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hile, a country from the
“new world,” has been producing
wine since the 14th century
While the Chilean wine industry can trace its roots back nearly five hundred years,
it can also be argued that, at the present time, high quality Chilean wines should be
considered as virtual newcomers on the expansive international wine vista.

The country’s initial plantings can be traced back to the mid 1500s, when
Catholic missionaries following the Spanish Conquistadores planted vines to alleviate
their lack of sacramental wine to celebrate religious rites, an important facet of their
work in colonizing Chile. The missionaries called these initial plants “país” and they
were similar to the mission vines found in early California. An area known as the
Maipo Valley, located close to the Chilean capitol of Santiago, was deemed an
excellent growing area and the infantile Chilean wine industry took its first roots.
Similar attempts were made in other South American countries around this time, but
only Chile proved to be a good enough climate for the vines to prosper, the first such
location in what was then called the New World. Plantings were not limited to just
the Maipo Valley, but extended all the way from Elqui in the North to the Bio Bio
Valley in the south, a distance of over 930 miles. The initial results were moderate
at best and eventually the country began producing a good deal of modest wine for
local use.

French varietals, mostly Cabernet Sauvignon and Merlot, were introduced during
the 1800’s and coming. Most of the new growers came from families that had made
fortunes in the mining industry. They soon surrounded their lavish homes with acres
of vineyards. However, after Chile’s emancipation from Spain in 1818, over a
century of political instability ensued, hampering major advances in the fledgling
country’s wine industry and even preventing any new vineyard plantings between
1937 and 1974.

Casas del Bosque
barrel room

Notable during this time was the fact that
Chile (along with Argentina) was untouched by
phylloxera epidemics that ravaged all of Europe
and California, news that sent many French
winemakers to Chile to work the vines while
their own country’s problems were being
solved. Thanks to a wonderful growing climate
that combined unique features from both
France and California, and a country free of the major disease of the era, the
Chilean wine industry was able to survive despite the political turmoil.
Chile’s modern wine renaissance began as late as the 1970s when
political restrictions were relaxed and a number of outside wine forces

came to Chile. Among them was noted
Spanish winemaker Miguel Torres who
chose Curico in Chile’s Central Valley
as the place to establish his new
winery that was complete with modern
innovation, equipment and techniques.
Following Torres’ lead, a number of
other prominent international vintners
sought out locations in Chile, including
Californian Robert Mondavi. The presence of these internationally noted wine
figures brought Chile the prestige
necessary to begin competing at the
highest international levels
In the relatively short time of a little
over twenty-five years, Chilean wines
have excelled in international competitions and garnered an unusually large
number of medals and awards. Today,
Chilean wines are exported to more
than 90 different countries and are still
considered as wonderful values by
many consumers worldwide.

From a handful of small wineries in the early 1980s, sprouted
more than sixty creditable wineries producing superior quality
wines. In 1994, French ampelographer Jean Michel Boursiquot
identified a forgotten French varietal called Carmenere that
had been exported to Chile prior to France’s phylloxera problems and never replanted in France. The varietal has become
the flagship of Chile’s new wave of winemaking and is now
responsible for some of Chile’s finest wines. Though stunning,
the varietal does have its drawbacks and is probably the slowest ripening of any varietal, including Cabernet Sauvignon.
Recently, Chilean wineries have surged forward and now rank
fourth in sales to the United Sates, having replaced Spain in that position. An ever-increasing amount of superior quality wines have found
their way to American shelves and restaurant lists and it is easy to concede that Chile has become one of the darlings of the international
wine press. A recent agreement has made Chile’s Casablanca Valley
a sister valley to Napa in California.

This is quite an accomplishment for a country that has overcome
basic political inertia and trade isolation. It is interesting to speculate
what the future holds for Chilean wines. Some industry experts predict
an even greater future as the country’s burgeoning wine interests
continue to expand.

