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In Brazil, Vinedo Chadwick, Sena and
Don Maximiano Wines Reassert World
Class of Chilean Wines

January 2004 marked a milestone in the history
ofthe Chilean winemaking industry, when Vifiedo
Chadwick 2000 and Sefia 2001 were selected first
and second, respectively, by European journalists
and trade in a blind tasting. They were positioned
above Chateau Lafite 2000, Chateau Margaux
2001, Chateau Latour 2000 and the best Tuscany
wines, in what is known today as the “Berlin
Tasting”. On December of that same year, in
Chile, a similar event with wine press had the
same outcome.

Séo Paulo and Rio de Janeiro, in Brazil, were
two further locations that were chosen to replicate
the Berlin Tasting to continue the education of
the Chilean winemaking industry.

Forty renowned wine specialists, including
journalists, buyers and prominent wine consumers
of this important market were invited to three
consecutive tastings, by Eduardo Chadwick,
President of Vifla Errazuriz; Otavio Piva de
Alburquerque, President of Expand, Brazilian
distributor and Steven Spurrier, a renowned UK
wine expert and columnist of Decanter Magazine.
Steven Spurrier acted as the tasting’s moderator,
as he had in Berlin.

Vifiedo Chadwick 2000 and 2001, Sefia 2000
and 2001, Don Maximiano Founder’s Reserve
2001, the French Chateau Margaux 2001,
Chateau Latour 2001, Chateau Lafite-Rothschild
2000, and the Italians Guado Al Tasso Bolgheri
D.O.C. Superiore 2000 and Sassicaia Bolgheri
D.O.C. 2000 were chosen for the occasion.

The outcome of the tasting in Brazil showed the
same trend. The results placed Chateau Margaux
2001 first, followed by Vinedo Chadwick 2000
and Sefia 2001 in third place, demonstrating again
the degree of development and quality levels
achieved by the Chilean winemaking industry.

“We are very proud of this excellent outcome
for the Chilean winemaking industry in a market
as important as Brazil. This tasting confirms the
Berlin results and reasserts our conviction that
our wines already stand among the world’s best”,
remarked Eduardo Chadwick.

He added: “with blind tastings like these,
in which consumers and specialist journalists
choose between our wines and those of the most
famous appellations of the world, we contribute
to positioning all Chilean wines in a mark of
excellence and acknowledgement”.

Final results - Berlin Tasting in Brazil -
November 2005
1. Chateau Margaux 2001
Vifiedo Chadwick 2000
Sefia 2001
Chateau Latour 2001
Sena 2000
Vinedo Chadwick 2001
Don Maximiano Founder’s Reserve 2001
Guado Al Tasso 2000
Chateau Lafite-Rothschild 2000
Sassicaia 2000
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Vinhos chilenos eleitos os

Melhores do Mundo

Vinnedo Chadwick, Seiia e Don Maximiano Founder’s Reserve
mais uma vez confirmam a classe mundial dos vinhos chilenos no Brasil.

ano de 2004 foi um marco na his-
toria da indastria do vinho chileno, quando
Vifiedo Chadwick 2000 ¢ Seiia 2001 ocu-
param os primeiro ¢ segundo lugares em
uma degustagio cega realizada no Hotel
Ritz Carlton de Berlim.
Superaram Chiteau Lafite 2000, Chateau
Margaux 2001, Chateau Latour 2000 ¢ os
melhores da Toscana. Foram jornalistas ¢
compradores especializados da Europa os
que deram essas colocagdes aos vinhos
chilenos na mitica “Degustagio de Ber-
him”
em um evento similar com a imprensa es-

Em novembro deste ano no Brasil

pecializada, 0 mesmo resultado se repetiu.
Sido Paulo e Rio de Janeiro foram as cid
des escollidas em novembro, encerrando

a-

0 presente ano, para realizar uma nova
do de Berlim. Trés
degustagdes consecutivas, cada uma delas
com quarenta respeitados jormalistas espe-
cializados, compradores ¢ destacados con-

réplica da Deg

sumidores de vinho desse importante mer-
cado se reuniram, convidados por Eduardo
Chadwick, presidente da Viia Ermrdzunz,
Otavio Piva de Albuquerque, presidente

da Expand, distribuidor no Brasil, e
por Steven Spurrier, renomado colu-
nista da Revista Decanter, do Reino
Unido, que, da mesma forma que em
Berlin, figurou como mediador da de-
gustagio.

O resultado das degustagdes no Brasil
confirmou a tendéncia colocando os
vinhos Errazuriz nos primeiros luga-
res na prefe
lizados ¢ consumidores experientes.
Chateau Margaux 2001, seguido por Vifie-
do Chadwick 2000 ¢ Sena 2001 em tercei-
ro lugar, acima dos vinhos Chiteau Lafite
2000, Chateau Latour 2000 ¢ 2001 ¢ os me-
lhores vinhos da Toscana, demonstrando
mais uma vez a alta qualidade apresentada
pelos vinhos chilenos

réncia de criticos especi

d=

“Estamos muito orgulhosos deste excelen-
te resultado num mercado tdo importante
como ¢ o Brasil. Esta degustagio confirma
os resultados obtidos em Berlim e reforga a
classe mundial dos nossos vinhos™, comen-
tou Eduardo Chadwick.

Resultados

Degustagao de Berlim - Janeiro de 2004

Posicao Vinho
Vinedo Chadwick 2000
Sena 2001

Chateau Lafite 2000
Chateau Margaux 2001
Sena 2000

Chateau Margaux 2000
Chateau Latour 2000
Vinedo Chadwick 2001

- - - R S

Reserve 2001
10 Chateau Latour 2001
10 Solaia 2000

Don Maximiano Founder's
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Chilean wines chosen as

The Best in the World

Vinedo Chadwick, Seiia and Don Maximiano Founder’s Reserve once again reaffirm the world class level of

Chilean wines in Brazil.

2004 marked a historic milestone for the
Chilean wine industry when Vifiedo Chadwick
2000 and Sefia 2001 took first and second place
in a blind wine tasting carried out in the Ritz
Carlton Hotel in Berlin. They triumphed over
Chateaux Lafite 2000, Chateaux Margaux 2001,
Chateau Latour 2000 and some of the best wines
of Tuscany.

It was a combination of journalists and
specialized European buyers that gave these
places to the Chilean wines in the mythic “Berlin
Wine Tasting”. In November of this year in
Brazil, a similar event with specialized press
gave the same results.

Sao Paulo and Rio de Janeiro, in Brazil, were
the cities chosen to carry out the new replica
of the Berlin Wine Tasting. Three consecutive
tastings, each with 40 well known journalists,
buyers and distinguished wine consumers from
this important market were brought together at
the invitation of Eduardo Chadwick, President
of Vina Errazuriz, Otavio Piva de Alburquerque,
President of Expand, distributor in Brazil, and
Steven Spurrier, prominent columnist for Decanter
magazine from the United Kingdom, who, as
in Berlin, was official moderator of the tasting.
The results of the tasting in Brazil confirmed the
pattern, locating the wines of Errazuriz among
the first place preferences of both specialized
critics and experienced consumers.

Chateaux Margaux 2001 was followed by
Vifiedo Chadwick 2000, with Sefia 2001 taking
third place over such wines as Chateau Lafite
2000, Chateau Latour 2000 and 2001, as well as
some of the best Tuscan wines, demonstrating
once more the high quality represented by
Chilean wines.

“We are very proud of this excellent result
in a market as important as Brazil. This tasting
confirms the results in Berlin and reaffirms
once more the world class level of our wines”
commented Eduardo Chadwick.

Results
Berlin Wine Tasting-January 2004
Ranking Wine
1 Vifiedo Chadwick 2000
2 Senia 2001
3 Chateau Lafite 2000
4 Chateau Margaux 2001
4 Sefia 2000
6 Chateau Margaux 2000
6 Chateau Latour 2000
9 DonMaximianoFounder’sReserve2001
10 Chateau Latour 2001
10 Solaia 2000
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Vinhedo do Chateau
Margaux: ameaca a

hegemania Trancesa

GRAAMTA

Como o produtor Eduardo Chadwick
conseguiu superar os vinhos europeus
mais tradicionais — e caros — do mundo

Eduarda Vieira

PRODUTOR DE VINHOS CHILENG

Eduardo Chadwick ¢ um sujei-

to abusado. Até pouco tempo

atriis, seus vinhos eram ignora-
dos pelos mais conceituados esp
europeus (conhecidos pela ancestral ma
vontade com rotulos pouco lamosos).
Chadwick. porém, nutria uma convicgao.
Para ¢le. suas melhores safras traziam gar-
rafas do mesmo nivel dos grandes vinhos
franceses e italianos. Em vez de passar o
resto de seus dias resmungando com os
amigos pelo sucesso que nunca vinha, ele
tomou uma decisdo que, para os endfilos
mais conservadores, tinha mais a ver com
loucura que com autoconfianga: convocou
alguns dos maiores produtores europeus

102

para um duelo — que. no mundo do vinho,
¢ realizado numa degustagdo as cegas. na
qual mnguém sabe o que estd tomando. O
episodio aconteceu em Berlim. em mea-
dos de 2004, A proposta era avaliar 15 gar-
rafas, cinco produzidas por Chadwick. cin-
co das matores marcas italianas da regido
da Toscana e cinco das melhores safras dos
mais prestigiados franceses — os icones
Chiteau Lafite-Rothschild, Chiteau Mar-
gaux ¢ Chiteau Latour. Alguns dos som-
meliers mais conceituados do mundo cs-
tavam no juiri. Os vinhos de Chadwick [i-
caram nas duas primeiras posighes. “To-
das as vezes que lembro desse dia, mal pos-
so acreditar”, diz ele.

