INTRODUCTION

Chile’s Oenologists Agricultural Engineers National Union Association, together with their associates, has made this new Vintage Report, 2006-2007, which is presented to Viñas de Chile, as required.

This report describes the conditions in which grape production, harvests and vinification in different areas of the country were developed.

An information summary work, based in polls and interviews to oenologists and viticulturists, was made.

The following is the information gathered between the Limarí Valleys and the south area of the Maule Valley.
This information is presented in two chapters: the first considers the climatic and production information for each region or area; and the second is about the harvest conditions and the wines’ characteristics for each variety by valley or area.
1. GENERAL COMMENTS

The information gathered by the Meteorological Institute shows that starting from mid February the sea surface temperatures (SST) began to fall (-0.4°C) rapidly, giving way to the end of El Niño phase which extended between the vine period and the ripeness beginning and allowed to anticipate a summer ending and autumn beginning with rainfall events typical of a regular year.
Regarding the thermic aspect, early frosts were expected by the end of March and early April.
During September and December, 2006, normal to high temperatures were registered which meant an early harvest of the white varieties. Due to low temperatures starting from February, red varieties ripeness was delayed between 1 to 2 weeks.
On the other hand, rainfall in October (Maipo 60mm, Colchagua 55mm and Sagrada Familia 52mm) delayed growth and the “springtime phenomenon” was registered in some areas.

In some dry areas rainfall helped a ripeness evolution in better conditions, since they normally do not get water during the estival season.

2. Climatic and Production Information by region or area.
2.1 Coquimbo Region

2.1.2 Limarí

General Aspects

Compar4ed to the previous year, the vintage began one week ahead, taking Brix degrees as comparative parameter. However, as the harvest went on these variations decreased.

The thermical sum was higher by the end of springtime and summer. A moderate to high Oidium was registered, which was easily controlled with a proper sanitary program.
Production

Generally speaking, the outputs adjusted to those estimated, only the Chardonnay and Carmenere varieties showed a 10% decrease and the Cabernet Sauvignon a 25% decrease.
The harvest started the second fifteen days for the Sauvignon Blanc and the first week of March for the Chardonnay and Viogner varieties. The Merlot and Sangiovese varieties began to be harvested the second week of April and the Syrah and Cabernet Sauvignon varieties on the third week of April.

Climatic Data

Winter had no frosts.

Springtime was quite hot without any rainfall or frosts. Summer showed a strong decrease in average temperatures and there were no early rainfall or frosts in autumn.

2.2 Aconcagua Region

2.2.1 Casablanca

General Aspects

The white varieties began to be harvested 1 to 2 weeks ahead, compared to a regular year. There is information of 1 week for the sauvignon Blanc and up to 14 days for the Pinot Noir.

Good sanitary condition of the grape and a slight sun strike in some locations.
Production

The white varieties production was lower than expected with respect to the previous season, with values between 12% and 24% fo the Sauvignon Blanc. Regarding the Chardonnay, the harvest was 15% lower than estimated. Regarding red varieties the Pinot Noir, Carmenere and Syrah the outputs adjusted to that estimated and, regarding the Merlot, there was a 12%  and even 25% decrease in some areas. A high degree of shatter was seen in Merlot and Sauvignon Blanc, in some cases berry shot was seen in bigger proportion than a regular year in the Chardonnay and Pinot Noir varieties.
Phenology

For the white varieties it was seen all phonologic stages resulted earlier than a regular year.

The Pinot Noir harvest began the first week of March; the Sauvignon Blanc began the third week of March. Regarding the red varieties, the sprouting, flowering and veraison were earlier than a regular year, but the harvest finally adjusted to the area’s historic date.

Climatic Data
Winter was rainy, with precipitations close to 430mm, which helped a sprouting and a development of higher strength. During springtime there was an average temperature of 15°C with precipitations during the flowering and berry set seasons, which had an influence in the lower outputs. The most important even took place in October with 59 mm.

Unlike other years, sprouting was very irregular.

During this period there were frosts during the first week of September with temperatures that reached -2,5°C in some areas.

Summer was fresher than previous seasons, there were precipitations in February (26mm).

2.2.2. Leyda

General Aspects

White varieties were harvested from 1 to 2 weeks earlier, although in general  it was seen a later aromas development, keeping very low pH and good acidity, which allowed to harvest with a good taste and aromatic balance.
Production

White varieties Chardonnay and Sauvignon Blanc had 10% to 25% les input that estimated. Regarding the Pinot Noir, this decrease came near to 30%.
Phenology

The white varieties showed an erratic behavior in sprouting and flowering. However, the veraison as well as the harvest  were earlier.

Climatic Data

Winter showed regular precipitations close to 500mm. Maximum temperatures fluctuated between 16°C and 17°C. Minimum temperatures were between 6°C and 7°C. There were frosts.

During springtime precipitations were low and there were no frosts.

The estival period was normal with average temperatures that came near to 23°C, with no frosts and with precipitations during February that did not influence the grape’s quality.