Chile’s wine growing districts

The wine lands of Chile are located in the center of the country, stretching 250 miles north and 350 miles south of the capital city of Santiago.
Chile’s wine production lies in the heart of this lengthy expanse in the
Central Valleys. In 1991, there were 14 wineries; today there are more
than 100 total found in the 13 designated regions.

Elqui Valley

Limari Valley

Aconcagua Valley
Casablanca Valley
San Antonio Valley
Maipo Valley

Photos left to right, top to bottom:
1. The Casas del Bosque Winery.
2. The barrel room at Casas del Bosque.
3. The outdoor tasting area of Casas del Bosque.
4. A small Syrah vineyard on the distant foothill.
5. Merlot vineyard on Chilean hillside.
6. Map of Chile and the wine regions.
7. Moai (Mo’ai) rock figure on Easter Island
8. Chilean Sauvignon Blanc Wine label.
9. The flag of Chile.
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Chilean wine region is located between the parallels 27° and 38°S.

Chilean wine terminology
Anejado - Aged

Anejo - Describes old, aged DOC wines
Blanco - White

Barrica - Wine Cask or Barrel
Bodega - Wine Cellar
Botella - Bottle

Cooperativa - Cooperative winery

Cooperativa de productores - Consortium
of producers
Cosecha - Harvest

Denominacion de Origen - Origin of
Designation

DOC - Denominacion de Origin Controlada
- Federally regulated controlled region
Etiqueta - Label

Finca - Farmhouse or Estate
Lagar - Winery

Rosado - Rose
Seco - Dry

Tardio - Wine from sun-dried grapes
Tinto - Red wine
Uva - Grape

Vina - Vineyard

Vendimia - Grape harvest

reading a Chilean wine label

Chilean wines are exported to more than 90 different countries and are
considered wonderful values by many consumers worldwide. Chile has
adopted International labeling standards to meet the wine industries
requirements around the world.
Chile’s mandatory and optional wine label requirements:

(m) = mandatory information on label; (o) = optional information

country of origin Chile (m)

vina vineyard (o)

winery name
Casas del Bosque (m)
wine varietal
Sauvignon Blanc (m)
vintage 2007 (m)

wine region of origin
Casa Blanca Valley (m)

alcohol content 13.5% (m)

wine description
Estate Bottled (o)

bottle volume
750 ML (m)

name & address of producer/brand owner on front or back label (m)

Vino de mesa - Table wine

the flag of Chile

more on the geographic
location of Chile

Chile, officially the Republic of Chile, is a
country in South America occupying a long
and narrow coastal strip wedged between
the Andes Mountains and the Pacific
Ocean. The Pacific forms the country’s entire
western border, with Peru to the north,
Bolivia to the northeast, Argentina to the
east, and the Drake Passage at the country’s southernmost tip.
Easter Island is 2000
miles to the east.
Over 600 Moai
(Mo’ai) monolithic
human figures
carved from rock are
on (Rapa Nui)
Easter Island.

In Chile, February 12, 1817 signified the end of
Spanish control and the beginning of the new country known as “La Patria Nueva”. The current flag of
Chile was adopted on October 18, 1817, just months
before Chile won its independence from Spain in
1818. The new flag replaced the Spanish Flag forever. The flag was conceived by the Minister of War,
José Ignacio Zenteno, during Bernardo O’Higgins’
Administration. It is believed to have been designed by a Spanish soldier named
Antonio Arcos. Chile’s flag is a red, white and blue banner with a white star. The
blue square in the canton region of the flag represents the sky, the white stripe
represents the snow of the Andes Mountains, and the red band symbolizes the
blood that was spilled fighting for freedom.

Salud! (cheers!)

Order Toll Free: 1-800-266-8888 • Order by fax: 1-800-266-8889
Order online at www.goldmedalwine.com/members

enjoy the wines of Chile
Sauvignon
Blanc
(SOH-vihn-yohn,
BLANHK)
The first
Sauvignon Blanc
grapes from Europe
were first planted
in Chile
around 1850.