A vitdria do chileno contra as lendas

WWW EXAME COM. BR

O CHILENO

QUE DESBANCOU
OS FRANCESES

francesas evidencia uma distorgiio fregtien-
te em qualquer lugar onde se abra uma gar-
rafa de vinho — em muitos casos, o rotu-
lo fala mais que a qualidade da bebida.
Uma coisa € avaliar o vinho sabendo qual
€ sua procedéncia e mesmo o prego (quem
recusaria um Chiteau Margaux para beber
um Chadwick?), Outra & classifici-lo as
cegas — ai. vale 0 que se bebe. “A licio.
para o consumidor. ¢ jamais deixar gque o
preco ou o rétulo de um vinho o enganem”,
diz Arthur de Azevedo, da Asseciagio Bra-
sileira de Sommeliers. O vinho vencedor
da degustaciio de Berlim. uma garrafa da
safra 2000 do Vinedo Chadwick, custa 4438
reais ¢ recebeu 90 pontos do critico ame-
ricano Robert Parker, o mais respeitado do
mercado mundial. Jd o Chiteau Lafite-
Rotshchild da mesma safra. que custa qua-
se 3 (00 reais e recebeu a cotagao maxima
de Parker (100 pontos). ficou em terceiro.
“Sabiamos que o Chile tinha condigoes de
produzir vinhos de classe internacional,
mesmo com pregos bem menores”, diz
Chadwick. que repetiu o desafio no Brasil

15 DE MARCO DE 2006



em dezembro e ficou entre os lideres mais
uma vez. Em abnil, ele dard outra chance
aos europeus, numa degustacio s cegas
no Japdo. "Estou com frio na barriga,
mas sei que vamos ser bem-sucedidos.”
A espantosa série de vitdnas mudon
a vida de Eduardo Chadwick. Sua vi-
nicola quase dobrou de ramanho (pas-
sou a faturar 20 milhoes de ddélares por
ano) ¢ ¢le s¢ tomou uma das 50 per-
sonalidades mais influentes do mer-
cado, segundo a conceituada revis-
ta inglesa Decanter. “Existemn di-
versos produtores de primeira linha
no Chile, mas nenhum € tio ousa-
do quanto Chadwick”, diz Otdvio
Piva de Albuquerque, dono da im-
portadora Expand. de Sao Paulo. A
demanda por seus vinhos, claro, dis-
parou apos a fama sibita. No Bra-
sil. a expectativa € vender 9 (00 gar-
rafas do Sefia — vinho que ficou em
segundo lugar na degustacdo de Ber-
lim —, quase 3 000 garrafas a mais
que no ano passado, Fendmeno se-

15 DE MARCO DE 2006
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CHADWIC!

MELHOR E
MAIS BARATO

0 chileno Vinedo Chadwick superou
a lenda francesa Chateau Lafite
em duas degustacoes as cegas

< ¢ Viiiedo
Chadwick 2000
448 reais

1° lugar rna

degustacao as cegas

Chateau
Lafite-Rothschild >>
2000

2 890 reais

3" lugar na
degustagao as cegas

WWW_ EXAME.COM.BR

EDUARDO

CHADWICK

Conheca a maior revelagao
do mundo do vinho nos
ultimos tempos

Idade 43 anos

Formacao Engenharia
industrial pela
Universidade Catdlica
do Chile

Realizacao Arriscou
sua reputacac ao
competir com os vinhedos
mais caros e tradicionais
de Bordeaux. E venceu

Hobby Escalar —
recentemente ele subiu
o monte Aconcagua,

o mais alto do Ocidente

melhante vai ocorrer com o preco, gue su-
bird até 15% em 2006. “E um cdlculo de
oferta e demanda. Portanto, o aumento é
natural”, diz cle. Chadwick, um engenhei-
ro de 43 anos, entrou no mundo do vinho
por acaso. Seu pai possuia uma ampla pro
priedade no vale do Aconcdgua. colado &
cordilheira dos Andes, dividida entre um
campo de pélo ¢ uma plantaciio de uvas.
Durante uma crise financeira, o velho
Chadwick teve de vender um dos terre-
nos e perguntou ao jovem Eduardo, en-
tio com 23 anos, o que cle gostaria de
fazer na vida. “Entre passar o resto dos
meus dias montado num cavalo ou be-
bendo vinho, fiz a escolha Gbvia™, diz
Chadwick. que. além de se dedicar as
parreiras andinas, € alpinista. Recente-
mente, ele escalou o Aconcidgua, levan-
do na mochila uma garrafa de Vifiedo
Chadwick. No ano que vem, quer repe-
tir a dose. “Talvez eu niio consiga, pois
o desgaste € muito grande”, diz. De qual-
quer forma, sua ousadia jd garantiv aos
vinhos do Chile um lugarno topo. =
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Photo: Chateau Margaux Vineyard: a threat to the French hegemony

Photo: Eduardo Chadwick: a new representative for South Americans

The Chilean who has displaced

the French

How it is that the Chilean Eduardo Chadwick was able to overcome some of the most expensive and

traditional European wines in the World.

By Eduardo Vieira

The Chilean wine producer Eduardo Chadwick
is an audacious figure. Until very recently,
his wines were ignored by some of the most
respected European specialists (known for
the traditional lack of interest in lesser known
labels).

hope. For him, his best harvests had succeeded in

Nonetheless, Chadwick maintained
creating bottles equal to those of the great French
and Italian winemakers. So, instead of spending
his days complaining to friends about the success
he never had, he made a decision, that according
to some of the most conservative enophiles, had
more to do with craziness than confidence: He
challenged some of the most respected wine
producers to a duel- which in the world of wine, is
a blind wine tasting in which no one knows what
they are drinking. The event took place in Berlin
in 2004. 15 bottles were analyzed, five came
from Chadwick, five came from the best Italian
labels in Tuscany and five from the best harvests
of the most prestigious French names- icons such
as Chateau Lafite-Rothschild, Chateau Margaux
and Chateau Latour. The jury was made up of
some of the most well known sommeliers in the
world. Chadwick’s wines were ranked among in
the top two positions. “When I think about that
day, it’s still hard for me to believe it.” He said.
The Chilean victory over the French legends is
further evidence of a frequent anomaly that exists
in any place where a bottle of wine is opened- in
many cases the label is of more value than the

quality of the beverage. It is one thing to evaluate
a wine knowing its background and price (Who
would turn down a Chateau Margaux in order to
drink a Chadwick?). Another is to rank it blindly
— in this case, one values what they are drinking.
“The lesson for the consumer is to never let the
price or label of a wine fool you”, says Arthur
de Azevedo, from the Brazilian Association of
Sommeliers. The triumphant wine of the Berlin
tasting, a bottle from the 2000 harvest of Vifiedo
Chadwick, at a cost of 448 reales and received
90 points from the North American critic
Robert Parker, one of the most respected in the
international market. Nonetheless, the Chateau
Lafite-Rothschild from the same harvest, costing
almost 3000 reales, received Parker’s highest
ranking (100 points), but remained in third
place. “We know that Chile had the conditions
to produce international class wines, as well as
provide them at a low price”, stated Chadwick,
who repeated the challenge in Brazil in December
and once again was among the leaders. In April,
the Europeans will have another opportunity, in a
blind tasting in Japan. “I am nervous, but I know
we will be successful”.

This fantastic series of victories has changed
Eduardo Chadwick’s life. His wine industry
has almost doubled in size (making more than
20,000,000 dollars per year) and he has become
one ofthe 50 most influential people in the market,
according to the English magazine Decanter.



“There are various high class wine producers
in Chile, but none so daring as Chadwick”, says
Otavio Piva de Albuquerque, owner of Expand
imports, of Sao Paulo. The demand for his wines
has shot up along with his rising fame. In Brazil,
the expectation is to sell 9000 bottles from Sefia
— the wine which was in second place in Berlin-
almost 3000 bottles more than last year. A similar
phenomenon has occurred with price, which has
also risen 15% in 2006. “It is a calculation based
on supply and demand. In this way, an increase
is natural”, he says. Chadwick, a 43 year old
engineer, entered the wine world by chance. His
father owned a large property in the Aconcagua
Valley, alongside the Andean mountain range,
which was divided between a Polo field and a
grape plantation. Due to a financial crisis, the
older Chadwick had to sell some of his land
and asked the younger Chadwick, 23 years old
at the time, what he wanted to do with his life.
“In having to choose between spending the rest
of my life riding a horse or drinking wine, I
made the obvious choice”, says Chadwick, who
dedicates his time not only to Andean grape
vines, but is also a mountain climber.He recently
scaled Aconcagua, with a bottle of his wine in
his backpack. He hopes to repeat the experience
in the upcoming year. “I might not be able to do
it, as it takes a lot out of you”. Either way, his
daring has guaranteed a place for Chilean wines
at the summit.

Who is Eduardo Chadwick?

Get to know the best thing to have emerged
lately from the wine world
Age: 43 years

Training: Industrial Civil Engineering at the
Universidad Catolica de Chile

Achievement: He risked his reputation competing
with some of the most expensive and traditional
vineyards of Bordeaux, and he triumphed.

Hobby: Mountain Climbing —recently climbed
Aconcagua, the highest peak in the East.

Better and Cheaper

The Chilean wine Vifiedo Chadwick overcame
French legend Chateau Lafite in two blind
tastings.

Vifiedo Chadwick 2000
448 reales
1° place in the blind tasting

Chateau Lafite-Rothschild 2000
2,890 reales
3° place in the blind tasting
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Chadwick: um teste com os grandes rétulos de Bordeaux
O que é melhor: chileno ou franceés?

Os grandes vinhos chilenos podem ser iguais ou até¢ melhores
que os grandes vinhos de Bordeaux”? Bem. depende. Na se-
mana passada, o produtor Eduardo Chadwick, do Chile. foi o
centro de uma concorrida degustacio. O encontro reproduzia o
desafio que. em 2004. o tornou conhecido entre os endfilos: sem
saber o que bebiam. especialistas provaram amostras de tintos
produzidos por ele e por lenddrias marcas francesas. Ao final.
atribuiram notas. Resultado: os rétulos do vinhedo de Chadwick
(448 reais por garrafa) tiveram médias superiores as do festejado
Chateau Lafite-Rothschild 2000 (2 890 reais). “Neste ano impor-
tamos 6 000 unidades. Em 2006. traremos o dobro™. anunciou o
empresario Otdvio Piva de Albuquerque. organizador do evento. m

19

DANIELA TOVIANSKY
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Chadwick: A test of the Great Bordeauxs

Which 1s better: Chilean or French?

Can it be that the great Chilean wines are
equal to, or even better than, the great wines of
Bordeaux? Well, that depends. Last week, the
Chilean producer Eduardo Chadwick, was at
the center of a wine tasting battle. The meeting
was a reproduction of a challenge from 2004 that
made him well known among enophiles: without
knowing what they were drinking, specialists tried
various samples of reds created by him as well as

legendary French lines. At the end, grades were
given. The result: the labels of Vifiedo Chadwick
(448 reales por botella) were superior to those of
the celebrated Chateau Lafite-Rothschild 2000
(2.890 reales). “This year we imported over 6000
units. In 2006 we will double that”, announced
the businessman Otavio Piva de Albuquerque,
organizer of the event.
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O RANKINAG AN O
Os 210 melhores vinhos a venda no Brasil, importados e nacionais, eleitos
pela maior, mais independente e confidvel selecdo nacional

POR GUILHERME RODRIGUES FOTO DA ABERTURA ANTONIO RODRIGUES

O consumo de vinhos de qualidade em nosso pais é crescente. A atragdo ¢ o fascinio que exer-
cem sobre as pessoas se rornam cada vez maior. Além disso, aumenta anualmente a revoada de
produtores que vém ao Brasil, dos quatro cantos do mundo, para mostrar scus brancos e tintos.
Nosso mercado consumidor jd ¢ expressivo, mesmo diante dos parimetros dos paises ricos, Nes-
se ambiente, as armadilhas, distorgbes ¢ mistificagdes para iludir o consumidor se multiplicam.
Em parre devido 4 enorme disponibilidade no pais de vinhos de qualidade discutivel e de re-
lagdo custo—beneficio altamente duvidosa, querendo se fazer passar por grandes pedidas. Sio
icones de pregos cstonteantes, que seriam recusados por aquilo que se chama de “smell check”.
Qutras vezes, nomes sonantes, muitos deles com aura tradicional, nada mais fazem que abas-
tecer o mercado com verdadeiras zurrapas.