2.3 Central Valley

Production

The harvest information allows to estimate a decrease of around 20% versus the estimated for the Chardonnay and 10% less for the Sauvignon Blanc. Red wines production has been very variable, with an average decrease of 15% for the Cabernet Sauvignon.
Climatic Data

Winter was normal. During springtime the phonologic stages were 10 to 15 days earlier.

Summer presented regular maximum temperatures but with more hot hours. Precipitations in February influenced the sanity of the Sauvignon Blanc grapes in some locations.

2.3.1. Maipo Cordillera

Pirque

Aspects of the harvest.

A lower input by bunches weight and grapes size was seen in some sectors.

The strong frost registered in the low part of this location on October the 5th, produced considerable reductions in the production (20% to 60%) and a delay in general ripeness, since all blocks sprouted by the end of October and the flowering was three weeks late.

Vintage began 7 to 10 days earlier than a normal year. Regarding white varieties, higher acidity levels were seen in almost one point compared to last year same date.
By the beginning of April there was a leveling in ripeness with respect to a regular year.

Production

Figures show a lower production of around 20%, reaching 50% in extreme cases. Regarding Cabernet Sauvignon,the output decreasing comes near to 30% in some areas, with small and lighter  bunches. Regarding the Chardonnay and the Merlot, there was a 25% and 5% decrease, respectively. The Sauvignon Blanc meets the estimated.

Phenology

There is very different information between different areas of the valley; in some areas it was seen all stages (sprouting, flowering and veraison) were early with respect to a regular year. However, other areas and for the Chardonnay and Sauvignon Blanc varieties it was seen that sprouting, flowering and veraison corresponded to a regular year and only the harvest was early. Regarding red wines an erratic behavior was seen, but with a 7 to 10 days delay in the different varieties.
The following harvest dates were registered: Sauvignon Blanc, from March the first week; Chardonnay, from the second fifteen days of March and the Merlot, from the third week of the same month.

Climatic Data

Winter had no frosts and temperatures higher than those in an average year.

Springtime was cold and there was a severe frost (-3°C) on October the 5th very focused in the low areas.

Summer fluctuated between moderate to normal temperatures. In some areas there were maximum and minimum average temperatures between 1 and 3 degrees lower than those of the year 2006. In spite of that, there were days with high temperatures close to 35°C.

Precipitations in February fluctuated between 15mm and 20mm, being there precipitations during March (5mm), which did not cause sanitary problems in those vineyards preventively treated.
Alto Jahuel

General Aspects

During this season there was a harvest delay for all varieties in a same location, with respect to a regular year, with the exception of the year 2006 in which it was also very late.

Low pH and high acidity were found in red wines. The red grapes color seemed less intense in the skin, in visual and analytic observation as well. However, there finally is good color intensity and nice tint in the wines.

Production

In general, there was a 10% - 15% output decrease in the Merlot and Cabernet Sauvignon varieties. The Cabernet Sauvignon had more severe output decrease in some particular areas.

Phenology

Regarding the red varieties, sprouting and flowering occurred in regular dates; veraison resulted slightly late with respect to a regular year.
Climatic Data

Winter had precipitations similar to the year 2005 and moderate temperatures (Graphic 1 and 2).
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Graphic 2. Interseasons Precipitations.

Springtime was fresh (Graphic 3 and 4, maximum average and minimum average temperatures, Maipo), precipitations in mid October reached 70mm and caused shatter problems (Graphic 1, Precipitations, Maipo).
Summer had an unusually fresh February with precipitations halfway through it, with caused rot problems in the most sensitive varieties. During March there were some days with temperatures over 30°C.
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Graphic 3. Maximum average temperatures 200-207, Maipo.

[image: image3.wmf]Temperatura mínimas medias 2006 - 2007 Maipo

0

2

4

6

8

10

12

14

jun

jul

ago

sep

oct

nov

dic

ene

feb

mar

abr

may

meses

Temperatura ºC

Alto Jahuel

Talagante

Codigua



Graphic 4. Minimum Average Temperatures 200-207, Maipo.
There was a delay in the late growth, which caused many vineyards to go in veraison competing even with the vine growth. This stage was reached slightly later (7 to 10 days).
The sugars accumulation was late and rapidly increased in March.

2.3.2. Maipo Costa

El Monte

General Aspects
White varieties were harvested later than the previous year, with good sugar content and high acidity. Healthy grapes.

Production

There was a better production of 20% in Chardonnay as well as in Sauvignon Blanc.

Phenology

For white varieties sprouting, flowering and veraison were normal, but harvests were delayed between 8 and 12 days, according to the varierty.

Climatic Data

The season had normal precipitations in winter. This allowed a timely pruning. During springtime there were little precipitations, without adverse effects. Low temperatures in September but without frosts damages (Graphic 5).
November had higher temperatures and good buds growth.

Summer had high temperatures, but a colder February (Graphic 6) delayed the ripeness of white varieties and allowed wines with good aromas and higher acidity.  Rainfall in February did not affect the sanity and quality of grapes of those vineyards treated with proper products and there was rot damage in those vineyards lacking timely applications.
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Graphic 5. Inter seasons maximum average temperatures.
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Graphic 6. Interseasons minimum average temperatures.
Melipilla

General Aspects

Ripeness was approximately one week late. Outputs in some red varieties were remarkably lower, with higher total acidity and pH lower than normal. In some cases thinner skins were seen in Cabernet Sauvignon.