Merlot
(Mair-lo)
Chilean Merlot has a
stronger, more positive
and slightly spicier
flavor profile than
wines made from
the same varietal
elsewhere in
the world.

Syrah
(See-Ra)
Ten years ago Chile had
fewer than 20 hectares,
or 50 acres, of Syrah
planted in the
entire country.
Today, there are nearly
3,000 hectares or
7,500 acres of Syrah
vineyards in the

2007 Casas del Bosque Sauvignon Blanc

In a very short span of time, the Casas del Bosque winery has
earned a reputation for excellence. Winning, among many
awards, the Trophy for Best Wine of The Show at the
annual Wines of Chile Awards in 2007, Casas del Bosque is
recognized as one of Chile’s top family-owned wineries. The
2007 Sauvignon Blanc is carrying on the award-winning tradition for winemaker, David Morrison, by earning an outstanding
92 Points, at the Guía Descorchados Wine Competition of
Chile plus a Silver Medal at the Catad´Or Hyatt Wine
Competition. The 2007 Sauvignon Blanc is a pale straw color
with brilliant green tint. The rich bouquet combines lime, tropical fruits, and green leafy herbs, interlaced with
hints of mineral. The wine is intensely crisp, and the well-balanced acidity adds to the finesse and lingering fruit
filled finish. Serve with Chilean Sea Bass, Clams, Shrimps, Lobster, Trout, Tuna and Sushi. 100% estate
Sauvignon Blanc, Casablanca Valley.
• enjoy now or up to 2010

REORDER

• half case (6) $72 / $12.00 btl. Save 20%
• full case (12) $132 / $11.00 btl. Save 27%

2004 Casas del Bosque Merlot Reserve

With a legacy of elegance and complexity characterized by
intense aromas that reach inspiring depths, the 2004 Merlot
Reserve is an outstanding vintage for the Casas del Bosque
winery. Showcasing the merit of this wine, the 2004 Merlot
won a Silver Medal at the International Wine & Spirit
Competition, United Kingdom and a Bronze Medal at the
Korean Wine Challenge. The 2004 Casa del Bosque Merlot
Reserve is an intense red ruby color. Similar to California’s
Napa Valley, in the Casablanca Valley morning coastal fogs
cap daytime temperatures and lead to highly aromatic wines.
Expressive familiar notes of leather, spice, black pepper and plum fill the glass as this Merlot graciously
opens. The mouth feel is well balanced, full of concentrated berry flavors, with mature, smooth tannins that
lead in to a very long and pleasant finish. Pair with Tuna, Crab, Salmon, Lamb, spicy Pasta dishes and even
Pizza. Aged 9 months in oak barrels. 100% estate Merlot, Casablanca Valley.
• enjoy now or up to 2010

REORDER

• half case (6) $108 / $18.00 btl. Save 18%
• full case (12) $180 / $15.00 btl. Save 32%

2005 Casas del Bosque Syrah Reserve

The 2005 Casas del Bosque Syrah Reserve is a multi-awardwinning wine produced from estate vineyards located in the
Casablanca Valley. This oak-aged Syrah scored 90 Points
at the Guía Descorchados Wine Competition of Chile and
won a Gold Medal at the Japan International Wine
Challenge. An additional Gold Medal awarded at the
Sunday Times Wine Club Vintage Festival in the United
Kingdom, and a Silver Medal at the Syrah du Monde competition in France, rounds out the list of accolades that this
splendid Syrah has earned. The 2005 Casas del Bosque
Syrah Reserve is described by Chilean wine journalist Patricio Tapia as, “deep black red, spicy, black pepper and blackberry nose, powerful, balance and gentle acidity, concentrated astringent finish, raspberry
liqueur and vanilla persistence.” Pair with Tuna, Salmon, Lamb, Beef, Pork, Pasta, and oily Fish entrees.
Aged 12 months in oak. 100% estate Syrah, Casablanca Valley.”
• enjoy now or up to 2010

various regions.

