 Long, very dry growing season resulted in reduced Drink or hold
the Vifia Casa Marin Rleslmg San Antonio yields, but also greater concentration. Similar in style
Valley Miramar Vineyard 2009 (88, $34), the to 2003; achievling balance with sometimes rugged
. structures was key
Concha y Toro Sauvignon Blanc Casablanca = :
. 2007 92 Cooler temperatures through the growing season Drink-or hold
Valley Terrunyo 2009 (89, $25) and the Vifia resulted in a late harvest and reduced vields. Reds show
Qu'm tay Sauvignon Blanc Casablanca Valley supple textures and excellent length
‘ ; o 5 2006 91 Very consistent through all valleys. Late-ripening Drink
2009 (88, $15) are all delicious wines that Cabernet Sauvignon and Carmenére excellent; less
highlight the strength of the vintage, when concentrated and structured than 2005
§ : s 31 2005 93 L.ong, moderate growing season consistent through all Drink-or hold
cooler sites -excened. : 3 valleys. Reds show lots of ripe, rich tannins; Cabernet
Following the devastating earthquake im Sauvignon excelled
February of 2010 and then the emotionally | 2004} 88 | Cool start to growing season with warm finish, then Drink
22 e LTS e T | harvest split by rains: Carmenére suffered while
draining fescue of trapped miners, Chile k __ | |CabemetSauvignondidwell ; |
proven to be a country with impressive -x'iesil— | 2003] o g‘:egll :ikggtgdll?wgdf'ﬁ%allﬁqg izgazor] ef:wﬁiffh daysand | Drink '
5 et o5 s s . i - B {cool tis; wines frof ‘allr - oty e 0=0
ience. Always expor-t—rmnded, its wm? m&qs— B and':;sh‘qoﬁu[e B | all'major valleys show power
= e _[T ek CIg gt gh (1 : s — — = ——~ — — e B |
{try seems just as ,determmedto,prove 1ts IBE g%% ",fﬁ_tage_::s!q"?ér;g“( ?c-ancar?ifa gcaga%aﬁéa' and'Maipo) | Drink
il = = =N duced excellent wines, while harvesttime rains in the ‘
in the long term. - t ('%urjg and Maule) caused problems; Rapel y |
“Thevy are ‘can do’ not about: ¥ ght in the middie .'
. @ is ratchetin, = N iy {
med,r, Hobbs says. The country‘ 18 I:l g - _gd on ba rrel samples and/or a limited sampling; many wines of the l
up quality in every segment of life. g
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Vintage ratings: 95-100, classic; 80-84, outstanding; 85-89, verygood; 80-84, good; 75-79, madiocre;
| 80-74, not recommendad | ‘Drinkabllity: “NYR" means the vintagalhasinot yet been released: “drink” means most of the
wines of the vintage ata ready to drink; "hold™ meansimost of the ageworthy winas have yet.to fully mature.

Senior editor James Molesw_orth is Wine
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James Molesworth’s Recommended Wines From Chile

Nearly 450 wines were reviewed for this report. A free alphabetical list is available at www.winespectator.com/03311.
WineSpectator.com members can access complete reviews for all wines tasted using the online Wine Ratings search.

TOP WINES TOP WINES (continued)
WINE SCORE PRICE WINE SCORE  PRICE
CASA LAPOSTOLLE Cios Apaita Colchagua Vailey 2007 93 $80 VINA SAN PEDRO Syrah Elqui Valley Kankana 2007 91 $44
Rich and enticing, with alluring aromas giving way to lush plum sauce, Dark but pure, with damson plum, fig, linzer torte and black currant
cassis and raspberry ganache flavors. Carmeneére blend. fruit woven seamlessly, with iron, cocoa and violet notes.
CONCHA Y TORO Cabernet Sauvignon Puente Alto 93 $80 AGRICOLA LA VINA Syrah Colchagua Vailey Polkura 2008 91 $23
Don Melchor 2007 Rock-solid, with tightly wound grip that holds a core of blackberry,
Still a touch tight, but dense, focused and layered, with loam, black- fig, licorice snap and tobacco in reserve. Rich but sleek.
berry; espresso, tobacco and sage notes.
CONCHA Y TORO Carmenére Peumo Carmin de Peumo 2007 92 su49 | TOP VALUES
Ripe, with juicy but focused blackberry, plum and black currant fruit, WINE SCORE PRICE
'woven with vanilla, espresso and black licorice notes. VINA BISQUERTT Syrah Coichagua Valiey La Joya 90 $n
MATETIC Syrah San Antonio 2007 92 $86 Reserve 2008 )
Big and ripe, but with lots of grippy focus, exhibiting a core of black- Ripe and polished, with raspberry, blueberry and loganberry fruit.
berry, biack currant, plum sauce and fig paste character. VIflA TARAPACA Cabernet Sauvignon Maipo Vailey 90 $15
VINA SANTA EMA Catalina Peumo 2007 92 $40 Gran Reserva 2008 o '
Dark and lush, but pure and driven, with gorgeous mouthfeel to the 0ld-school, but nicely rounded, delivering a pure beam of fruit.
\well-defined flavors. Cabernet Sauvignon and Carmenére. LUIS FELIPE EDWARDS Cabernet Sauvignon 89 $15
MIGUEL TORRES Conde de Superunda Curic6 Valley 2005 92 $54 Colchagua Valiey Family Selection Gran Reserva 2008
Smoky and lightly firm, but with a racy, dense core of linzer torte, Very solid, featuring ripe red currant and blackberry fruit.
crushed plum and boysenberry preserve. Tempranillo blend. VINA LA PANCORA Apaltagua Envero Colchagua Valley 2008 89 $15
BRAVADO WINES Faccundo Chile 2006 91 $20 Offers a delicious core of fig, black currant and dark plum fruit.
Eusiul!ar, ‘.mth :?Ip l: flaéggs of dtagl; P Jf’m;):‘“gfer’;t‘*d black currant, VINA SANTA EMA Cabernet Sauvignon Maipo Valiey 89 $U4
Iblack licorice and loam. Cabernet Sauvignon blend. Reserve 2008
CASA LAPOSTOLLE Syrah Requinoa Cuvée Alexandre 91 $24 Well-built, with a solid core of crushed plum and blackberry fruit.
Las Kuras Vineyard 2007
- ) . VINA CONO SUR Chardonnay Casabianca Vaiiey 2008 as $10
Dark and ripe, with mulled currant and fig fruit, but also a juicy, e , . )
: - o Aripe, lively style, with the pear, fig and a Tuit bouncing along.
'sanguine streak that helps to frame it. P y sty P 2 S it galong
BODEGAS Y VINE )
CONCHA Y TORO Cabernet Sauvignon Pirque Terrunyo 2007 91 $38 SASIVIREDOS O. EQURNIER Sauvignon Blanc ss s
Dark, concentrated and racy, with red and black currant, plum and fig Y| o 2009
- 3 . P ) ubtle but persistent, i i . A
fruit, laced with tangy iron and tobacco notes. 2 persistent, offering a core of white asparagus. Stays nervy.
GEO E ére-Syrah Eiqui Vall
CONCHA Y TORO Carmenére Peumo Terrunyo 2007 91 $38 WINES Carmenére-Syrah Elqui Valley se UL
Sleek and polished, with a pure, racy core of raspberry, black cherry oo ) 2009
: bl ' ! Juicy and forward, offering friendly plum, blackberry and briar flavors.
‘and black currant fruit. Very stylish. 2/ 2 L ey
VINA MONTES Cabernet Sauvignon-Carmenére 88 $15
ggs:;g er:cl))r:tos uzzt:a;i't,: ;": C‘l,(t.)r::r;mt:g::kz zjcr,;nt paste and 91 $38 Coichagua Valiey Apalta Vineyard Limited Seiection 2009
: e Iy . Quite ripe, with fig sauce, blackberry and boysenberry flavors.
fig notes. Shows impressive length and definition. P 9 ) . AL
L VINA MONTES Sauvl Bianc Leyda Vall 88 $15
VINA CONO SUR Pinot Nolr Casablanca Valley Oclo 2008 91 $55 e Vi 2:1"‘;' S $1
There’s Iaq—textured blagk cherry, gurrapt SecolneESl this TES Very minerally, with flint and chive flavors and a bracing finish.
pure red, with black tea, iron and briar hints.
VINA LA PANCORA Cabernet Sauvignon 88 $n
EATETIE Sy"t Th sa: A".:: n:o Engoga kb d RS Coichagua Valley Apaitagua Reserva 2009 !
e.n R /e aYere, Wi . P um SKin, blac grry preserve an Very solid, backed by a core of raspberry, red licorice and sweet spice. I
anise flavors, followed by briar, spice and graphite notes. ;
& VINA QUINTAY Sauvignon Bianc Casablanca Vaiiey 2009 88 $15 |
VINA MAY_CAS DEL LIMARI Chardonnay Limari Valley SIS Fresh and bracing, featuring notes of sweet pea, mache and lime.
Quebrada Seca 2008
‘A'fresh, unadorned style, with pure, racy Jonagold apple, Cavaillon VINA REQUINGUA Carmenére-Cabernet Sauvignon' 88 '$13
‘melon-and honeysuckle notes that drive through to the end. Curicé Valley Toro de Piedra Reserva 2008
= . ; SR vt 1
VIFA MONTES Purple Angei Coichagua Vailey 2007 o1 $72 A ripe red, with black cherry, currant, licorice and tobacco flavors.
[Broad.and ripe, with layers of boysenberry, plum and fig fruit held ViNA TARAPACA Carmenére Maipo Valley.Gran Reserva2008 88 %15
‘together by tobacco, spice cake and smoked apple wood. An old-school version; with sage and mint notes. Very:supple.
VINA MORANDE Carignan Loncomiila Vailey 91 $22 VERAMONTE Chardonnay Casablanca Valley Reserva2008 88 $11

Edicion Limitada 2007
This has character, with a sappy, kirsch- and blackberry-filled core
wrapped with pepper, licorice and tobacco notes.

Superfriendly, with‘lush Jonagold appie, melon, pear and,butternotes.