Production

Red varieties had output decrease between 10% and 25%.

Phenologic Stages

The different stages (sprouting, flowering, veraison and harvest) were like a normal year, only the Pinot Noir harvest was late.

Climatic Data

Springtime rainfall in October caused greater shatter in Cabernet sauvignon, Cabernet franc and Merlot.
During summer, temperatures in December and first half of January were higher with respect to a normal year and there was Oidium strong pressure during this time.

Precipitations in February (26mm) did not affect the grape sanitary quality in general, only in Syrah some isolated focus of Botritys cinerea were seen and this rainfall plus foggy mornings by the end of the summer, probably strengthened an earlier presence of Cladosporium, specially in Cabernet Sauvignon.

2.3.4 Cachapoal Valley

Harvest Aspects

Healthy grapes,  10 days early harvest with respect to a normal year. In the valley’s high area a delay in the harvest start was seen for some varieties.

Production

There was a variable behavior in the production of the first grapes harvested being Sauvignon Blanc around 20% higher than the estimated, Pinot Noir 10% higher and the Chardonnay had values similar to previous years.
The rest of the estimates for the red varieties were between 5% and 15% below the actual harvest.

Phenology

In general terms, the red variety showed a normal sprout, with a flowering in the historic date but longer than usual and a normal to late veraison, depending on the area.

Climatic Data

Winter was cold, the minimum average temperatures were between 1°c and 3°C lower than the previous season. A high number of frosts were recorded this period. Regarding maximum average temperatures (18°C), June and July were like the previous season. In August, temperatures were an average of 3°C lower than the previous year’s season which caused a delay in the sprout of some varieties. Precipitations were within a normal year’s range.
Springtime was quite cloudy with minimum temperatures below the previous year’s season’s average, but did not cause frost damages. The maximum average temperatures were similar to those of the previous year’s season, but the accumulation days degrees was lower.

There were abundant precipitations which was reflected in an excess of vigor in the beginning of the vine growth period, (there were 96mm in mid October). There was a frost in October the 5th (-2°C).

During summer temperatures kept within normal until the second fifteen days of February, then there was a decrease with respect to the previous year’s season, which meant a lower evaporation and lower irrigation rates. In February the 16th there was a rainfall (27mm) which caused the immediate intervention in the vineyards with shedding of leaves handlings and applications of Botrytis cinerea preventive products in more susceptible varieties.
Regarding autumn frosts, low temperatures were recorded in the last week of April, which did not cause any damage in the valley’s higher plantations.

This season’s accumulation of days degree was lower than the 2005-2006 season, (1,845 and 1,561 respectively). This caused a delay in the ripeness of red varieties, especially Cabernet Sauvignon and Carmenere.

2.3.5 Colchagua Valley

Harvest Aspects

The grapes showed delay in the ripeness development, especially in Chardonnay; regarding Sauvignon Blanc up to 5 days of delay has been seen. A considering amount of Botrytis cinerea was seen due to the February 16th’s rainfall and the abundant morning mist during the second fifteen days of March.
Regarding red varieties there was also a harvest delay caused by the low temperatures recorded from the end of February on.

Grapes quality

Thanks to timely phytosanitary handlings, healthy grapes of good quality were harvested; there were considering losses due to Botrytis cinerea in those areas where proper and timely control practices were not carried out.

Production

In white varieties there was a harvest decrease of between 3% and 13% with respect to the estimate. Likewise, in red varieties Merlot and Pinot Noir a decrease of 3% with respect to the estimate was seen.
Phenology

In some areas a delay in sprouting, flowering and harvest was seen, with the veraison period in a normal date. In other areas the grapes showed a normal sprouting and a flowering 1 week delayed. This delay was also seen in the veraison (approximately 10 days) and it was reflected in the harvest date.

Climatic data

There was a normal winter with precipitations higher than those of a normal year in some areas (Graphic /), with abundant water accumulation in the hillside’s low areas. Springtime went by without frosts and precipitations slightly higher than normal.
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Graphic 7. Precipitations Colchagua.

Summer was normal, with high radiation and high temperatures (Graphic 8). There were some rainfalls in February (35mm) and March (8mm) before the white varieties harvest, eventually being there some rot in Chardonnay and bigger grapes.

March had cold and humid soils, after the first week of April the presence of Botrytis cinerea was stronger in red varieties.
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Graphic 8. Maximum average temperaturas, Colchagua.

Minimum temperatures were below those seen in previous seasons, especially in springtime, as shown in graphic 9. Then there was an increase of minimum average temperatures in January, which helped accelerate the ripeness process, which was finally delayed by low temperatures from March on.

[image: image8.wmf]Temperaturas medias mínimas Colchagua El Huique

0

2

4

6

8

10

12

14

jun

jul

ago

sep

oct

nov

dic

ene

feb

mar

abr

may

meses

Temperatura ºC

2005-2006

2006-2007



Graphic 9. Minimum average temperatures, Colchagua.

