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In South America, a family passion for making wines.
winery Visits  Visits to the Undurraga family in Chile, & Hess family in Argentina

Recently we had the opportunity to visit producers in South America for the first time, in Colchagua Valley in central Chile, and
Salta province in northern Argentina. In this short trip of just one week, we were overwhelmed by the richness of the wines in
the shadow of the majestic Andes, the hard work and enthusiasm of winemakers to express the terroir, contributing to a truly

memorable time.

The Undurraga family work together to express terroir
Vifa Koyle

We left Sydney, Australia on February 29, and flew east for 16 and a half
hours across the Pacific Ocean to Santiago in Chile, arriving because of the
time difference on February 29, so we felt like we had gained a day. As
the 2016 growing season in Chile was very warm, we arrived just as
harvest was about to get underway two weeks earlier than usual.

Driving south from Santiago on Highway 5 took us through the inland
plains, with the Coastal Mountain range on our right running north to
south as far as the eye can see. Beyond them is the Costa (coastal) wine
region, then the Pacific Ocean. On the left, we could also see the Andes
Mountains towering in the distance in an unbroken line from north to
south. About two and a half hours after leaving Santiago, just before San
Fernando we turned off the highway, and 5km inland we found Vifia Koyle
in Los Lingues, Alto Colchagua.

The family of Alfonso Undurraga, his 3 sons and daughter, established
Koyle in 2006 to create wines that express the terroir. Though a new
winery, the Undurragas draw on 6 generations of winemaking heritage in
the family, dating back to the 19th century. Having sold their previous
‘Undurraga’ business and trademark, they named their new vineyard
Koyle, after the native plants with purple flowers that grow in the woods
beyond the vineyards.

The Los Lingues region is in the Andes foothills, at a higher altitude than
most of Alto Colchagua. The Undurragas purchased land that had been
used for grazing goats for decades, and even today you can see goats
going out on the steep hills nearby in the morning and returning in the
evening. Currently, they have 80ha of vineyards, irrigated and using
biodynamic farming methods to rejuvenate the richness of the soil, and to
help restore the native vegetation.

The vineyards flow across the gentle foothills of the Andes. Initially
Cristobal Undurraga, winemaker and viticulturer, analysed the topography
and geology, and experimented with different varietals and planting
densities. He settled on all red varietals - Cabernet Sauvignon,
Carmenere, and Syrah, and tailored the plantings to the terroir, to
optimize fruit quality. In hillier vineyards with basalt soil the densely
planted vines with no irrigation finally produced wine this year.

In addition to the wines from Los Lingues and Sauvignon Blanc from the
cool Colchagua Coast, Koyle also are make wines with fruit grown in Itata

Cristobal Undurraga, chief winemaker at Koyle.

After studying winemaking at university, Cristobal gained experience
working vintages in Europe, the US, and Mendoza in Argentina. Involved
with Koyle since its start-up, he is responsible for viticulture and

Yoshiko Nakamura, VC General Manager

Valley in the Biobio region near Concepcion, where the wine industry first
began in Chile. As part of Koyle’s long-term plan to express the variety of
terroir Chile offers, through joint ventures that add challenges, diversity
and interest to their winemaking, they are making small lots of wines from
Don Cande’s old vineyards planted in Muscat and Cinsault.

Koyle's winery is located in the Santa Cruz, 30 minutes drive from Los
Lingues. All the grapes are brought here for winemaking. Their winery is
rented from a large producer that had outgrown the facility, and in return
for taking care of the vineyards around the winery, they have been able to
rent it cheaply. Cristobal is overjoyed to have everything he needs in one
place, from winemaking through to the bottling line and labelling.

Exploring the potential cool climate Syrah in Chile
Matetic Vineyards

A strong contrast to the total energy of the family involved in the Koyle
business, is Matetic Vineyards, in which Alfonso Undurraga’s sister who
married into the Matetic family is also involved. The Matetic family, well
known for their hotel management business, established their winery in
1999. From the start their focus was on producing premium wines, and
they hired specialist consultants to set up and control viticulture and
winemaking to achieve their aims.