Pois bem, consciente de que o consumidor mercce respeito ¢ tem direito a se proteger con-
tra essas armadilhas, GULA publica anualmente este ranking, o maior, mais independente e con-
fidvel da imprensa brasileira. Junto com o convite para participar do grupo, os jurados recebe-
ram algumas recomendagbes. Deveriam recusar o trabalho se ganhassem dinheiro com o negé-
cio do vinho ¢ sc¢ empenhar em refletir o ponto de vista do consumidor brasileiro. Além disso,
seria convenicnte que fossem provados os rétulos indicados por eles, com a maior amplitude pos-
sivel. Nio interessava i revista se haviam comprado ou ganhado as amostras degustadas. Para nés,
o detalhe nio tinha a menor importincia. O fundamental era ser honesto no julgamento.

Obviamente, o ranking anual de vinhos de GuLa sofre influéncia das degustagdes mensais da
revista, quase scmpre is cegas, com temas gerais, e abertas a todos os importadores. Assim, po-
demos verificar um universo préximo da oferta existente no mercado, sem exclusées ou prefe-
réneias negociadas. S6 na histérica Megadegustagio que fizemos no primeiro semestre foram cer-
ca de 1 400 exemplares provados, um nimero elogiientemente superior ao que outras publica-
¢Bes testam durante todo o ano. Na ocasido, GULA provou literalmenre rodo o mercado, degus-
rando brancos e tintos bons, outros nem tanto. Estamos seguros de que o leitor entenderd nos-
so esforgo. Por tltimo, alguém indagard por que 210 vinhos, ¢ n3o 2007 Resposta: foi impossi-
vel limicar as indicagoes a duas cenrenas, tamanha a oferta disponivel no Brasil.

TINTC DO ANO

VINEDO CHADWICK 2000

Originalmente o vinhedo
era maior, Leis agrarias
obrigaram a familia
Chadwick a se desfazer

de um quinhdo, hoje berco
dos concorrentes Almaviva
e do Dom Melchor.

Da parte que reservou
para si, Eduardo Chadwick,
o talentoso proprietano,
elabora este linto de estirpe.
Venceu a famosa Prova de
Berlim, ocasido em que
derrotou os grandes
Chateau Latour, Lafite e
Margaux da safra de 2000,
muilas vezes mais caros.
Merecidamente, um tinto
de alta qualificacdo.



Brazil

Gula

Rio de Janeiro
January, 2006

The Ranking of the Year

210 of the Best Wines Sold in Brazil, Imported and Domestic, Were Chosen hy the Largest, Most Independent

and Reliable National Committee

By Guilherme Rodrigues / Photo: Antonio Rodrigues

The consumption of high quality wines in our
country is growing; increasingly causing attraction
and fascination among the people. At the same
time, the number of wine producers who come
from the four corners of the world to show their
red and white wines, is growing everyday. Our
consumer market is already expressive, although
still outside the parameters of richer countries.
With this type of scenario, tricks, distortions and
hoaxes designed to fool the consumer multiply.
This is due in part to the large availability of wines
in the country of questionable quality, whose cost-
benefit relationship is also highly suspect, and who
wish to present their product as exceptional. Many
times these wines are from celebrated brands
with disconcerting prices, which would surely be
rejected by the so-called “smell check”. In other
cases, poetic names, many with a traditional flare,
that do nothing more than muddy the market.

Well then, being conscious that the consumer
deserves respect and should be protected from
such scams, GULA has published its annual
ranking- the largest, most independent and
trustworthy among the Brazilian press, together
with the invitation to participate, the judges also
receive some recommendations. The invitation
should be rejected if they receive any type of
economic benefits from the wine industry and
should focus on reflecting the point of view of
the Brazilian consumer. It was also considered
convenient for them to have already tasted as
many of the indicated brands as possible. The
magazine did not care if they had bought the
samples or had received them as gifts; for us, this
detail was not important. The fundamental issue
was to be honest in their judgement.

Obviously, the GULA's annual wine ranking
suffers from the influence of its monthly rankings,
usually blind, with basic themes and open to
all importers. This at least verifies a universal
closeness with what the market has to offer,
without exclusions or preferences. It was only in
the historic “Mega-cata”, or Mega Tasting, which
we carried out in the first semester, that 1,400
wines were tasted, an elegant number superior
to the tastings organized by other organizations
during the year. On this occasion, GULA literally
tried everything in the market, tasting whites and
red which were good, and not so good. We are
sure the reader will understand our effort. Finally,
someone will inquire, Why 210 wines rather than
200? And the answer is that it was impossible to
limit the selection to two hundred, as selection
was so large in Brazil.

Red Wine of the Year

VINEDO CHADWICK 2000
ALTO MAIPO, CHILE (E)

Originally, this vineyard was much larger, but
due to agrarian laws, The Chadwick family was
forced to get rid of a section, which today is the
home of two of its competitors: Almaviva and
Don Melchor. In the part which he reserved for
himself, Eduardo Chadwick, the talented owner,
created this lineage of red. The wine won the
famous Berlin Tasting, triumphing over such
greats as Chateau Latour, Lafite y Margaux of
the 2000 harvest, all much more expensive. Well
deserved, this is a Red of very high ranking.
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Cata
o Brasil

0 orgenizador do evento Dtavio Pva de Albuquerque, 4 dreita: *Os chilenos chegaram & frente de alguns franceses e

italkanos”; Eduardo Chadwick. 4 asquerds. proprietéino da vinicola E

o Stoven Sp

er (contro), jormalista inglés

da revista Dacaniar sua canrdanou a danusiacke da vinhae A Pata do Rrasidl resfirada em. Sio Paulo @ ne Rie

Vinhos chilenos vencem os de Bordeaux e os
da Toscana em degustagaoc as cegas

Em Berin, deu Chie. No Brasi,
deu Bordeawx, mas © Ghile chegou
&m segundo lugar. Esse ko o re-
sultado da degustagio 45 cegas pro-
mowida pela Impotadoa  Expand,
que colocou, lado 8 8do, dez pesos
superpesados da produgio vinicola
mundal. Reprasentando Bordeau,
mada menoe que Margsux, Lafite @
Latour, trés dos cinco Premier Grand

Cru Classéd, a mais famosa das-
gificaciio do mundo do nho.

Da Mdiia, oz supartoscanos Sas-
sicala & Guado Al Tasso. Do Chile,
o8 vinhos do chileno Eduardo
Chadwidk, proprietino da vinicok

seus vinhos na mesma altura da
maontanha chilena. A Cata do Brasd
fol realzada em duas elapas, em
Sio Paulo @ no Rio de Janeirc. Cata
quer dizer degustacho em espanhol.

fizada 4s cegas @ diigide a for-

Errazudz e de marcas como o Sedia,

Vifledos Chadwids e Arboleda.
Chadwick joga polo e & alpinista.

Escalou o Aconcagua e quer colocar

madores de opiniSo © a cientes da

ropeus, reunidos na ddede slernd,
classificaram os chilenos Vifedo
Chadwick 2000 a Sefia 2001 em
primeiro @ segundo lugar, respec-
ivamente, na frente de Lafile @ Mar-
gaux. No Brasi, o Chilteau Margaux
fol @ primeire nas duas Gdades.

Uma das hiptleses levaniadas
para a diferenga de resultados na
Brasil fol o preconceito dos bra-
sleiros contra os vinhos chilenos. Na
medida em que os degustadores
brasielros estao multo famikarizados
com a vinho chileng, tinham fBc-
bidacle em idenlificd-os. De fato, os
anmas meniotados, que lembram
aucsiiplo, e-da golaba. caradieris-
licos dos vinhos chilenos, ndo sio
dificels de iderificar pelos degus-
tadores brasieiros. Estes estaram
mais familiarizados com o vinho chi-
@8N0 que oS uropeus, gUe poderdam
ler gostado dessas aspecios dife-
rexthes, raros em vinhos de oulbros
paises, Os brasileinos, por seu lado,

relaco prego-qualidade e conquis-
taram & preferéncia do consurmidor
brasileiro. Ocupam hoje a segunda
pesicio na ranking dos importados
peio Pals, atras dog argentines.,

A hipdtess que profiro doflondar &
outra. Apalxonados por vinho sho
colacionadoras de rélulos qua bus-

produzircam tantos vinhos de qua-
idade. Para o consumidor, vale o
raciocinio de Otavio Pwva de Albu-
querque: "O fato é que os chilenos

— Rui Alves
-
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Brazil Wine Tasting

Comments regarding the Photo: Event
Organizer, Otavio Piva de Albuquerque, to the
right: “The Chileans have been able to surpass
some of the French and Italians”; Eduardo
Chadwick, to the left, owner of Vifia Errazuriz;
and Steven Spurrier (center), English journalist
from the magazine Decanter, and coordinator of
“The Brazil Wine Tasting” in Sao Paulo and Rio.

Chilean Wines Triumph over Bordeaux and Tuscany
in Blind Wine Tasting

In Berlin, Chile won; in Brazil, it was
Bordeaux, but Chile obtained second place. This
has been the result of the blind wine tastings
promoted by Expand imports, which has brought
together ten “heavy weights” from the world of
wine production in one event. Those representing
Bordeaux were nothing less than Margaux, Lafite
and Latour —three of the five Premiers Grands
Crus Classés, the most famous classification of
wine in the world.

From Italy, the great Tuscans Sassicaia and
Guado Al Tasso. From Chile, the wines of
Eduardo Chadwick, owner of Vifia Errdzuriz and
Sena, Vinledo Chadwick and Arboleda brands.

Chadwick is a mountain climber; he climbed
Aconcagua and now wants to position his wines
at the same height as the Chilean mountain. The
“Cata de Brasil” or the Brazil Wine Tasting took
place in two stages; in Sdo Paulo and Rio de
Janeiro. The Spanish word “cata” means the act
of tasting or sampling. Conducted blindly and
directed at important opinion makers and clients
of the importer, the event was a reproduction of
the “Berlin Wine Tasting” of January 2004. At
that time, European wine tasters came together in
the German capitol and ranked the Chilean wines
Vifiedo Chadwick 2000 and Sefia 2001 in first
and second place respectively, ahead of Lafite

and Margaux. In Brazil the Chateau Margaux
took first place in both cities.