Lolol

General Aspects

A 7 to 10 days delay is estimated for this year due to a delay in technologic and phenolic ripeness, caused by the February, March and April low temperatures.

Climatic Data

Quite normal year with rainfalls in winter months that reached 650mm. No rainfall was recorded during springtime months.

During summer, it rained in February (35mm) with no damages caused, and 2mm in March which did not affect the grape quality either.
March and April were colder than normal, delaying the late harvest red grapes ripeness.

San Fernando

Harvest Aspects

February precipitations did not really affect the grapes quality. Timely and preventive applications after the rain allowed to considerably control the botrytis cinerea focus. Late Oidium focuses were seen.

Production

The Chardonnay and Cabernet Sauvignon harvests have met the estimate. The Pinot Noir was 25% higher than the estimate.

Phenology

In all varieties there was a 6 to 12 days delay of phonologic stages; the harvest began by mid March for the Pinot Noir and the Chardonnay and the first week of April for the Cabernet Sauvignon.

Climatic Data

Winter was little rainy and very cold, being August the coldest month.

Springtime had moderate temperatures, no frosts recorded, unlike last year in which vegetation and production were strongly affected.

During summer, precipitations by mid February and end of March were recorded. Temperatures in January and February were moderate, but the increased in March, which caused an acceleration in the ripeness process. During April there were many days with morning mist and moderate temperatures during the day.
2.3.6 Curicó

Lontué

General Aspects

Rather late vintage in which the harvest began 5 to 7 days later than 2006.

The harvest volumes were higher that those estimated in some sectors.

Specially the Chardonnay was very late with respect to a normal year.

Production

In general terms there were 5% to 10% more harvested kilograms versus those estimated regarding white varieties. The Merlot variety met the estimated.

Phenology

A cold springtime had an effect on flowering and veraison being these longer and non uniform in some vineyards compared to normal years. In others, stages like a normal year were seen.

Climatic Data

Winter was normal. Springtime was cold and without frosts. Precipitations in February caused a ripeness delay, therefore in the harvest. It also affected the grapes’ skin quality and Botrytis cinerea focus developed where there was no preventive action.
Sagrada Familia

General Aspects

A delay in the sugars concentration was seen this season from veraison on. This was reflected in a1 to 2 weeks delay in the harvest start. A slower ripeness process was seen in mid season and latest red wine varieties.

In some particular cases, especially the Cabernet Sauvignon, there was loose skin and/or berry splitting.
Regarding the Merlot, Syrah, Viognier and Mourvedre varieties, there was a higher bunches weight.

Production

The Pinot Noir and the merlot had 20% and 30% output decrease; the outputs estimated for Cabernet sauvignon and Malbec were around 6% lower.

The Syrah increased 13%, and the Mourvedre and Petit Verdot output reached 20% and 30%, respectively.

The Chardonnay variety harvest estimate met the harvested and the output of the Sauvignon Blanc was 30% higher than the estimate.
The Chardonnay harvest began by the end of February and the Sauvignon Blanc’s the first week of March. The red varieties, Pinot Noir and Cabernet Franc were collected the last week of the same month. During the first week of April, the Syrah and Petit Verdot varieties were harvested; the Cabernet Sauvignon on the third week and the Carmenere and Mourvedre varieties on the fourth week.
Climatic Data

During winter the maximum average temperatures were a little higher than a normal year, as shown in Graphic 10. Regarding the minimum average temperatures, these were a little lower to those recorded last season (Graphic 11).

[image: image9.wmf]Temperaturas máximas medias 

intertemporadas 

0

5

10

15

20

25

30

35

jun

jul

ago

sep

oct

nov

dic

ene

feb

mar

abr

may

meses

Temperatura ºC

Sagrada Familia 2004 -

2005

Sagrada Familia 2005 -

2006

Sagrada Familia 2006 -

2007


Gráphic 10. Interseasons maximum average temperaturas
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Graphic 11. Interseason minimum average temperaturas

Precipitations were similar to those of a normal year, with a total of 484mm. June, July and August are the most rainy months (Graphic 12).
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Graphic 12. Precipitations in Sagrada Familia

In springtime, month average temperatures in September (+0.7°C), October (+0.1°C) and specially November (+1.0°C) were higher to the regular averages (Graphic 13).
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Graphic 13.  Maximum average temperatures, Curicó.
The minimum average temperatures showed the same tendency, except November (-0.2°C) in which there was a slightly decrease (Graphic 14).
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Graphic 14. Minimum average temperatures, Curicó.
There were no frosts in this period. On October the 12th and 13th there was a precipitations event with 35.. (Graphic 12).

During the estival period there was an average temperature decrease with respect to a normal year; December (-0.2°C), February (-0.7°C) and April (-0.9°C).

On the other hand, there was a temperature increase in January (+1.1°C) and March (+1.0°C). This rise is given mainly to an increase in the maximum average temperatures.

