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NewsIetter A new Harvest

After a season full of atypical climatic factors, we are finishing the 2010 grape 
harvest with good results. This year has produced low yields, which means 

more concentrated wines with great structure.

A 2010 full of innovations
Here you will find a complete harvest report 
produced by our Agricultural Manager, 

Diego Correa.

The 2009-2010 season has been particularly 
complicated and exceptional from the 

vine-growing point of view. We 
had quite a cold spring, due to the 
phenomenon of “El Niño”, which 
continues to cause effects not 

only in Chile but also in the northern 
hemisphere, such as storms and 
heavy rain. A cold spring means 

more frosts, which mainly affected 
the Casablanca and Leyda Valleys. 

There were also late frosts in the central 
zone, causing damage to Carmenère and 

Tintorero in Llallauquén. A cold spring also 
produces what is known in vine-growing circles 
as “spring fever”, an outside temperature that 
is insufficient to activate the development of the 
plants, which in turn poison themselves with their 

nitrogen reserves, thus distorting the development 
and productivity of the vineyard, a problem occurring 
mainly in the Pinot Noir.

Sauvignon Blanc has been a variety particularly 
affected by the setting problems caused by the low 

temperatures. We are used to yields of around  
15 tons/hectare, but this season they will barely 

exceed 10 tons/hectare. We have the same number 
of clusters as in other years, but they weigh far less than 

normal. This situation is reflected in the Casablanca Valley 
vineyards of El Ensueño, Ízaro, and Belén.

In the case of red grapes the situation is generally 
more favourable, with important 

complications only in Carmenère, 
this being a variety that has 

setting problems normally, which have been more 
noticeable this year. This is reflected in yields that are 
lower than forecast.

As a result of these conditions we are estimating a harvest 
of about 9 million kilos of grapes for vinification by our 
wine-making group.

If we are talking of yield and quality, the effects of this 
spring were demonstrated in lower levels of grape 

production, this being a national trend, with slight 
variations depending on geographical area. Even the 
pisco grape producers of the III and IV regions have 
stated that their production is below their historic 
levels. As far as wine grapes are concerned, the 
situation is repeated in the Limarí, Leyda, Maipo, 
Cachapoal, Colchagua, Curicó and Maule Valleys. 
In Casablanca, the production of white grapes 
fell by up to 50% compared with the previous 
season, with the Sauvignon Blanc variety 
being most affected.

The red grape harvest is just finishing, with 
lower yield being found in the sectors of 
Merlot and Cabernet Sauvignon already 
harvested, and it is expected that Carmenère 
will follow the same trend.

The quality factor is difficult to determine 
until wine-making is finished, but there 
is consensus in the industry that the 
present harvest is producing grapes of 

high quality. The fall in yields should work 
in their favour, allowing better concentration of 
aromas and flavours. Reinforcing the above, 

the weather has been the great ally of this  
2010 Grape Harvest, because there has been 

scarcely any rain in the main wine-producing areas. 
This has made it possible to wait calmly for the grapes 

to ripen and favours healthy conditions, thanks to the 
low development of fungal grape diseases.

Sepia Reserva Carmenère 2010
The grape-harvesting period in the southern 
hemisphere fluctuates between February and May. The point at which harvesting takes place depends on each variety, the climatic factors and the degree of ripeness 
desired in the grape. The Carmenère variety 
is one whose ripening cycle is quite slow. In order to produce high quality wines the grapes must be fully ripe, so these are the last to be picked. They are generally harvested between late April and early May. This week particularly we shall be harvesting the grapes used to produce Sepia Reserva Carmenère 2010, a wine originating in the Maipo Valley which is characterised year on year by the spiced notes and velvety texture in the mouth that are so typical of this variety. It also contains a small percentage of Cabernet Sauvignon, providing structure and tannins. Its ageing in oak barrels produces a blending of the varietal aromas with the pleasant aromas of vanilla and toast, in addition to favouring a delicious sensation of volume in the mouth.