One of the hypotheses that has emerged
regarding the differing results of Brazil and Berlin
is that there is a prejudice on the part of Brazilians
against Chilean wines. Because Brazilian wine
tasters are quite familiar with Chilean wines, it
is easy to identify them. In fact, the mentholated
aromas reminiscent of eucalyptus and guayaba,
are characteristic of Chilean wines and easily
recognizable to a Brazilian wine taster. Therefore,
the Brazilians would be much more familiar with
Chilean wines than European wine tasters, who
would in turn be better able to appreciate the unique
characteristics which are uncommon in wines from
other countries. The Brazilian, for their part, are
already quite familiar with these aspects.

Thanks to the close proximity of Chile and its
bilateral commercial agreements, Chilean wines
present an excellent price/quality relationship
and have obtained the preference of the Brazilian
consumer. Currently they are ranked second after
Argentina among wines imported to Brazil.

The hypothesis which 1 prefer to defend
is another. Those passionate about wines are
also trademark collectors, constantly in search
of something different. Just as the European
consumer is attracted by the novelty that Chilean
wines represent, in Brazil, the consumer prefers
the rarity of the Bordeaux, which only comes to
Brazil at a prohibitory price. Therefore, when
French wines of such high quality emerged on
the horizon to be tasted in this event, the result
could not have been any other. In this manner,
word becomes action, and in Sdo Paulo, after
the Margaux came the Latour. Therefore the
identities of the wines may have been deduced.
The mentholated aromas revealed the Chileans,
and the animal aromas revealed the French, with
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the remaining being the Italians. None the less, if
there had been any actual prejudice, why as we
observed, were the Italians classified as inferior?
There is no reason to have prejudices against
ITtalian wines. In terms of fame, the Italian should
appear only slightly below the French. In order
to add to our reasoning as well as find some type
of logical explanation, it was worth our time to
appeal to Steven Spurrier, prestigious English
journalist of the magazine Decanter, who was in
charge of coordinating the tasting. According to
him, we are in a golden age of wine agriculture.
Never before have so many wines of such quality
been produced. For the consumer, the conclusion
drawn by Otavio Piva de Albuquerque is more
useful: “ The fact is that Chilean wines have been
able to surpass some French and Italian wines
which cost much more, and that in itself is reason
for Eduardo Chadwick to be proud.”

Rui Alves

Wines from the Brazil Wine Tasting and their rankings

Chateau Margaux 2001 - Margaux R$ 1.190
Vifiedo Chadwick 2000 R$ 429
Sefia 2001 R$ 349
Chéteau Latour 2001 - Pauillac R$ 1.880
Sefia 2000 R$ 328
Vifiedo Chadwick 2001 R$ 448
Don Maximiano 2001 R$ 260
Guado Al Tasso Bolgheri D.O.C.
Superiore 2000 R$ 388*

Ch. Lafite-Rothschild 2000 — Pauillac RS 2.890%*
Sassicaia Bolgheri D.O.C. 2000 R$  680*
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4 nho. Realizada em janeiro de 2004, a prova as
cegas foi um marco para os vinhos chilenos, que

'\"Cam de Berlim” fez histéria no mundo do vi-
A

ficaram a frente dos franceses e dos italianos de presti-
gio. Em repercussio, talvez s6 perca espago para a prova
de Paris de 1976, na qual os vinhos californianos, em es-
pecial o Stag’s Leap 1973, bateram os bordaleses de re-
nome em plena Cidade Luz. O empresirio chileno
Eduardo Chadwick, que elabora os vinhos vencedores de
Berlim, decidiu repetir a prova em trés degustagdes no
Brasil em novembro tltimo. Levando-se em contaa pro-
va de Sao Paulo, s6 o resultado nio foi o mesmo. O pa-
ladar brasileiro votou em peso nos vinhos de Bordeaux,
em especial no Chireau Margaux 2001, que ainda jovem,
encantou pela elegincia, com complexidade aromérica
impar. O Chéteau Latour 2001 terminou em segundo e
o chileno Chadwick 2000, em terceiro. Na prova origi-
nal, o primeiro francés a aparecer no ranking foi o Cha-
teau Lafite 2000, mas ficou em rterceiro lugar. O Chad-
wick 2000 venceu a prova do Hotel Ritz-Carlton de Ber-
lim, e 0 Sefia 2001 ficou em segundo lugar.

Ha virias explicagdes para a diferenga de ranking. O
jornalista inglés Steven Spurrier, do conselho editorial

SURPRESAS
DE UMA PROVA
ASCECAS

Reedicao da “Cata de Berlim”
traz resultados diversos

entre os degustadores
alemaes e os brasileiros

por Suzana Barelli fotos Paulo Mercadante

da revista Decanter, conduziu as duas degustagdes, na
Alemanha e no Brasil, e destaca que os vinhos eram de
safras diversas nas duas provas e, mesmo aqueles de mes-
mo ano, apresentam, na edigiio brasileira, a evolugio de
quase dois anos a mais em garrafa. Na prova alemi, pre-
dominavam os franceses do ano de 2000 ¢, por aqui, ape-
nas o Lafite foi elaborado neste ano; os demais eram de
2001. Mas, Spurrier se surpreendeu com a boa performan-
ce dos bordaleses na edigdo brasileira, mesmo frisando
que eles ainda estdo muito jovens quando comparados
com os elaborados na América do Sul. “Os vinhos chi-
lenos devem estar mais abertos, prontos para beber”, afir-
mou antes do inicio da degustagio.

No término da prova, revelados os rétulos, Spur-
rier comentou sobre a diferenga de gosto entre a Eu-
ropa e o Brasil. “Sem divida, sdo preferéncias diver-
sas”, afirmou o especialista inglés. Outra explicagio é
que os brasileiros estdo mais acostumados aos aromas
e aos sabores dos vinhos chilenos do que o jiiri aleméo
e, portanto, tendem a se surpreender menos com es-
ses vinhos. O Chile, afinal, terminou o ano de 2004
como o primeiro no ranking brasileiro de importagio
de vinhos. No Brasil, a primeira degustagdo contou com
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a presenga de 40 criticos especializados, entre jorna-
listas e membros das associagoes de sommeliers, e as
outras duas provas foram abertas ao piiblico pagante
que tem o vinho como hobby. Na tnica prova na Ale-
manha, o jiri foi formado por jornalistas especializa-
dos e comerciantes de vinhos. Nos dois paises, a clas-
sificagio aconteceu por preferéncia — cada participan-
te votava em seus trés primeiros vinhos — e ndo por pon-
tuagio, na tradicional escala de zero a 100.

Também chamou a atengio, nas dufas degu&[agﬁes.
a baixa pontuagio dos vinhos italianos. Na prova bra-
sileira, o supertoscano Sassicaia 2000 terminou em
altimo. Na alemd, o décimo lugar ficou com o Solaia
2000, do Marquesi Antinori, também um supertos-
cano. Vale lembrar que todos os vinhos degustados
tém a uva Cabernet Sauvignon, em 100%, ou em por-
centagem significariva.

Chadwick nio se disse desanimado com o resulta-
do no Brasil. Lembrou que os vencedores de Berlim ti-
veram boa colocagio em nosso pais — na degustagdo com
o publico amador, aliis, os vinhos Chadwick e Sena fi-
caram em segundo e terceiro lugares. Seu trabalho, dis-
se, ¢ mostrar as diferengas e o potencial do terroir chi-

leno. O que fez com maestria. Antes da degustagio, o

proprio empresirio exibiu uma apresentagio sobre os trés
terroirs, de Bordeaux, da Toscana e do Chile, comparan-
do terrenos, climas e até indices pluviométricos. E de-
talhou seus trés vinhedos: 0 Chadwick, em Maipo, ao
Sul de Santiago; o Seiia e 0 Don Maximiano, no vale
de Aconcdgua, ao norte da capital chilena.

E Chadwick ganhou em um quesito: o de melhor re-
lagdo custo—qualidade, se for possivel falar em custo—be-
neficio de vinhos de mais de 100 délares. O vencedor,
Chareau Margaux 2001, custa 1.190 reais; o 2¢ coloca-
do, Chéteau Latour 2001, 1.980 reais; e o 32, o Vinedo
Chadwick 2000, 428 reais. A seguir, vieram o Guardo Al
Tasso 2000 (398 reais); o Seiia 2001 (348 reais); o Sefa
2000 (328 reais); o Don Maximiano 2001 (250 reais); o
Vifiedo Chadwick 2001 (448 reais); o Chateau Lafite-
Rothschild 2000 (2.890 reais) e o Sassicaia 2000 (680
reais). Na prova alema, a ordem final foi: Vifiedo Chad-
wick 2000, Senia 2001, Chireau Lafite 2000, Chiteau
Margaux 2001, Seia 2000, Chateau Margaux 2000,
Chateau Latour 2000, Vifiedo Chadwick 2001, Don Ma-
ximiano 2001, Chateau Latour 2001 e Solaia 2000.
Todos os vinhos sio importados no Brasil pela Expand. o

FPRAZERES DA MESA

a7
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A Surprise from a

Blind Wine Tasting

A new edition of the “Cata de Berlin” (Berlin Tasting) shows the diverse results of German and Brazilian wine

fasters.

by Suzana Barelli
Photos: Paulo Mercadante

The “Cata de Berlin” made history in the wine
world. Celebrated in January 2004, the blind
wine tasting was a landmark for Chilean wines,
which were pushed to the forefront, surpassing
both prestigious French and Italian wines. Upon
further reflection, it may only be equaled by the
wine tasting of Paris in 1976 in which Californian
wines, particularly Stag’s Leap 1973, defeated
many well known Bordeauxs, in their very own
City of Light. Chilean businessman Eduardo
Chadwick, creator of the triumphant wines in
Berlin, decided to repeat the event in the form of
three tasting in Brazil last November. The result
of this Sao Paulo wine tasting was not the same.
The majority vote of the Brazilian palate went
to the wines of Bordeaux , especially Chateau
Margaux 2001, which, although young, was able
to enchant with it’s elegance, and an aromatic
complexity without equal. The Chateau Latour
2001 finished second and the Chilean Viiiedo
Chadwick 2000 took third. In the original wine
tasting, the first French wine to appear in the
ranking was the Chateau Lafite 2000, but in
third place. Vifiedo Chadwick 2000 triumphed in
the wine tasting held in the Ritz-Carlton Hotel,
Berlin and the Sefia 2001 was second.

There are various explanations for these
differences in ranking. English journalist
Steven Spurrier, editorial consultant to Decanter
Magazine and director the tasting in both Germany
and Brazil, commented that the wines in the
different tastings were from different harvests,
and although from the same year, in the case of

the Brazil tasting, had realized an evolution of
almost two years in the bottle. In the German
tasting, the dominant year of the French wines
was 2000, and in Brazil, only the Lafite was from
this year; the others coming from 2001. None-
the-less, Spurrier was surprised by the excellent
outcome of the Bordeaux’s in the Brazilian
edition, as it was highlighted that they were
quite young to be compared with those coming
from South America. Before the beginning of the
tasting, he stated “The Chilean wines should be
more open, more ready to drink”.