There was a major rainfall on February the 18th, which reached 59mm. This caused an important decrease of maximum temperatures. From the phytosanitary point of view, the 8.5mm rainfall of March the 29th had also localized importance. It is worth mentioning that from April on there was abundant fog, which favored the conditions for the botrytis cinerea development and a viticultural and phytosanitary timely and proper handling was essential to keep the grapes health in good conditions.
2.3.7 Maule

Parral

General Aspects

The season started late with cold springtime and beginning of summer. However, hot days by the end of February and March accelerated the ripeness processes, which were reflected in a 5-7 days harvest delay with respect to the estimate. The grapes in general kept a high acids content and low pH, so it was necessary to wait for a good balance to decide the harvest.

Production

The Chardonnay variety showed an output decrease of around 20% with respect to the estimate (lower bunch weight). The Sauvignon Vert variety also showed a 10% output decrease; the Sauvignon Blanc, Pinot Noir and Merlot varieties met the estimate.

Phenology

The Sauvignon Blanc variety showed all phonologic stages 7 to 10 days delayed with respect to a normal year. The harvest began on March the 5th. Regarding the Chardonnay it was delayed an average of 1 week and the harvest began on March the second week. The Merlot variety had a similar behavior and the harvest began on March the 2th.
Climatic Data

During the winter period, there was little rainfall in June and July, unlike August, which was very rainy and cold.

Springtime had low temperatures but without major rainfalls. There was much south wind which allowed ventilation and general health in the grapevines.

The beginning of summer was little hot, temperatures raised from mid February and during the first days of March.

On February the 15th there was a major rainfall of 45mm, which forced viticulture works and Botrytis cinerea preventive applications in the most sensitive varieties.

3. Harvest Conditions and Wines Characteristics per Valley or Area.

The 2006 – 2007 season outputs have been around 10% to 12% lower at a country level.

White varieties

The natural acidity was excellent and there was practically no need of acidifying the musts. The result in Chile has been better than last year, since the wines are fresh, with much fruit and naturally balanced between alcohol and acidity. This is very good, since at a world level there has been a white wines demand the country is in conditions to meet.
Red Varieties

In general and in spite of showing a proper load, the bunches resulted lighter and with small grapes, probably partly due to a scarce or inadequate fertilization (for economic reasons) considering the previous year’s abundant harvest.

It is worth mentioning there was Oidium in areas in which it was never seen before, probably due to scarce economic sources which did not consider the corresponding applications.

The harvest was up to 15 days delayed, depending on areas and varieties. The grapes showed sugars slow accumulation and in some cases there were wines with lower alcoholic degree, high acidity and low pH, which give a pleasant freshness.
Plenty shatter and berry shot has been seen in red varieties like Carmenere and Malbec.

In the Central South area Botrytis cinerea damage was seen, caused by the mid February rainfall and the morning fogs.

From Colchagua to the south abundant skin was seen in late harvest red grapes.
Given this season’s late harvest, fermentations were prolonged until the end of May and great part of the red wines are still in malolachtic fermentation process, reason why their evaluation is preliminary.
3.1 Chardonnay

3.1.1 Limarí

Optimum quality. Wines characterized by their concentration and good acidity, while others do it by their fresh notes and good balance. The fermentation process was carried out without any inconvenience.

3.1.2 Casablanca

The Chardonnay wines have shown a varied quality, from an average to a higher level, more concentrated aromas but less expressive, much fruit and good acidity. There are also wines with fresh tropical and citric fruit, good volume in mouth still being worked.

3.1.3 San Antonio – Leyda

Very good quality. In some areas herbaceous notes and rough skins were seen. The wines resulted good, perhaps with intensity than the year 2006.

3.1.4 Pirque

A higher quality has been seen. Tropical and clean, concentrated, elegant and fruity aromas outstand. Other exponents in the area present average quality of good acidity and slight vegetal character.
3.1.5 Maipo Coast

The Chardonnay variety presented very good natural acidity and medium to high alcoholic degrees, depending on particular cases, which was finally translated into wines good quality.

3.1.6 Cachapoal

There was a higher quality than that of the previous vintage with wines of very good aromatic expression.

3.1.7 Rapel

Good wines of higher quality than that obtained the previous season, they resulted fresh and concentrated and with mid fruit expression.

3.1.8 Colchagua

Very balanced wines thanks to ripeness proper levels and not to high sugar concentration. This resulted in fresh wines of good volume and aromatic expression. The fermentation processes were quite normal and with results within the traditionally expected for the Chardonnays in that area.

3.1.9 Colchagua – San Fernando

Quality as been from good to very good; fruit aromas and natural acidity higher than previous years.
3.1.10 Colchagua – Placilla

Good quality wines with alcoholic degree slightly lower than that of the previous season and with high and very interesting natural acidity. The low pH characteristic is kept.

3.1.11 Curicó-Lontué

Regarding Lontué, this variety presented a difficult fruit ripeness, but finally there were wines with very good concentration and low alcoholic degrees.

3.1.12 Curicó-Sagrada Familia

The wines obtained resulted of good quality. There are some lots that meet the historic and others that surpass those of 2006; with greater aromatic expression, good natural acidity, fresher than previous years. The reserve category have voluminous body and tropical fruits notes.

3.1.13 Maule

Good concentration and very fruity wines.

3.1.14 Maule – Parral

This variety’s quality was catalogued as good. Wines fresher than other years and better balanced.

