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CHILE: A LAND OF GREAT
DIVERSIT Y CRAFTS SOME OF THE
BEST WINES IN SOUTH AMERICA
In the past halfdecade, the wineries
of Chile’s new wave
movement have made
significant strides in
establishing their nation
as one of the world’s
premier wine producing
countries. Given the fact
that Chile’s wine history
can be traced back to the
Seventeenth Century, this
news is probably no real
surprise. Scores of new
wineries along with a similar number of upgraded existing winery facilities have made
Chilean wines a competitor in even the most stringent international wine competitions.
The scenario is not unlike that of California’s Central Coast wine growing and producing
region, suddenly on par with the existing wine behemoths of Napa Valley and Sonoma County.
It seems hard to believe that Chile, now released from a constricting political climate that
handicapped its wine industry for decades, can count its wines among the world’s finest.
Plantings in Chile are also up impressively, with additional acreage rapidly under vine
and attention being paid to developing and expanding new wine growing areas on a daily
basis. The total acreage under vine has almost doubled since the mid 1990’s, and seems
ready to accommodate additional vineyards.
This expansion has been pushed along by advantageous weather conditions
throughout the entire country. In fact, the Chilean wine industry seems poised for
further expansion and even greater achievements.
What’s interesting about the whole development is the large amounts
of capital that has poured into winery construction and expansion. While
some of the money had come from outside sources (it has been considered
a smart move for wineries in the United States , Europe and elsewhere to invest
in Chile), the greater part of all investments have come from Chilean nationals
who seem to know a good thing when they see it. Companies in all forms of nonagricultural businesses now have a stake in a Chilean winery, be it large or small. Many
have seen early payouts and a small number have enjoyed early financial success.
Chilean wines have always been considered great wines for the price and this
continues to be true today. With more consumers aware of price/value relationships
of wines, the fact that Chilean wines represent excellent value has also helped the
Chilean cause. Many stores and restaurants now offer Chilean sections within their
stores or on their wine lists. The fact that many of these wines are now identified
by their respective regions within Chile speaks legions to the fact that these
wines are highly sought after. A few restaurants even list an ultra-premium
Chilean selection for the most highly regarded wines, an honor formerly
reserved for only France and California.

The world stage that is the
international wine business has added
a new member to compete for its
prestigious audience. Chile was a
longshot to accomplish this honor and
credit should be given to the growers
and vintners that have made it possible.
With entrepreneurial insight such
as that expressed by this International
Series selection Vina Estampa, the
momentum for further honors should
be easy to continue.

Colchagua Valley
For starters, Chile’s wine regions
run an almost perfect north to south for
almost 800 miles. They are influenced by
the Andes Mountains and most of the
better vineyards are found in proximity
to the Andes’ foothills.
The wines for this International
Series are from the Colchagua Valley,
located in Chile’s central region,
southwest of the capital of Santiago.
The Gonzalez-Ortiz Family has been a
leading grower in the Colchagua Valley
for more than two decades. When the
vision for Estampa emerged, it seemed
a natural fit for the wide valley.
While actually a part of the larger
Rapel Valley, the Colchagua Valley benefits
from another coastal range of mountains
and lies between them and the Andes. It
is also interesting to note that the Andes
are characterized by transversal chains
that run perpendicular to the main
range and at many points connect
the two mountain ranges. Such is
the case with Colchagua Valley. The
two ranges form a basin and create
a natural corridor for the rewarding
winds that blow from the Pacific to
the Andes.

A Mediterranean climate occurs that provides four distinct seasons that are
almost ideal for growing grapes. Long, hot summers and cold nights allow the fruit
to develop deep color, great aromatic expression and excellent tannic concentration.
The Colchagua Valley is also frost free, a definite plus for any long
clinging grapes. Soils are varied, some being formed by lakes (lacustrine) and
others formed by rivers or floods (alluvial). This diversity allows for a number of
varietal possibilities, depending on the needs and preferences of each varietal.
Vina Estampa is also looking toward the future and additional viticultural
areas. A project closer to the Pacific Ocean around the town of Pichilemu is
already underway. An additional venture around another Colchagua Valley
growing area, Los Lingues, suddenly famous for the production of the varietal
Carmenere, is also under consideration.
While the Colchagua Valley has been mostly known for producing
exceptional red wines, Vina Estampa’s imaginative plantings of white varietals
has opened the valley to other potential production.

WINE REGIONS OF CHILE
Chile’s unique combination of geography and climate make it
ideal for winegrowing. From the Atacama Desert to the north
(the driest on Earth!), to the Andes Mountains in the east, to
the Patagonian ice fields to the
south, and the Pacific Ocean to the
west, Chile is a veritable agricultural
island
where
the
geographic
barriers help maintain healthy
conditions and protect vines against
pests and disease. With such diverse
geography, the climate has also
terrific variation bringing warm,
dry summers and cold, rainy
winters that vines thrive on. While
the more established wine regions
lie in the center of the country,
growers continue to experiment
with new landscapes, pushing
further north and south. More than
600 miles separate the developing
regions of Elqui Valley in the north
and Malleco Valley in the south!