At the conclusion of the tasting, once the
results were revealed, Spurrier made a comment
regarding the difference in tastes between. The
English specialist commented, “Without a doubt,
they have shown diverse preferences”. Another
possible explanation is that Brazilians are more
accustomed than the Germans to the flavors and
aromas of Chilean wines and therefore are less
surprised by them. Finally, Chile finished 2004
as the top ranked wine among Brazil imports.
In Brazil, the first tasting was made up of 40
specialized critics, among them journalists and
members of various sommeliers associations. The
other two were open to the public, who paid to
enter the event and for whom wine was a hobby.
In Germany there was only one tasting, and the
jury was composed of specialized journalists
and wine vendors. In both countries, the ranking
was conducted according to preference — each
participant voted for their top three wines, not by
points or the traditional scale of 0-100.
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Also noteworthy was that in both tastings, the
lowest places went to the Italian wines. In the
Brazilian example, the Tuscan great Sassicaia
2000 finished in last place. In Germany, tenth
place wentto Solaia 2000 from Marquesi Antinori,
also from Tuscany. It is worth remembering that
all the wines came 100% from the Cabernet
Sauvignon grape, a significant percentage.

Chadwick denied disappointment with the
results in Brazil. He remembered that the winners
in Brazil were well located among preferences
of the public in our country even though Vifiedo
Chadwick and Sefia wines remained in second
and third place. His job, he said, is to show the
differences and potential of the Chilean terroir,
which he did masterfully. Before the tasting
he conducted a seminar on the three terroirs;
Bordeaux, Tuscany and Chile, comparing land,
climate and even pluviometry. He also gave
detailed descriptions of his three vineyards:
Vifiedo Chadwick in Maipo, south of Santiago,
Sefia and Don Maximiano, in the Aconcagua
valley, to the north of the Chilean capitol.

Chadwick did win one category: the best
cost-quality relationship; if posible to speak of
cost-benefit among wines costing more than 100
dollars. The winner, Chateau Margaux 2001,
costs 1190 reales; in second place, Chateau
Latour 2001, costs 1980 reales; and in third,
Viniedo Chadwick 2000, 428 reales. After that,
it is followed by Guardo Al Tasso 2000 (398
reales); Sena 2001 (348 reales) Sefia 2000 (328
reales); Don Maximiano 2001 (250 reales);
Vifiedo Chadwick 2001 (448 reales); Chateau
Lafite-Rothschild 2000 (2890 reales) and the
Sassicaia 2000 (680 reales). In the German
tasting, the final order was: Vifiedo Chadwick
2000, Sefia 2001, Chateau Lafite 2000, Chateau
Margaux 2001, Sena 2000, Chateau Margaux
2000, Chateau Latour 2000, Vinedo Chadwick
2001, Don Maximiano 2001, Chateau Latour
2001 y Solaia 2000. All wines were imported to
Brazil by Expand.
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Quais o5 acentecimentos
mais marcanles de 2005 no
mundo do vinho? Selecionamos
dez eventos que marcaram o
ano. Listas refletern gosto pes-
soal & riscos. Aqui vai:

1. A Cata do Bras

A reedicdo da Cata de Berlin,
promovida pela Importadora Ex-
pand, foi um dos destaques,
Otavie Piva de Albuguerque
trouxe o jornalista inglés Steven
Bpurrier, da revista Decanter,
para comanda-la. Na pauta, tops
de Bordeaux e da Toscana, em
comparagac com os chilenos
produzidos por Chadwick, Deu
Bordeaux na cabega, com o
Chateau Margaux 2001, mas os
chilenos vieram logo atras, o que
¢ um grande feito. Mais uma
prova de que o que importa ¢ a
qualidade do que vai na taga e
niic apenas tradigio e pregos
estratosféricos,

2. 0 filme eways

Hollywood descobriu o circul-
to do vinhe no Condado de San-
ta Barbara, na Califérnia. Uma
comédia sem compromisso, que
mostra Miles, um frustrado pro-
fassor de inglés, que sal em
viagem com seu amigo, o mu-
lherengo Jack. Entre incensa-
goes & Pinot Neir e criticas &
Merlot, o filme se desenrola em
bopitas paisagens. Para os ini-
ciados saiu também o docurmen-
tario Mondovino, que tenta mos-
frar o precursor do vinhe da Ca-
liférnia, Roberto Mondavi, e o
suparconsultor francés Michel
Rolland como vildes da era mo-
derna. Mondovino passara, mas
Mondavi & Rolland ficardo.

© langamente do Chardon-
nay da Villa Francioni marca a
descoberta de uma nova regido
vinicola no Brasil; Sao Joaquim,
em Santa Catarina. Os vinhos
brasileiros melhoram de quali-
dade a olhos visies. Michel Rol-
land e Adriano Miolo comandam
o desenvolvimento da Miolo. Lu-

CHAD Wy

K@

Uma retrospectiva do

vinho..2005

fazer amigos, E a Associagio

Visitas internacionais e longas-metragens foram destaques no ano
Bevdgacia

amigos & muita historia da hu-

cindo Copat @ Angel h
esldo a frente da Salton. O Vale
do Sao Francisco ja mostrou que

leira de liers (ABS-
5P) vferece esta oporiunidada.
Com seus cursos e degustagdes

tam potancial. O vinho b
tem condigies de disputar as

para profissi e

amadores, ¢ uma das pri
i do

prateleiras com seus pri
rivais.

4. ABS em alta

Nadamelhor que o vinho para

mento do mercado brasileiro.
Em 2005, o ponto alto da en-
tidade foi a viagem realizada &
Champagne e 4 Borgonha, Nada
melhor que bons vinhos, bons

A i a de

Amigos do Vinho (Sbav) é outra
associagdo de endfilos que pos-
sui uma programagdo anual in-
tensa. A viagem a Mendoza (a
principal cidade produtora de vi-
nhos na Argentina) — organi-

o vififeola no B
Jonguim (S

zada pela entidade — foi oulro
ponto alte de 2005. Verificar in
loco a beleza dos Andes e o
culdado que os argentinos tém
com seu vinho & uma experién-
cia gratificante.

A World Wine promoveu a
visita de Ricardo Cotarella, um
dos mais reconhecidos endlo-

gos italianos. O especialista di-
vulgou os vinhes de sua vinl-
cola, a Falesco, e de outros pro-
dulores para os guais presta
consultoria, a Volpe Pasini e a
Feudi di San Gregorio. Cotarella
acredita que a Merlot se deu tao
bem em sua regiio que jd pode
ser considerada uma espécie
autdctone. Cotarella também
ressaltou a mudanga em curso
no mundo do vinho, onde o con-
sumidor passa a dar as carlas.

7. Paul Hobbs

De fato, um ano de visitas
ilustres, pois também recebe-
mos o renomado endlogo ame-
ricano Paul Hobbs, que promo-
veu a divulgagio dos vinhos da
vinieola argentina Pascual To-
50, para quem presta consul-
toria, impertados pela Interfo-
od.

8. lcep Portug

O trabalho do instituto por-
tugués encarregado de divulgar
os produtos daguele pais foi no-
tavel em relagdo ao fascinante
mundo do vinho. A entidade pro-
moveu uma série de eventos,
que propiciaram intensificar o
conhecimento dos vinhos por-
tugueses pelos braslleiros. A li-
Ao que fica & que, em geral, Bm
uma boa relagio progo-qualida-
de. lsso sem falar nos vinhos
fantasticos a pregos justos.

9. Probatio Maximis

Sob a coordenagao de Daniel
Pinto, a Sbav premoveu duas
degustagbes inesqueciveis,
com rotulos icones da Borge-
nha. Foi uma rara ocasido para
provar vinhos do Domaine de la
Romanée Contl, dentre oulros
venerados representantes da
regido.

10, Tops de Bordeaux

Degustar em grupo & sempre
uma experiéncia rica. Esse gru-
po funciona na ABS-5P, sob a
lideranga de seu presidente. Es-
te ano foi dedicado a Bordeaux e
o ponto alto foi o La Conseillante
1990. Praticamente imbativel,
Feliz 2006. Tintim.

—Rui Alves

O autor € afiliado &
Associagio Brasileira de
Sommeliers (ABS-5FP).
Escreva para a coluna.
0 g-mail é
ruialves@uol.com.br
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2005 Wine Retrospective

Berlin Tasting in Brazil selected by 0°Globo
magazine as the wine event of the year

A reedition of the Berlin Tasting promoted by
Expand stood out. Otavio Piva de Albuquerque
invited British journalist Steven Spurrier from
Decanter magazine to moderate the tasting of

top Bordeaux and Toscana wines blind tasted
compared with the Chilean wines of Chadwick.
Bordeaux resulted first with Chateau Margaux
2001, but the Chileans were close behind which
is a great accomplishment. A proof that what
matters is the quality in the glass and not just
tradition and stratospheric prices.
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CHAD Wy
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O territorio surpreendente

da degustagao as cegas

JORGE LUCKI

bt

Por mais profissional e

imparcial que sefa um

degustador, uma prova

de vinhos is cegas &
sempre urn grande desafio e uma
renavada licio de humildade.
Principalmente seeletem elevaa
sério o objetiva de acertar aiden-
tidacle de cada um dos vinhos
que sio propostos no painel
Bem a prop@sito, a autora e criti-
ca inglesa Jancis Robinson co-
mentou recontemen te cm seu si-
te  (www.jancisrobinson.com),
com seu louvéivel jeito claro e
aberto de se exprimir, que detes-
ta degustarvinhoem piiblico.Ela
ainda acrescenta: "Quando era
uma iniciante eu ficava bastante
feliz em fazé-lo porque todas es-
PCravam que eu exrasse tudo ¢ se
lembrariam apenas do que acer-
tei. Atualmente € o contrdrio®, O
fato € que a tarefa nunca foi mui-
to ficil ¢, hoje em dia, com o5 vi-
nhos cada vez mais parecidos
RS €om 05 outros - 0 famoso es-
tilo “internacional” -, estd cada
vez mais dificil.

Independente da questido pes-
soal, adegustacio de um conjun-
tade ritulos de diferentes proce-
déncias e estilos costuma dar re-
sultados inesperados, mesmo
num grupo de jurados supostas
mente experientes, E assim que
pode seranalisada a classificagdo
final da "Cata de Berlin", prova
realizada na cidade alema no dia
23 de janeiro de 2004 e gue reu-
niu cerca de 40 especialistas da
Eurapa, entre jornalistas de ex-
pressio no setor e compradores
profissionais de vinho: de dois

:

"Cata de Berfin®, ern janeiro de 2004: doks chilenos i frente de tops intermacionals

tintos chilenos na frente de tops
de prestigio internacional, todos
elaborados tinica ou majoritaria-
mente com a casta Cabemnet Sau-
vignon Oevento fol uma iniciati-
va de Eduarde Chadwick, pro-
prietdirio de vinfcolas importan-
tes no Chile, como Errfzuriz,
Sefia e Vifiedo Chadwick, e tinha
o propbeito de promaver seus vi-
nhos no mercado suropeu.

Os trabalhos foram comanda-
dos pelo insuspeito & experiente
jornalista inglés Steven Spurrier,
integrante do conselho editorial
da influente nevista Decanter, c o
ranking foi, pela ordem, Vifiedo
Chadwick, Sefla, Chiteau Lafite
2000, Chiteau Margaux 2001, Se-
fa 2000, Chiteau Margaux 2000,
Chéteau Latour 2000, Videdo

‘Chadwick 2001, Don Maximiano

2001, Chiteau Latour 2001 e So-
Laia 2000. Por mais que Chadwi-
ck estivesse seguro da qualidade
de seusvinhos, foi sem d(ivida ar-
riscada a iniciativa de coloci-los
diante de rGtulos desse porte, De-
ve ter sido o espirito de jogacor
de pélo, esporte que ele pratica
(bem, parece}, que o levou a to-
paruma briga dessas, Ficou mais

TR

uma vez comprovada a [rase
“quem ndo arrisca ndo petisca®.

Mio devem ter faltado oportu-
nidades para repetir esse desafio,
mas, a nio ser, segundo o pré-
prio Eduardo Chadwick, uma de-
gustagio reduzida realizada no
Chile, a "Cata dc Berlin® foi pri-
meira reeditada no Brasil, aten-
dendo pedidade seu importador
por aqui, a Expangl, Foram trés
provas, a propdsito muito bem
organizadas, duas abertas ao pd-
blico, umano Rio de Janeiro ¢ ou-
tra em Sdo Paulo - limitadas a 30
pessoas cada e a um custo de RS
480,00, e uma terceira para con-
vidados que atuam na drea, To=
das contaram novamente com a
participacio precisa de Steven
Spurrier. que volta assim 10 Bra-
sil, ainda animado com o que viu
em maio deste ano durante a Ex:
povinis. A relacio dios vinhos,
embora nio exatamente idéntica
a original, manteve a esséncia e
foidivulgada antes: Guiado al Tas-
s0 2000 e Sassicaia 2000 (em ver
do Solala), ¢ apenas um bor-
deaux 2000, o Lafite. De resto
permaneceram os trés Chiteaux
2001 coscinco chilenos.




Chadwick abriu a sessiio com
uma bela apresentagio sobre os
trés terroirs, Bordeaux, Toscana ¢
Chile, abrindo aqui o leque para
especificar as diferengas existen-
tes entre as freas em que se si-
tuam seus trés vinhos - Vifdedo
Chadwick, em Maipo, e Sefia e
Don Maximiano, no Vale de

Aconcigua, S3o, evidentemente,

condicoes bastante distintas de
salo ¢ clima, que resultam em ca-
racteristicas bem particulares,
atéaindo muitodificeis deserem
identificadas, Pelo menos pura
nds, brasileiros, que temos mais
acesso a vinhas chilenos. E essa,
sem nenhum preconceito, pode
ter sido uma das explicagdes pa-
ra que o resultado da degustacao
na Alemanha, tio favorivel aos
nossosvizinhos, ndo ter se repeti-
do em sua plenitude - 0 Chiteau
Margaux 2001 ganhou por una-
nimidade ecom boa distinciado
maig préximo.

Mesmo assim & preciso ressal-
tar que os dois vinhos sul ameri-
canos melhor posicionados em
Betlim, Vifiedo Chadwick 2000 ¢
Sefia 2001, também se sairam
bem em S306 Paulo e Rio de Janei-
ro, ficando, na consolidacio das
trés provas, em segundo e tercei-
rolugares, algo de tiraro chapéu.
O quarta classificado foi o Latour

2001. Seguiram-se Seila 2000, Vi-
fieclo Chadwick 2001, Don Maxi-
miano 2001, Guado al Tasso
2000, Chéteau Lafite 2000 ¢ em
Gltimo Sassicaia 2000.

Cabem algumas considera-
gbes a respeito do resultado. Pri-
meiro & que, a despeito de ser in-
questiondvel o stimo padrao dos
dois melhores chilenos - e tam-
bém de sua vantajosa relagdo
qualidadefpreco -, eles sio vi-
nhos que estio bem mais pron-
tos para serem consumidos do
que seus rivais europeus, sendo
entio beneficiados numa com-
pata¢io deseas. A fruta mais do-
¢&, bem presente neles, também
& sedlutora, adjetivo que nda po-
deseraplicado i acidez a aotani-
no (ainda que equilibrados e de
boa qualidade) que caracterizam
no momento os tintos da Velho
Mundo, Frente a tudo isso, onde
entra o quesitoelegincia do con-
junto? Enfim, sdo critérios que
cada. degustador dewe pesar
quando tiver que avaliar uma
amostra, assim Como um consu-
midor deve estar ciente na hora
de comprar uma garrafa.

Uma segunda observagao deve
ser dedicada ao Lafite 2000, um
grande vinho de uma grande sa-
fra, que se classificou em pendlti-
mo nas trés fases ¢ no final aca-

bou nessa mesma pasigdo ingld-
ria. Mo o foi para mim - foi meu
terceiro -, mas admito que fiquei
procurando por cle ¢ ndo achei.
Acredito que nio seja um contra-
senso ele ter sido terceiro ma pro-
va alemi e tio mal aqui. Naquela
ocasido, hi quase 2 anos, os bor-
deaux 2000 mostravam. toda a
exuberincia de uma colheita
madura e generosa, mas, como
cheguei o escrever aqui anterior-
mente, niio era para se esperar
tanto prazer a curto prazo em
tintos dessa linha, Eles iriam en-
trar emn fase ntrospectiva, o cha-
mado perioda de laténcia, onde
imagino estarem agora. O Chi-
teau Lafite servido estava fecha-
do, um pouco nervoso, porém
com refinamento, cue foi o que
me atraiu,

Por fim, vale algum comenti-
rio sobre o dltimo classificado, o
Sassicaia. A bem da verdade ndo
foi surpresa. Ndo é nem sombra
daqueles sassicaiias da década de
80 (o 85, 0 88 c 0 90), que manti-
veram alto o prestigio de um
grande vinhe do passado, pio-
neiro, alids, da hoje festejacia re-
giio de Bolgheri. Ficou no tem-
po- Apoiado nos resultados de
provas como estas, da "Cata de
Berlim", quem sabe Eduardo
Chadwick nio vai 1i dar alguns
conselhos.

cotaborador-jorge ki@ valor cona br
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The Surprising Territory of

Blind Tastings

JORGE LUCKI
WINES

As professional and impartial as a wine taster
may be, a blind tasting is always a great challenge
and a renewed lesson in humility. Especially
if the objective is to identify each one of the
wines presented in the panel. Quite suitably,
the author and English critic Jancis Robinson
recently commented on her web site (www.
jancisrobinson.com), with her admirable form
of expression which is both clear and open, that
she hates tasting wines in public. In regards to
this she added: “ When I was a beginner I loved
to do it because although everyone was waiting
for me to make a mistake, they only remembered
my achievements. Now I feel like it is just the
opposite.” The truth is that the task has never been
easy, however at this point in time, with wines
becoming more and more similar-the famous
“international” style- the work has become more
and more difficult..

Beyond the personal, a tasting made up of
wines of different styles and origins is bound to
have unexpected results even when you have a
jury which is supposedly made up of experts.
This reasoning can be used to analyze the final
ranking of the Berlin Wine Tasting, which took
place on January 24, 2004 with 40 European
experts, among them recognized journalists and
professional wine purchasers. Two Chilean wines
were faced off with prestigious, international
“top” lines, all made up exclusively or mostly
from the origin of Cabernet Sauvignon. The
event was initiated by Eduardo Chadwick, owner
of some of the most important wineries in Chile,

such as Errazuriz, Sefia and Vifledo Chadwick,
with the purpose of promoting his wines in the
European market.

The work was supervised by an expert who
is beyond suspicion,-English journalist Steven
Spurrier, editorial consultant to the influential
magazine Decanter- and the final ranking was
in the following order: Vifiedo Chadwick, Sefia,
Chateau Lafite 2000, Chateau Margaux 2001,
Seiia 2000, Chatezu Margaux 2000, Chateau
Latour 2000, Vifiedo Chadwick 2001, Don
Maximiano 2001, Chateau Latour 2001 and
Solaia 2000. As sure as Chadwick may have been
regarding the quality of his wines, it was beyond
a doubt risky to initiate a confrontation with
brands of this magnitude. Once again it proves
the point “Nothing ventured, nothing gained”.

Surely there were no lack of opportunities to
repeat this challenge, but, according to owner
Eduardo Chadwick, since there was no smaller
tasting to be conducted in Chile, the Berlin Wine
tasting was to be redone in Brazil, attending to the
requests of its national importer Expand. Three
tests were performed, by the way- all were well
organized, two were open to the public, one in
Rio de Janeiro and the other in Sdo Paulo — each
was limited to 30 people with a cost of R$ 480,00
and the third was by invitation and for those who
work in the field. Once again, all events featured
the precise participation of Steven Spurrier, who
returned to Brazil still energized from what he
had seen in May of this year at the Expovinis. The
list of wines, although not exactly identical to the
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original, was divulged beforehand and conserved
its essence: Guado al Tasso 2000, Sassicaia 2000
(instead of Solaia) and only one Bordeaux 2000,
el Lafite. The Chateaux 2001 and five Chileans
remained.

Chadwick started the session with a beautiful
presentation about the three “terroirs”, Bordeaux,
Tuscany and Chile, taking the time to specify the
differences that exist among the areas in which
his three wines are located —Vifiedo Chadwick,
in Maipo; Sefla y Don Maximiano, in the
Aconcaguan valley—. Evidently, the conditions of
climate and soil are quite different, and produce
distinct characteristics which are not difficult
to identify, at least for those of us from Brazil
who have access to Chilean wines. Therefore,
depriving myself of prejudice, this may have been
one of the reasons that the results of the German
wine tasting were so favorable to our neighbors,
and why they have not been repeated in the
same magnitude—the Chateaux Margaux 2001
triumphed unanimously and with a considerable
margin over second place in Brazil-.

Either way, it is necessary to highlight that
the two best positioned South American wines
in Berlin, Vifledo Chadwick 2000 and Sefia
2001, were also successful in Sdo Paulo y Rio de
Janeiro, obtaining second and third place after the
finish of the three tests, a respectable position.

The fourth place ranking went to Latour 2001.
It was followed by Sefia 2000, Vifiedo Chadwick
2001, Don Maximiano 2001, Guado al Tasso
2000, Chateau Lafite 2000 and in last place
Sassicaia 2000.