Reorder on-line: www.goldmedalwine.com/members
Reorder toll free: 800-266-8888
www.goldmedalwine.com

REORDER

• half case (6) $132 / $22.00 btl. Save 21%
• full case (12) $216 / $18.00 btl. Save 36%
You may choose any combination of the above wines to receive
the half-case and full-case pricing. Prices do not include shipping.

A

t first glimpse, it would be easy to say that this International Series
featured Chilean winery, Casas del Bosque, is emblematic of the new wave of
Chilean wineries that have swept the tiny South American country into
international wine prominence over the past two decades.
Begun in 1993 by Juan Cuneo Solari, Casas del Bosque (Houses of the Forest) started
its initial production with a smallish 5,000 cases. Solari was the son of Italian immigrants
who had come to Chile from a small village near Genoa in the Italian region of Liguria at the
turn of the 20th Century.

When he began his business career nearly fifty years ago, Solari ventured into a number of varied areas that included retail clothing, retail hardware and other venues. He prospered and ultimately became the Sam Walton (Walmart) of Chile, gaining massive recognition within his country for his efforts.

In the early 1990s, he fulfilled a childhood dream of his father’s and planted a small farm
with a number of items including artichokes, lettuce and a tiny vineyard. The place he had
chosen was a completely unknown pastoral valley in Chile’s northern region that was but a
stone’s throw from the eastern shore of the Pacific Ocean. Called the Casablanca Valley (it is located on the same latitude
as Casablanca in Morocco), the area enjoyed warm, sunny days and extremely cool, windy evenings. After it became
apparent that the location favored the small plot of grapes that had been planted, the entire property was replaced by top
quality vineyards and the Casas del Bosque became a reality.

Juan Cuneo Solari, and his daughters, Giorgianna and Paula

Unknown to Solari was the fact that Chile had just entered into a period of development that would propel its wine industry into the class of top wine producing regions of the world. “It seems we were in the right place at the right time,” offered
Solari’s daughter, Giorgianna Cuneo, 36, who serves as Casas del Bosque’s marketing director. “My father originally built
his home and developed the property in this valley that was close to his business interests in Santiago, but was also able
to serve as a country estate. When the grapes took to its microclimate, he simply took advantage of that fact.” From its initial beginnings and first release in 1997, Juan Cuneo Solari’s Casas del Bosque developed rapidly and today produces
around 60,000 cases. By the year 2010, additional plantings will increase production to just over the 100,000 case mark.

Needless to say, Juan Cuneo Solari has remained active in Casas del Bosque’s rapid rise to international stardom. Now
an energetic 73, Solari visits the winery a minimum of 4 to 6 times a month and meets with the company’s staff and winemakers to hand guide Casas del Bosque’s continued growth.

In 2006, Solari’s pet project accomplished a feat no other Chilean winery had ever achieved when Casas del Bosque’s
Sauvignon Blanc was named the best overall wine in Chile by an international panel that included wine writers and experts
from the United States. Up to that point, the selection as best wine was an honor formerly accorded to only red wines of
the country. With all the success and popularity, Casas del Bosque has itself gown into a featured stop for anyone interested in fine Chilean wine. The winery now boasts an award winning restaurant and visitor’s center and will feature an
expanded commercial center in the near future.
Juan Cuneo Solari is content in the knowledge that Casas del Bosque’s future is in excellent hands. In addition to his
daughter Giorgianna, another daughter, Paula, 44, is the company’s Chief Financial Officer.

Juan Cuneo Solari also feels that his company’s wines will continue the trend of developing new world wines as
opposed to the more classic French and Italian wines. He has seen the enlargement of his new growing region (the
Casablanca Valley) that now ranks high among Chile’s finest wine production areas, with his Casas del Bosque as its top
producer. It is truly a fitting climax to a wonderful and fulfilling business career.

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

800-266-8888
www.goldmedalwine.com

“Bringing you the best small
wineries since 1992”