Matetic vineyards is located in Rosario Valley, a sub-division of the San
Antonio Valley, 120 kilometres east of Santiago between the Casablanca
and San Antonio Valleys, and overlooking the Pacific Ocean. Currently,
there are 120ha under cultivation, all biodynamically cultivated vineyards
with organic soils. The winery, located on the estate, is a state-of-the-art
design that harnesses the stunning beauty of the landscape, as well
enabling gravitational flow for winemaking. Also on the estate are a
boutique hotel and superb restaurant, which work with an international
travel agency network targeting high net worth individuals to enjoy the
great location and fine dining.

First and foremost, Matetic is known for the quality of its wines. Established
at a time when the focus was on wines grown on the warm plains, Matetic
chose the site to take advantage of the maritime climate influenced by the cold
Humboldt Current, to create the first cool climate Syrah in Chile, winning
international recognition. In 2015, the "EQ Syrah 2012" took out the
Champion Trophy for biodynamic wine in the London International Wine
Challenge, as well as two additional awards for best Syrah from Chile.

Not only the Syrah, but also all of the Matetic wines show pure acid and
characteristic fruity flavours. Their main varieties are cool climate Sauvignon
Blanc and Chardonnay, together with -

Pinot Noir and Syrah. They also make
small quantities of Bordeaux style
varieties, and recently released a
Gewurztraminer. Nearly half of the
new plantings were eaten by the
neighbour’s goats, so the quantities
are limited, but the promise of elegant

winemaking. wines in the future is enticing.
CODE  Koyle CODE  Koyle
9485
%ﬁ Gran Reserva 10011 Cerro Basalto NEW
6 " syrah 2012 6"’ 2014
Region: Colchagua Valley, Chile Region: Colchagua Valley, Chile
RRP ¥ 2,000 RRP: ¥ 4,500

Densely planted vines on granite soil produce low yields of
concentrated fruit. Viticulture is biodynamic, the grapes are
carefully handpicked and transported to the winery in small boxes.
Fermented in small tanks, and aged in oak for 12 months before
bottling. 5,000 cases produced.

Vines planted in basalto (basalt) soil in the highest vineyards at the |
Koyle Estate in Colchagua are notable for their nuances of iron,
smoothness on the palate and excellent balance, expressing the
elegant delights of the terroir. Just 300 cases produced.




Bodega Colomé
- nurturing the highest vineyards in the world
Hess Family passion

From Santiago we flew across the Andes to Mendoza, then
north-northwest to Salta city, close to the border with Bolivia. Here we
picked up by car and headed towards Bodega Colomé, the winery owned
by the Hess Family Wine Estates. We headed west from Salta on Route
33, initially at an altitude of 1,200m, through the vast Los Cardones
National Park. At first glance the land seemed to be dry, but when you see
the size of the giant cactuses growing along the road, you realize there is
water underground. We followed Route 40 along the Calchaqui River,
taking breaks in the old villages of Cachi and Molinos, until we reached
Colomé at an altitude of 2,300m. All up we drove about 230km, but the
drive took almost six hours!

The road was a mix of paved and gravel, a continuous procession of
curves and bends, often barely wide enough for one car. Finally at the end
of a dusty road we arrived at Colomé, which suddenly appeared like a
desert oasis. In addition to the modern winery, there is a visitor center,
boutique hotel with restaurant serving fine cuisine made from fresh local
produce and ingredients, and a Visitor Centre. Next to the hotel is the
James Turrell Museum featuring works by the artist that integrate art,
light and sky. Each year over 3,000 tourists visit Colomé, probably thanks
to the development of GPS.