3.2 Sauvignon Blanc

3.2.1

Optimum quality. Good acidity. It reached the expected ripeness, therefore, balanced wines were gotten. Great expression and aromatic quality. The grape’s  good sanitary state allowed the whole viniculture process be carried out without problems.
3.2.2 Casablanca

This area’s Sauvignon Blancs have shown very good quality, better than other harvests. Fresh aromas, very fruity and herbaceous, high acidity and concentrated aromas outstand. Other exponents in the area outstand for their fruity expression, minerality and lower alcoholic degree.

3.2.3 San Antonio – Leyda

Very good quality, concentrated and elegant wines with good volume in mouth. Fresh and balanced wines with good acidity balance, mineral and fruit expression.

3.2.4 Pirque

A higher quality has been seen. Wines with intense varietal character and excellent acidity.
3.2.5 Maipo Coast

Good quality Sauvignon Blanc with low pH and fresh character.

3.2.6 Rapel

Wines with higher quality than the previous season, with good  alcohol balance and acidity.

3.2.7 Cachapoal

Wines of higher quality than previous years, with very good acidity, interesting. Fresh fruit and medium concentration with vegetal essence outstand.

3.2.8 Colchagua

Ripeness was a little more moderate, with lower alcoholic degrees and higher acidity. However, they are fresh wines from grapes with good sanitary state resulting from normal fermentations without major nutritional requirements. Regarding aroma, herbs and citric fruits notes outstand, being fresh and light in mouth.

3.2.9 Colchagua – Placilla

In general, it was a good season, with wines slightly less alcoholic than the year 2006 and like the Chardonnay variety, with high acidity
And low pH, which resulted in fresh and alive wines.
3.2.10 Curicó – Lontué

The Sauvignon Blanc shows good quality with characters more vegetables than the year 2006, well balanced and of good acidity. Citric and also tropical notes outstand.
3.2.11 Curicó – Sagrada Familia

Grapes that gave origin to these wines were harvested around 10 days late, waiting for ripeness of the skins and intensity of the fruit. This resulted in fresh wines with citric notes and fewer with tropical fruits notes; with less pH and higher acidity than the 2006 Vintage and in some cases with less alcoholic degree. Wines of good quality with medium intensity aromas in which characters more herbaceous than the year 2006 tend to outstand. Wines very balanced.
3.2.12 Maule

Fresh, herbaceous and of low concentration wines.

3.2.13 Maule – Parral

They outstand as very good for this variety, more juicy and with better acidity alcohol balance.

3.3 Sauvignon Vert

3.3.1 Curicó-Lontué

Grapes coming from vineyards with bigger production gave origin to lighter wines with vegetables character.

3.3.2 Curicó – Sagrada Familia

Wines of good quality, good natural acidity, more expressive in their aromas and of balanced mouth.

3.3.3 Maule

Fresher and more aromatic wines than previous years. Good average quality.

3.4 Riesling

3.4.1 Hualañé

Wines obtained in this area resulted of medium intensity with good mouth and marked mineral notes.

3.4.2 Paredones

Very good wines, generous with abundant fruit aromas, powerful and long in mouth.

3.4.3 Curicó

Wines of medium concentration, fresh, typicial of the variety, rather phenolic.

3.4.4 Curicó – Lontué

Quite normal Riesling, good fruit.

3.4.5 Maule

Wines of medium concentration and certain presence of tannins.

3.5 Semillón

3.5.1 Casablanca

Fruity wines of good mouth.

3.5.2 Colchagua

Wines rather burnt, with vegetables character and medium body.

3.5.3 Curicó

Wines of fresh nose and intense fruit aromas recalling citric wines. Medium volume mouth and good acidity, balanced.

3.6

Cabernet Sauvignon

3.6.1 Limarí

It was a year of greater blight, with a smaller bunch, medium to lower loads and a good sanitary level reaching over ripeness levels. Good quality wines.

3.6.2 Aconcagua

Wines of good quality, ripe tastes and remarkable color concentration.

3.6.3 Maipo – Alto Jahuel

The grape presented a bunch a little more dehydrated than a normal year; there was a little cladosporium, for which some skins were not very resistant. The wines resulted with good acidity, good color development during fermentation, fruity and with low pirazines level. Wines of good quality, concentrated and elegant, deep and voluminous, with firm tannins and good structure. A good aging is expected.

3.6.4 Maipo – Pirque

Wines of higher quality outstanding for their red and black fruits aromas; some lots were more spicy, with no vegetable character. Mouth of good volume, firm tannins and concentrated.

3.6.5 Cachapoal

Good sanitary condition of the grape, some sun strike degree.

3.6.6 Rapel

The wines obtained present good quality, of very good color, expressive fruit notes in aromas, medium body and good tannins.
3.6.7 Colchagua

The wines obtained in this area were of good quality. Good color and aroma is seen, in mouth they present strong, firm and from soft to astringent with average quality tannins. 

Temperatures in March did not allow a good skin ripeness of some grapes. Anyway, very good red colors with violet-like notes were obtained; they feel fresh aromatically as well as in mouth. In higher  quality levels ripe tannins are kept, allowing very structured wines, good concentration, deep colors and a wide aromatic range that goes from ripe fruits to mentholated notes.

3.6.8 Colchagua – Lolol

The harvest started on April the 25th and extended to the first week of May. The wines resulted in many fresh fruit aromas, with good concentration and soft tannins. The year has been good.

3.6.9 Colchagua – Placilla

In general there is good quality. Ripeness was considerably later than the year 2006. The wines alcoholic degree resulted 1 to 1.5° lower than the previous season. In some cases there were wines with tannins without complete ripeness.
3.6.10 Apalta

Wines of very intense colors. Very good concentration, round and ripe tannins. High acidity levels, but still lacking FML, for which good pH-acidity balance is expected. Much fruit in nose and mouth.

3.6.11 San Fernando

Quality has been good to very good.

3.6.12 Curicó – Lontué

Wines with less alcohol and higher acidity compared to a normal and the 2006 year. Greater color intensity and structure outstand. The tannins are a little more ripe. Good quality, so far the wines have evolved well. Greater freshness, good aromatic intensity in fresh fruit and green notes presence is variable. Intense colors outstand.

3.6.13 Curicó – Sagrada Familia

Wines of good color, natural acidity higher than other years and relatively fresher, of good phenolic ripeness and lower alcoholic degrees. Ripe and strong tannins were used. On the other hand, there are wine lots where the expected ripeness was not reached and the wines are lighter and of medium body.

Most of the wines are still in malolachtic fermentation, but a good evolution is expected.
3.6.14 Maule

Very concentrated and fruity wines of very good color and ripe and abundant tannins. Fresh and alive wines with good natural acidity.

3.7 Carmenere

3.7.1 Limarí

Good berry set, slightly inferior to previous years. The load is the expected with an evolution without problems. With a long ripeness period which under our cold climate condition is very necessary for the evolution of phenolic compounds. So far, the wines are good.

3.7.2 Maipo

It was a good year for this variety. The wines resulted ripe of medium concentration.

3.7.3 Maipo – Pirque

The wines are still in malolachtic fermentation process. However, they look quite well, with good volume in mouth, persistent and with fruit.

3.7.4 Cachapoal

Sanitarily, the grape did not show rot problems and, in spite of the general delay in ripeness, it finally showed a balanced ripeness thanks to the temperature rise by the end of March and the early shedding of leaves.
3.7.5 Rapel

Good wine quality, more ripe, concentrated, long and of sweet tannins.

3.7.6 Colchagua

Wines of excellent quality. Grapes reached good ripeness in every aspects, which resulted in balanced wines with good acidity slightly higher than that of last year, with non excessively high alcoholic degrees which allowed a greater freshness sensation and an intense and deep color, caused by the skins correct ripeness. They are also wines of ripe and round tannins, of good structure and therefore with a very good future considering how they are so far. Those grapes that did not reach optimum ripeness gave rather vegetable wines.
3.7.7 Colchagua – San Fernando

The wine quality has been good to very good. Good colors and aromatic potential outstand. The natural acidity is higher than other years.
3.7.8 Colchagua – Lolol

The harvest extended to almost all May. Most wines are in post fermentative maceration and malolachtic fermentation, which will result in ripe wines with no pirazine notes and much tipicity. Spicy notes and ripe fruits outstand.

3.7.9 Colchagua – Placilla

Good quality wines with ripeness tannins similar to that of the previous season. Alcoholic degrees were lower than those of 2006 (0,5° - 1°)

3.7.10 Apalta

Ripe, concentrated and high quality wines with very good color and elegant tannins. Long wines with good weight in mouth. Less strong than other years but more elegant. Wines with very good expression in which ripe fruits outstand. Excellent wine to keep in cellar.

3.7.11 Curicó – Sagrada Familia

Considering this season showed less thermical accumulation than last year, the wines resulted of good quality and with no pirazine notes, with good tannins and no bitterness. They have a remarkable color, good tipicity, medium concentration and good varietal character. Pepper, red ripe fruit and slightly vegetable notes outstand; tannins are well present. Quality might probably be higher than that of the last vintage.
3.7.12 Maule

Wines resulted well balanced, spicy with fresh pepper outstanding, very fresh and with a remarkable color, very intense and with a better balance due to this year’s higher acidity, even in this variety, of traditionally low acidity.

3.8 Merlot

3.8.1 Limarí

There was some dehydration in grapes, with certain degree of incipient collapse by the beginning of the season. In general, we believe the handling condition has more influence than the climatic one. A good quality year is expected.
3.8.2 Casablanca

Average to higher quality, good ripeness, intense, spicy and persistent. Balanced acidity and good structure.

3.8.3 Aconcagua

Wines of medium quality. The malolachtic fermentation is still on.

3.8.4 Maipo – Pirque

Merlot of remarkable to medium quality due mainly to Oidium presence and dehydration.

3.8.5 Maipo – Alto Jahuel
Good quality wines, very fruity and of good color, with medium concentration and ripe. Good acidity balance.

3.8.6 Cachapoal

Good quality, with no sanitary or dehydration problems.

3.8.7 Rapel

Good quality wines, concentrated, their more balanced tannins autstand.

3.8.8 Colchagua

Good aromas quality and correct colors. Low pH presence with respect to those historically recorded. Wines of good fruit and balanced, soft mouth y medium volume.

In some areas there were wines of quality lower than that of previous years, a little astringent and of high acidity. They present a good range of fruit aromas and astringency shown so far is expected to soften in time.

3.8.9 Colchagua – Lolol

Wines with expressions typical of their variety. With medium concentration and ripe.

3.8.10 Colchagua – Placilla

Wines resulted of regular quality, the grapes showed high corrimiento percentage and there was les output.

3.8.11 Curicó – Sagrada Familia

The grapes harvested showed a complex phenolic ripeness; there were good quality wines with alcoholic degree lower than that of previous years. Good varietal notes outstand, very fruity and fresh; there were less herbaceous notes than other years.

The fermentation processes were carried out regularly. Good potential is expected. Good colors outstand, medium concentration and less structure in mouth. Less alcoholic than the year 2006 but fresher.

3.8.12 Curicó – Molina

Wines with greater fruit intensity and those coming from bigger production blocks are lighter.

3.8.13 Curicó – Lontué

Wines of very beautiful color, good acidity, without much aromatic expression; they outstand for their concentration in mouth and for being sightly less alcoholic than thos of 2006. Very fresh wines cleaner than those of the previous season.
3.8.14 Maule

Wines of good fruit and average quality. Good color and natural acidity; just like those in Lontué they resulted very fresh and cleaner than those of the previous season.

3.9 Malbec

3.9.1

Colchagua

Wines of good color, soft tannins and intense fruit aromas.

3.9.2 Colchagua – Lolol

Wines of very good potential, with much tipicity and good concentration.

3.9.3 Curicó – Sagrada Familia

Good quality, good natural acidity and a little fresher.

3.10 Syrah

3.10.1 Casablanca

Excelent quality, very good color. Higher in fruit aromas, cassis, blackberry and blueberries outstand. With chocolate and coffee notes. Good structure.

3.10.2 Aconcagua

Excellent colors, good fruit in some cases and rather meaty characters in others, which shows good tipicity in general terms.

3.10.3 Maipo

Very good, concentrated, of good color, deep, elegant, much fruit, mineral notes.

3.10.4 Maipo – Pirque

The wines presented firmer tannins than previous years, but ripem with a marked acidity. Good quality.

3.10.5 Cachapoal

the grape was collected with optimum ripeness, with very good potential in the area. Fresh, elegant, very fruity and balanced with spices.
3.10.6

Wines of good quality, intense colors, varietal aromas and concentrated.

3.10.7 Colchagua

Wines of very good color, with ripe tannins and rather tannic in some cases, expected to evolve in barrel. Adequate acidity and according to the usual characteristics of the area’s variety (which are usually quite low and of high pH), great aromatic complexity, good tipicity. Wines with great aging potential and good structure.

3.10.8 Colchagua – Lolol

Wines of great aromatic intensity, with a very good concentration and soft tannins.

3.10.9 Colchagua – Placilla

Wines of good quality, with less alcohol degree than that of the year 2006 and with ripe and round tannins.

3.10.10 Curicó – Sagrada Familia

In general fine, good sanity; slow sugar concentration and high weight of grapes bunches resulted in good color wines with normal alcohol levels and lower to those expected. They present low acidity and fruit notes unseen in previous years outstand; Good volume mouth and strong tannins. The wines are in malolachtic fermentation and their aging stage is just beginning. However, they present a good quality tannic load which allows to expect good reserves.
3.10.11 Lontué
Higher quality wines, very good color and intense aromas.

3.10.12 Maule

Fresh, very fine wines of good concentration, with spicy notes very typical of the variety.

3.11 Petit Verdot

3.11.1 cachapoal

Good potential, high color and good natural acidity.

3.11.2 Colchagua

Wines of higher quality to that of the year 2006. More concentrated grapes giving wines with a perfect balance between this variety’s high natural acidity and the other elements. Very good color and concentration in mouth. They are aromatically very fruity. Lower outputs allowed a higher concentration and structure.

3.11.3 Curicó – Sagrada Familia

High productions, high sugars concentration, they are expected to be interesting wines.

3.12 Pinot Noir
3.12.1 Casablanca

Good quality, excellent year, concentrated wines of intense colors, perfumed and complex with round and soft tannins. Wines with good potential.

3.12.2 Leyda

Very good fruit that gave good quality wines concentrated and elegant with round tannins. In nose the red fruit with spicy notes outstands.

3.12.3 Maipo – Pirque

Pinot Noir of good acidity, softer tannins than other areas and good tipicity, well balanced.

3.12.4 Maipo Coast – Melipilla

Good grape’s sanitary quality. It presented slight dehydration. Expressive wines of good quality.

3.12.5 Cachapoal

Good quality Pinot Noir with soft tannins.

3.12.6 Rapel

The wines obtained show good quality are elegant and concentrated.

3.12.7 Colchagua

Pinot Noir of fresh fruity aromas, soft wines of light tannins.