It is necessary to take some things into
consideration regarding the final result. In
first place, the excellent level of the two top
Chilean wines is unquestionable as well as its
advantageous price-quality relationship. These
wines are much easier to consume than their
European rivals- this being an important benefit
in a comparison such as this one. The sweeter

fruit present in these wines is also seductive, an
adjective that cannot be applied to the acidity
and tannins (although well balanced and of good
quality) that at this moment characterize the red
wines of the Old World. Looking at all of this,
Where is the required elegance of the grouping?
These are criteria that each taster should weigh
when evaluating a sample, just as a consumer
should be aware of when buying a bottle.

A second observation should be dedicated to
the Lafite 2000, a great wine from a great harvest,
which ranked second to last in the three stages
and finished in the same dishonorable position
at the end. Not so for me-In my ranking, it took
third place- but I recognize that I was looking for
it, and I did not find it. I think it is a contradiction
that it obtained third place in Germany and did so
poorly here. On this occasion ten years ago the
Bordeaux’s of 2000 showed all the exuberance
of a mature and generous harvest, but, as I
previously commented in this same column, one
could not hope for such pleasure in such a short
term as in the wines of this line. These entered
the introspective phase, the so called period of
latency, in which, I imagine, they still are. The
Chateau Lafite that was served was closed, a
little nervous, but it was still refined, which is
what attracted me to it.

Finally, it fits to make a commentary regarding
the one ranked last, Sassicaia. Truthfully, it
was not a surprise because it no longer is even
a shadow of what of the Sassicaias from the
decade of the 80's (the 1985, 1988 and 1990),
which maintain the prestige of a great wine of the
past, a pioneer, appropriately from the celebrated
region of Bolgheri. It was lost in time. With
the support gained from tests such as these, and
The Berlin Wine Tasting, who knows, perhaps
Eduardo Chadwick could go there to give them
some advice?

colaborador-jorge.lucki@valor.com.br
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Vinhos degustados em evento do dia 7 no Empério Santa Maria

Concorrénciaentreo

Velho e Novo Mundo

JORGE CARRARA
COLUNISTA DAFOLHA

Os embates entre os goles do
Velho e do Novo Mundo conti-
nuam agitando (e deliciando) 0
reino de Baco. O primeiro deles
teve lugar durante a histdrica
degustagdo que confrontou em
1976, na Academie du Vin, em

com grandes brancos da Bor-
gonha e tintos de Bordeaux
—como Mouten e Latour, No
evento, organizado pelo jorna-
lista inglés Steven Spurrier, os

gigantes gauleses

Uma das dltimas provas des-
se tipo teve lugar em janeiro de
2004, no hotel Ritz-Carlton, em
Berlim, por iniciativa de Eduar-
do Chadwick, proprietdrio no
Chile da Vifia Errazuriz, que
elabora trés cabernets de ponta
e Vifiedo Chadwick. Spurrier
novamente comandou.

Na Alemanha, os tintos de
Chadwick foram comparados
com ribros bordelases & tam-
bém com outros da elite italia-
na, como Sassicaia e Solaia. O
jari colocou de nove no pédio
os vinhos das terras america-
nias: & Chadwick 2000 em pri-
meiro lugar, Sena 2001 em se-
gundo e o francés Chatedu Lafi-

te em terceiro.

Chadwick (safras 2000 ¢ 2001)
¢ Don Maximiano (2001) junto
a trés Bordeaux (Margaux ¢
Latour 2001 e Lafite 2000)'e
dois supertoscanos 2000 (Sas-
sicaia e Guadoal Tasso).

Mas, se do outro lado do
Atlantico a platéia laureou os
chilenos, deste lado, os jurados
preferiram os franceses.

A estrela foi 0 Margaux (es-
tupendo, de paladar amplo,

defumados e fruta

com toques
bem definida, R$ 1.190), segui-
do do Latour (sedoso, longo,
complexe e equilibrado, R$
1.980) e do Chadwick 2000 (ri-

co, mesclando e leve
eucalipto, R$328
O resto dos chilenos ficou no

meio, mas & frente dos (reno-
mados) lanternas: o Lafite (R$
2.890) e o Sassicaia (RS 680, to-
dos os vinhos 4 venda na Ex-
pand, tel. 0/ou/11/4613-3333),

Chadwick ndo levou o cetro
para casa, mas fez o seu ponto:
mostrou que seus vinhos estio
(literalmente) entre os grandes
do planeta e téma melhor rela-
€0 custo-beneficio.

Flivia ViteriaDivulge 4o
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Photo Commentary: Wines tasted in the event which took place on the 7th in Emporio Santa Maria

Competition between the
Old and New World

Jorge Carrara
Folha Columnist

The battles between gulps from the Old and
New World continues to shake up (and delight)
the kingdom of Bacchus. The first confrontation
took place in the historical tasting of 1976, in the
Académie du Vin, Paris, a panel of Californian
chardonnays and cabernets with the great white
wines of Bourgogne and the reds of Bordeaux
—such as Mouton and Latour—. In the event
organized by English journalist Steven Spurrier,
the North American samples triumphed over both
of the French giants.

One of the last tests of this type took place
in January of 2004, in the Ritz-Carlton Hotel in
Berlin, with the initiative of Eduardo Chadwick,
Chilean owner of the Vina Errazuriz, which
produced three cabernets of interest in the country:
Sefla, Don Maximiano and Vifiedo Chadwick.
Once again, Spurrier supervised the event.

In Germany, Chadwick’s reds were compared
with the scarlets of Bordeaux and other members
of the Italian elite such as Sassicaia and Solaia.
The jury once again placed the American wines
on a pedestal: Vifiedo Chadwick 2000 in first
place, Seiia 2001 in second and French Chateau
Latite in third.

Last November 7, Eduardo Chadwick, once
again alongside Spurrier, repeated the event, this

time in the Emporio Santa Maria, in Sdo Paulo.
The test, well organizad and for journalists,
brought together bottles from Sefia and Vifiedo
Chadwick (2000 and 2001) and Don Maximiano
(2001) with three Bordeauxs (Margaux and
Latour 2001 and Latite 2000) and two greats from
Tuscany 2000 (Sassicaia and Guado Al Tasso).

None the less, if on the other side of the Atlantic
the silver wreath went to the Chileans, on this
side the jury preferred the French.

The star was the Margaux (incredible, wide
palate, with well defined touches of smoke and
fruit, $ 1.190 reales), followed by the Latour
(silky, complex and well balanced, $ 1.980
reales) and Viniedo Chadwick 2000 (refined, with
a mix of preserves and a touch of eucalyptus, $
328 reales).

The other Chileans occupied intermediate
positions but ahead of the others: Lafite (R$
2.890) and the Sassicaia (R$ 680, all wines are
for sale with Expand, tel. 55 11 4613-3333).

Chadwick did not take away the scepter, but
he made his mark: he showed that his wines are
(literally) among the best on the planet and have
the best cost-benefit relationship.
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DEGUSTACAD

GOSTO SE DISCUTE?

Qual é o melhor vinho do mundo? Ha
tantas respostas quanto vinhos e con-
sumidores, no que depender da expe-
riencia mundial com degustagoes as
cegas. Em 1976, o colunista inglés
Steven Spurrier realizou um evento em
Paris, no qual crilicos e comerciantes
de vinhos provaram as cegas tintos e
brancos de primeira linha da Califomia
e da Franga. A ideia era descobrir alé
que ponlo a lama de wm rélule influen-
cia a apreciagac do consumi-
dar. Os vitoriosos foram os
americanissimos Staq's Leap
e Montelena Chardonnay.

No inicio de 2004, em
Berlim, Spurrier organizou
outro evento nas mesmas |

condigoes — desta vez, com- | ;
!\\ I

72

parardo alguns dos melhores tintos ce
Bordeaux com seus concorrentes da
Toscana e do produtor chileno Eduardo
Chadwick, feitos com uvas das mes-
mas variedades. Votantes apontavam
1°, 2% e 3" lugar. Venceram os chilenos
Vinedo Chadwick 2000 e Sena 2001,
com o Chateau Lafite 2000 em
seguida. Entao, os chilenos sao melho-
res? Na semana passada, o evento foi
repetido em Sao Paulo com dois gru-
pos = um de criticos, outro de consu-
midores. O vencedor de ambos vi o
francesissimo Chatcau
Margaux 2001. Os criticos
deram o sequndo lugar ao
também frances e famoso
Chéleau Latour 2000,
enguanto o ptiblico votou ro
Chadwick preferido pelos
alemaes. Esle ficou em ter-

ceiro para a imprensa. Para o publico,
a posigao coube ap Sena 2001.

Uma analise das cartas de votagao
mostra um quadro ainda mais complexo.
Havia 35 volantes em ceda painel. Em
cada um deles, 11 deram viloria ao
Margaux - mas 12 criticos e nove con-
sumidores néo incluiram nenhum fran-
cés entre os favoritos. Trés criticos e sete
consumidores votaram somente em chi-
lenos. Dois criticos e dois consumidores
escolheram apenas franceses. Cerca de
20 em cada grupo nao colocaram
nenhum italiano na lista. O que tudo isso
significa? Que, em matéria de vinho, a
opiniao alheia e nomes famosos sao, no
maximo, um guia — o que cada um
gosta, so se pode descobrir provando.

ERNESTO BERNARDES
degustacao@edgobo.com br
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Wine Tasting

Can Taste be Argued?

Which is the best wine in the world? If we
depend on the experience of blind wine tastings
throughout the world, there are as many answers
as wines and wine drinkers. In 1976 the English
columnist Steven Spurrier organized an event
in Paris in which wine critics and businessmen
participated in a blind tasting of whites and reds
from top California and French lines. The idea
was to discover at what point the fame of a product
influences the appreciation of the consumer. The
winners were the American Stag’s Leap and
Montelena Chardonnay. At the beginning of
2004, in Berlin, Spurrier organized another event
with the same conditions— this time comparing
some of the best reds of Bordeaux with Italian
contestants from Tuscany and those of Chilean
winemaker Eduardo Chadwick, all made from
the same varieties of grapes. Every participant
presented their ranking for 1st, 2° and 3rd place.
The Chilean Vifledo Chadwick 2000 and Sefia
2001 triumphed, followed by the Chateau Lafite
2000. Therefore, are the Chileans the best? Last
week, the event was reproduced in Sdo Paulo
with two groups —one made up of critics, the

other, consumers—. The winner of both was the
French Chateau Margaux 2001. The critics also
gave second place to the famous French Chateau
Latour 2000, while the public voted for the
Chadwick preferred by the Germans. This took
third place according to the ranking done by
the press; according to the public, this position
belonged to the Sefia 2001. An analysis of the
voting showed yet another complication. There
were 35 voters in each panel. In each one of them,
11 gave the victory to the Margaux; however, 12
critics and 9 consumers did not include a single
one of the French among their favorites. Three
critics and six consumers voted exclusively for
Chilean wines. Two critics and two consumers
barely chose the French. Close to 20 from each
group did not add a single Italian to their list.
What does all this mean? This means that in
terms of wine, the opinion of others and famous
names, are at most, a guide. The preference of
each person can only be discovered by tasting.