Chile:
Fun Facts!
Chile is the world’s 38th largest country,
roughly twice the size of Japan.
Over 1/3 of the world’s copper production
is produced in Chile.

Photos, top to bottom, left to right:
•
A vineyard worker hand-picks grapes from the Vina Estampa estate in the Colchagua Valley.
•

Carménère is known as Chile’s signature wine grape, thriving in the Colchagua Valley.

•

The Colchagua Valley is located in Chile’s central region, located between two transverse mountain
ranges. This particular geographical feature contributes to a Mediterranean climate with four clearly
defined seasons. Colchagua Valley is thus one of the best valleys in the world for the production of
fine wines.

•

The wine regions map of Chile.

•

Vina Estampa’s Marchigue Vineyards are characterized by well-drained soils, rolling hillsides, and
excellent sun exposure. These conditions control the vines’ vigor and promote a long, slow ripening
period thanks to the cooling influences of the nearby sea breezes.

•

The flag of Chile.

Chile has one of the longest recorded dry
spells in the Atacama Desert - it once did
not rain for 40 years!
The signature wine grape in Chile is
Carménère.
The city at the very tip of Chile, Punta Arenas,
is the southernmost city on a continent in
the world.
Empanadas, stuffed breads or pastries that
are baked or fried, are among the most
popular food items in Chile.
The most popular sport in Chile is football
(soccer to Americans).
Along the mountainous region of Chile, there
are over 1,300 volcanoes and a number of
them can still be active.
The oldest mummies in the world, the
Chinchorro mummies, were found in Chile.
Chile received its independence from
Spanish colonial rule in 1913.
The “Maoi” island off the coast of Chile was
annexed by Chile and renamed Easter Island
in the late 1700’s.
Chile got its name from the native nomads
that first occupied the land. The meaning of
the word Chile, in native tongue, is “Where
the land ends.”
Chile is nearly 3,000 miles long, and just over
100 miles wide.

THE FLAG OF CHILE
The national flag of Chile was adopted
on October 18, 1817, making it one
of the oldest flags in the world. It
consists of two unequal horizontal
bands of white and red with a blue
square the same height as the white
band in the canton, which bears
a white five-pointed star in the
center. The star stresses the fact that Chile is a Unitarian
republic, and not a federal republic. The blue symbolizes the
sky and the Pacific Ocean, the white represents the snowcovered Andes Mountains, and the red stands for the blood
spilled to achieve independence. The Chilean flag is also known
in Spanish as “La Estrella Solitara” - The
Lone Star. Chile’s Flag Day is celebrated
on July 9th to commemorate the 77
soldiers who died in the 1882 Battle
of La Concepcion.

Salud!
Order Toll Free: 1-800-266-8888 • Order by Fax: 1-800-266-8889
Order online at: www.goldmedalwineclub.com

Discover

one of chile’s most reputable up-anD-coming wineries,
baseD in the celebrateD region of the colchagua valley.

The origin of the name
of this International
Series featured winery
takes place near the end
of the 18th Century in
Santiago, Chile. Legend
has it that a traveling
salesman was peddling
h i s w a re s , re l i g i o u s
estampas (small, pocket
size religious images) to passers-by in the city’s central plaza.
Suddenly, one of his estampas, a Lady of Carmen Estampa, took off
and started flying over his head. The figure stayed up more than
a half hour and traveled from one side of the plaza to the other.
It then crossed the Mapocho River and gracefully landed on the
feet of a woman who was teaching catechism to her children. The
event was witnessed by hundreds of people around the plaza and
became locally regarded as a miracle by the faithful.
A catholic church was then built in 1794 in the same place
where the estampa landed and was named the church of Our Lady
of Carmen of the Flying Estampa. A Spanish immigrant named Don
Manuel Gonzalez Dieguez then bought a wheat mill next to the
new church and named it Molino Estampa after the recent miracle.
Today, the mill is still in operation and is run by the descendants
of Don Manuel, now called the Gonzalez-Ortiz Family. With a look
toward the future, the family has built a modern winery facility
and given it the name Estampa to honor their great-grandfather’s
early vision.
The Gonzalez-Or tiz
Family believes there is a direct
correlation between wine and
bread. The Ortiz branch of the
family was in the wine business
around the Maipo Region and
the development of the new
winery in the Colchagua Valley
provided a natural fit.
In 2001, the new winery
was constructed and named
Valle. It contained state of the art
architecture and equipment and
began producing wines under
Miguel Gonzalez, President
the “assemblage” technique of
winemaking. Assemblage is the process of blending varietals to
produce maximum complexity and quality. In reality, the French
(particularly in Bordeaux) have used this technique for centuries.
As a brand, Vina Estampa has made its mark in
international competitions and has been given exceptionally high
ratings by international wine periodicals. Vina Estampa wines are
now conceded to be among the finest produced in Chile.

While Vina Estampa is definitely a member of the new
wave wineries that have propelled Chile into the big leagues of
international winemaking, it differs in size and scope from many
of its smaller, more boutique style wineries. With significant land
holdings and a huge winery capacity, Estampa is poised to become
one of Chile’s most significant wineries. The fact that it is able to
produce such
outstanding
wines of the
highest quality
is noteworthy
in itself.
And, even
though Vina
Estampa is
a family run
operation, it
has managed
to put together
a first class management and winemaking team to guide its future
actions. We respectfully predict that you will hear a great deal more
from Vina Estampa and its wonderful wines in the future.