Colomé, which was founded in 1831, is Argentina’s oldest existing winery.
Initially it made wines from indigenous varieties, and later Malbec and
Cabernet Sauvignon from clippings brought from France in 1854. In 1996,
while travelling in Salta, Donald Hess of Hess Family Wine Estates was
captivated by a Colomé wine made by Raul Davalos, and embarked on
several years of negotiation to buy the vineyard, which concluded in 2001.
From the early 1990s Hess, who had become alarmed by the large quantities
of chemical fertilizers and chemicals being used in Californian vineyards,
quickly became interested in sustainable agriculture, and was attracted by
Colomé which was naturally farmed, seeing it as ideal for viniculture.

Donald Hess initially purchased the El Arenal vineyard (altitude 2,600m)
located in Payogasta, about 75km north of Colomé. Water was scarce, but
after divining the land, he was convinced there were underground streams
on El Arenal, as well as an adjacent area 500m higher up at Altura
Maxima where he purchased 24,500ha, and in 2007 began planting the
highest vineyard in the world at 3,111m. On the other side of the valley
the 6,000-meter peaks of the Andes tower over everything.

There are several unique benefits to growing grapes in remote high
altitude areas. The air is very clean so the sunlight and ultraviolet rays are
strong, and there is a large temperature difference between day and
night. To prevent sunburn, the grapes grow a thicker skin, producing
small fruit with condensed flavours, giving the wines richness and spice.
As the air is dry, the vines are healthy with few of the mould problems
experienced in most wine growing regions.

Still, making wine at high altitudes requires a deep passion and a strong will.
In addition to the inconvenience of transporting all goods and workers over
bad roads, and weather damage such as frost, there are the ongoing
predations of wild birds, rabbits, and even donkeys. Especially in spring, when
food is scarce, the donkeys love to feast on the young grape leaves. Combined
with local lore that it bad luck to kill a donkey, crop protection is a challenge.

Led by Donald Hess, the Hess Family has poured a great deal of time,
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money, and energy into the area, revitalizing and expanding old vines in
the vineyards at Colomé, El Arenal, and Altura Maxima, as well as the La
Brava vineyard in Cafayate (altitude 1,750m) in the south of Salta
province. In all the Hess Family has 154ha of vineyards. In recent years
Colomé’s white Torrontes and 100% Malbec have become very popular in
Japan. The 2015 Torrontes won a Platinum medal in the Decanter
magazine World Wine Awards.
Except for the local staff, most of the workers live here during the week
and return home on the weekends. A handful like Burgundy-born
winemakers Thibaut Delmotte live on the estate with their families. All the
staff are devoted to creating high quality wines that express the unique
terroir, while maintaining the health and balance of the soil. To enhance
the quality the fruit yields are small, and the grapes are only picked when
fully ripe. With Donald Hess’s strong leadership and focus on quality, and
his deep commitment to the local community, the team at Colomé enjoy
their work and shared goals, and this is evident in the wines they produce.
We saw here how a strong will and a deep passion, with an eye to
tradition and an eye to innovation, can revive a half forgotten community
and produce wines astounding quality.

CODE  Matetic

10018 Corralillo
Gewiirztraminer 2015 (S)
Region: San Antonio Valley, Chile

J RRP ¥2,400

The Gewurztraminer vineyard is located in the lower sections on
gentle slopes, where the grapes slowly ripen in the cool air. The
fruit is pressed two ways, whole bunch and de-stemmed, and
fermented in a combination of stainless steel and oak barrels. The
resulting blend combines a beautiful aroma with a smooth palate
to this delightful white.

NEW

CODE  Bodega Colomé

Lote Especial
Sauvignon Blanc 2015

9693
Region: Valle Calchaqui, Chile

RRP ¥4,500

Made from fruit from the highest Sauvignon Blanc vineyards in the
world, Altura Maxima. The poor, rocky soil and strong sunshine
produces low yields of condensed fruit, with the wide temperature
differences between day and night adding further complexity.