ERNESTO BERNARDES
degustacao@edglobo.com.br
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Prova
as cegas

QUE ACONTECEU EM SAQ PAULO na segunda-feira que
passou € raro no panorama das provas de vinhos, nao por causa da
degusta¢do em si, mas porque se ratavam de vinhos de renome, alguns
sublimes, todos muito buscados e nem sempre encontrados. Foi a repeticaa
da Cata de Berlim, uma prova as cegas realizada no ano passado que
confrontou classicos franceses de Bordeaux, italianos da Toscana e uma
vinicola chilena desse nivel internacional.

- Para os que estranham o nome: cata' em espanhol quer dizer degustagao, prova em
Portugal. A de S0 Paulo foi, como a de Berlim, 4s cegas, ou seja, os vinhos {oram dispostos
em decantadores, as garralfas de cada um cobertas com um manto escuro.

A produgao do evento no Emporio Santa Marnia, a cargo da Expand e de Qtavio Piva de
Albuquerque, loi pilotada por Steven Spurrier, conselheiro editorial da revista inglesa “De-
canter”. Steven [oi o responsdvel pela primeia degustacio cega que mudou o mundo do
vinho e langou a Califdrmia nesse mapa, em 1976.

Nagquela época, Steven lembrou, os vinhos do Nove Mundo eram desconhecidos. No
Chile nem se falava € na Califdrnia, muito menos. O Stags Leap Wine Cellars 73 venceu os
bordaleses, s grandes chateaux, uma faganha que, digase, hoje é dificil de se repelir

Com a entrada do Chile no nivel de vinhos de prestigio, a situacao mudou. O desafio
criado agora vem de Eduvardo Chadwick, presidente de varias vinicolas (Vifia Errizuriz,
Caliterra, Sena e Vinedo Chadwick), empresas que produzem vinhos de estilos diferentes
mas COMm a mesma raiz familiar

Eduardo dispds cinco vinhos topo de linha — o Sefia 2000, o 3efia 2001, o Vifedo
Chadwick 2000, o Vihedo Chadwick 2001 e o Don Maximiano 2001 — ao lado de trés
gigantes de Bordeaux, o Chateay Latour 2001, o Chiteau Margaux 2001 e o Chiteau Lafite
2N, E ainda alinhou dois italianos da galeria das celebridades, o Sassicaia 2000 e o Gua-
do &l Tasso 2000, toscanos da regiao de Bolgherd.

Na prova dos criticos e da imprensa,  tarde, o Margawx venceu, o Latour chegou em
segundd e 0 Villedo Chadwick 2000, em terceiro. Na prova dos consumidores, & noite, o
Margaux repetiu a vitoria, com o Vifedo Chadwick 2000 em segundo e o Seqa 2001 em
terceiro.

Nas minhas anotagbes, fiquei com o piblico consumidor nos és primeiros lugares. Dei a
vitdria por larga mangem ao Margaux, uma elegancia amebatadora, seguido de Vifiedo Chadweik
2000 e Sefia 2001. Mas duas provas, os italianos chegaram em (ltimo, um em cada.

Eduardo Chadwick provou uma bela tese. Mas os chilenos sio feitos para serem con-
sumidos bem antes dos franceses.
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M VOLTA DA MESA Renato Machado

Blind tasting

What happened in Brazil last month was
something different in the panorama of wine
tastings. This isn’t necessarily because of the
tasting itself, but rather because of the big
name wines, some sublime, all looked for, but
not always found. It was a repeat of the “Berlin
Tasting”, a blind tasting which took place last
year between classic French Bordeauxs, Italians
from Tuscany and international level Chilean
wines.

For those who may find the name strange:
“cata” is a Spanish word for tasting and “prueba”
is the word in Portuguese. Like the one in Berlin,
the Sao Paulo tasting was blind, that is to say, the
wines were made available in decanters and each
bottle was covered with a dark cloth.

The production of the event in the Emporio
Santa Maria, under the management of Expand
and Octavio Piva de Albuquerque, was directed
by Steven Spurrier, editorial consultant to the
English magazine “Decanter”. Steven was also
responsible for the first blind tasting that left the
wine world speechless and put California on the
map in 1976.

As Steven remembered about that time: “The
New World wines were unknown. They didn’t
even talk about wines in Chile, and even less in
California. Stags Leap Wine Cellars 73 triumphed
over the Bordeauxs, the great Chateauxs, an
incredible act that even today is difficult to
repeat”.

With the entrance of Chile into the world of
premiere class wines, the situation has changed.
The challenge being presented at this time comes
from Eduardo Chadwick, President of various
vineyards (Vifa Errazuriz, Caliterra, Sefia and
Vifiedo Chadwick), enterprises that produce wines
with a different style but the same familiar root.

Eduardo oferred four premium wines from
his line : Sefia 2000, Sena 2001, the Vinedo
Chadwick 2000 and Don Maximiano 2001.
Next to them were three giants from Bordeaux:
Chateau Latour 2001, Chateau Margaux 2001
and the Chateau Lafite 2000; as well as two
Italians from the celebrity galleries, Sassicaia
2000 and the Guado al Tasso 2000, Tuscans from
the Bolgheri regions.

In the afternoon tasting among critics and press,
the Margaux triumphed, Latour took second and
Vifiedo Chadwick 2000 came in third. In the
night tasting among consumers, the Margaux
repeated its victory, with Vifiedo Chadwick 2000
in second and Sefia 2001 in third.

In terms of my notes, I place myself with the
consumers in the first three places. I gave the
victory to the Margaux by a large margin, with
its captivating elegance, followed by the Vifiedo
Chadwick 2000 and Sefia 2001. In both tastings,
the Italians took last place.

Eduardo Chadwick put to the test a beautiful
thesis. However, Chilean wines are made to be
consumed much earlier than the French.
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Em S&o Paulo,
um duelo entre
o Velhoeo

Novo Mundo

Saul Galvio

tacie, que ficou conhecida co-
mo Berlin Tasting, colocoulado
alado os grandes chilenos davi-
nicolaErrazuriz, premiersecrus
deBordeauxe alguns “supertos-
canos”, tintos da Toscana feitos
comasuvasbordalesas (Caber-
net Sauvignon, Merlot e Caber-
net Frane, principalmente). Os
jornalistas e criticos europeus
preferiram os chilenos, esco-
lhendo, pela ordem: Viiiedo
Chadwick 2001, do Vale do Mai-
po; Errazuriz Sefia 2001, do Va-
lede Aconcdgua,e Chateau Lafi-
te 2000,um premier eru classé
de Pauillac, Bordeaux.

Nasegunda-feira (7/11), aEx-
pand, importadora de alguns
desses produtos chilenos, repe-
tiuaprova em Sao Paulo, orien-
tada por Eduardo Chadwick e
pelo especialista inglés Steven
Spurrier. Os jornalistas e apre-
ciadores brasileiros colocaram
dois franceses entre os trés pri-
meiros: Chateau Margaux
2001, premier cruclassé de Max-
gaux; Chateau Latour 2001, pre-
mier eru de Pauillac e Vifia Cha-
dwick 2000, do Vale do Maipo.

Quemtemrazio, osprovado-
res europeus ou os brasileiros?
Provavelmente os dois, pois
niaohdmuitasdiscrepénciasen-
tre os dois resultados, uma vez
que todos (ou quase todos)
eram mesmo grandes e as dife-
rencas eram minimas.

Néo d4 para dizer quais séo
melhores. Afinal, nenhuma pro-
va é definitiva. As degustacdes
e notas sdo muito titeis, devem
servir como referéncias, mas
nunca representam um um jul-
gamentodefinitivo. A palavrafi-
nal deve ser sempre daquele
que compra e bebe o vinho.

Para os europeus, pode ter
sido surpresa, mas as duas de-
gustacdes provaram o que ji se
sabia aqui faz tempo: Chile (e
Argentina) produzem alguns vi-
nhos que’'podem ser compara-
dosaosmelhores da Europa.Os
vinhos da Errazuriz eram mes-
mo grandes e outros chilenos
com uvas bordalesas poderiam
entrar no pdreo, como Clos
Apalta (um corte meio diferen-
te, dominado pela Carmenére),
Almaviva, Montes Alpha M,
Concha y Toro Dom Melchor,
Domus Aurea, VifiaDe Martino
Reserva de Familia, Santa Rita
CasaReal, Altaire Cabo de Hor-
nos, entre muitos outros.

A minha ordem na degusta-
c¢ao foi: Chateau Margaux 2001
(R$1.190); ChateawrLatour 2001
(R$ 1.980); Seiia 2001 (R$ 349);
Chateau Lafite Rothschild
2000 (R$ 2.890); Sassicaia
2000 (R$ 680), Chadwick 2000
(R$ 428); Chadwick 2001 (R$
448), Dom Maximiano 2001 (R$
257); Sefia 2000 (R$328) e Gua-
do al Tasso 2000 (R$398). e

REUTERS

SENA-Entre as atragoes chilenas
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In Sao Paulo, a Duel Between
the 0ld and New World

Saul Galvao

InJanuary 0f2004, a tasting known as the Berlin
Tasting, placed side by side the great Chilean
wines of Vifia Errazuriz, the premier cru classé
of Bordeaux and some of the “Super Tuscans”,
reds from Tuscany made with Bordeaux grapes
(Cabernet Sauvignon, Merlot and Cabernet Franc,
principally). European critics and journalists
preferred the Chilean wines, chosen in the
following order: Vifiedo Chadwick 2001, from
Maipo Valley, Seiia 2001, from the Aconcagua
Valley, and Chateau Lafite 2000, a premier cru
classé of Pauillac, Bordeaux.

On Monday (7/11), Expand, importer of some
of these Chilean products repeated the test in Sdo
Paulo, directed by Eduardo Chadwick and the
English specialist Steven Spurrier. The Brazilian
specialists and journalists placed two French
wines in the first three places: Chateau Margaux
2001, premier cru classé from Margaux, Chateau
Latour 2001, premier cru classé de Pauillac and
Vifiedo Chadwick 2000, from the Maipo Valley.

Who is right?, the European tasters or the
Brazilians? Probably both, considering there
aren’t many discrepancies in the results, according
to all (or almost all) they were premium wines
with only minimal differences.

It’s not really worth saying which were better.
In the end, no tasting is definitive. The tastings
and their results are useful, and should be used
as a reference, but never represent a definitive
judgment. The final word should always be given
to the one who buys and drinks the wine.

For the Europeans, it may have been a surprise,
but the two tastings proved what has been known
for a long time: Chile (and Argentina) produce
wines which are comparable to some of the best in
Europe. The wines from Errazuriz were premium
and other Chilean wines made from Bordeaux
grapes could enter the race, such as Apalta (a
different wine dominated by the Carmenére),
Almaviva, