











WINE MATTERS chile

in Limari Valley. Concha y Toro, Santa Rita and San Pedro
have all bought land in these regions. San Pedro is pro-
ducing a number of Limari Valley wines under the Tabali
label, including a good Sauvignon Blanc, though the most
memorable Sauvignon Blanc of my trip was Santa Rita’s
intensely minerally 2005 Floresta Sauvignon from Leyda
Valley, which is scheduled to be released in the U.S. later
this spring for about $20 a bottle.

There are also some interesting new developments
in established regions like Casablanca Valley and San
Antonio Valley, a region southwest of Casablanca
Valley and not far from the sea. In fact, one new San
Antonio winery was mentioned to me over and over:
Matetic Vineyards. “You have to try their Pinot Noir,”
one winemaker said, naming it as one of his five favor-
ite Chilean wines. This sounded intriguing, albeit
unlikely; of all the grapes I expected Chileans to boast
about, Pinot Noir didn’t even figure in my top 10.
Could it be an exciting new development or evidence
of some further confusion?

My first impression of Matetic was that it looked a lot
like all the other wineries I'd visited, though it had the
longest dirt road (tremenda polvareda) with an even more
elaborate winery at the end: along, sleek overhang coupled
to an expansive all-glass front that put me in mind of an
airline terminal. Jorge Matetic Hartard looked nonplussed
at the idea. “A very cool airline terminal in a country like
Denmark,” I added hastily. “Do you want to look inside?” he
replied, saving us both further embarrassment.

There are six Matetic wines—including Chardonnay,

Sauvignon Blanc, Pinot Noir and Syrah—most of which
are exported to the U.S. There were no plans for more,
said winemaker Rodrigo Soto, who presided over our
tasting. The Matetic team wanted to focus on wines suited
to their particular terroir.

And certainly what they had already accomplished was
impressive. The 2005 Sauvignon Blanc was well-bal-
anced, full-bodied with a thread of minerality, while the
2004 Pinot Noir showed true Pinot character, particu-
larly in the nose. “We want to make wines that express
what Chile can really do,” Soto said. We don’t want to
make wines that are French, he added. (Never mind that
the grapes they’d planted were just that.) “We want to
make wines that are the essence of a place,” Soto contin-
ued. It was exactly the sentiment I was hoping to hear.

By the way, where’s the name Matetic? I asked, examin-
ing a bottle, whose label read EQ. “EQ stands for
Equilibrium,” Soto replied. “We wanted a name that would
work in any country—Australia, New Zealand or the
United States. But it’s really more a symbol than a name.”

Symbols or flags? Carmenere, Cabernet or Sauvignon
Blanc? What was the focus of Chile after all? What reason
might I give my friends to visit? The dusty roads, the
animitas, the ever-present Andes? It wasn’t the wines;
after all, Chile is already sending us their best. Perhaps it’s
(still) up to us non-Chileans to figure out the rest. ®

Comments? E-mail your thoughts to Lettie Teague at
winematters@aexp.com.
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