The Winemaker: Marcela Chandia
It is fitting that the winemaking chores at Vina Estampa be
given to a woman - Marcela Chandia. Chandia bears an impressive
resume having worked abroad for a number of impressive
wineries. In California, she was associated with industry leader
Kendall-Jackson Vineyards. While in South Africa, the young
winemaker worked with Winecorp, one of the South American
nation’s leading vintners. Chandia also had stints with wineries
in New Zealand, Portugal and France. Within her own country,
Marcela worked with wineries such as Morande and Santa Rita.
Most recently, she produced wines for the well-known Corpora
Vineyards that are recognized for their high quality production.
Her vast international experience fits in well with the future
aims of Vina Estampa, which
are dedicated to producing
the finest wines made in
Chile. Chandia considers
her new position as head
winemaker a challenge
that she is willing to accept.
She has declared that
nothing short of
perfection will
be the standard
for E s t a m pa ’s
wine portfolio.

The International Series features specially-selected, imported hard-to-find wines
of the world for members of the Gold Medal Wine Club.

1-800-266-8888

www.goldmedalwineclub.com

“Bringing you the best
small wineries since 1992”

FEATURED CHILEAN WINES
Estampa 2011 Reserve Sauvignon Blanc
Casablanca Valley region

The Estampa 2011 Reserve Sauvignon Blanc comes from the Casablanca Valley,
Chile’s first cool-climate coastal sub-region, located in the larger Aconcagua
region. This ‘Assemblage’ Sauvignon Blanc is a blend of 95% Sauvignon Blanc,
4% Chardonnay, and 1% Viognier, celebrating the winery’s dedication to the
art of combining two or more noble varieties so that each contributes its best
characteristics to the wine. Bright yellow in color, the Estampa 2011 Reserve
Sauvignon Blanc has fresh aromas of citrus fruits, figs and freshly cut grass. On
the palate, the wine shows fruity, lime flavors with subtle herbaceaous notes
and hints of figs. Its crispness is complemented with an element of creaminess
and a lingering finish provided by the Chardonnay and Vionier. A deliciously
fresh Sauvignon Blanc, from the heart of Chile! Enjoy now until 2016.

R E O R D E R Winery Direct: $19.00 /bottle
• Member Price:
$16.00 /bottle*
• Multi-Series Member Price: $15.00 /bottle*

Estampa 2009 LaCruz
Colchagua Valley region

Estampa’s 2009 LaCruz is an ‘assemblage’ of three different grape varieties:
Carmenere (58%), Cabernet Sauvignon (35%), and Syrah (7%). All of the grapes
come from the winery’s Marchigue Estate Vineyard in the Colchagua Valley,
where the coastal influences provide an exceptional terrior for growing these
grapes. The name of this wine, LaCruz, refers to Lacruz de los Andes - a symbol
of the ancient Andean culture representing the union between the Earth and
the Sun, the Low and the High, the Human and the Divine. Estampa’s 2009
LaCruz refers to the mix between the goodness of Mother Nature and the
dedicated work of man - both essential for making an exceptional wine. Deep
plum in color, the 2009 LaCruz is bursting with intense dark fruit aromas of
blackberries and blueberries with subtle hints of ripe cherry juices. Full bodied
and deeply concentrated, the wine shows ripe, complex fruit flavors with silky
tannins and a long, lingering finish. Truly elegant! Aged 18 months in oak.
Enjoy now until 2019.

R E O R D E R Winery Direct: $56.00 /bottle
• Member Price:
$45.00 /bottle*
• Multi-Series Member Price: $42.00 /bottle*

92 POINTS - Wine Enthusiast

Estampa 2010 Reserve Carménère
Colchagua Valley region

Chile’s signature red varietal! Estampa’s 2010 Reserve Carménère is an
‘assemblage’ of 66% Carménère, 28% Cabernet Sauvignon, and 6%
Cabernet Franc, all sourced from the winery’s own vineyards in the
Colchagua Valley. The fruit from the Marchigue Estate Vineyard is deeply
concentrated, producing structured and full bodied wines, while the Palmilla
grapes offer more expression and fresh, fruity characters. Blended together,
the fruit complements each other beautifully and creates an idealy balanced
wine in the 2010 Reserve Carménère. On the nose, the Carménère has
fresh aromas of blueberry and blackberry with hints of cassis and smoke.
On the palate, the wine shows berry flavors with soft, velvety tannins and
considerable complexity. Aged 10 months in oak. Enjoy now until 2018.

90 POINTS - Wine & Spirits
Reorder online: www.goldmedalwineclub.com
Reorder toll free: 1-800-266-8888

REORDER
Winery Direct: $19.00 /bottle
• Member Price:
$15.00 /bottle*
• Multi-Series Member Price: $14.00 /bottle*
*2 Bottle min. per wine per order.
Prices do not include shipping.

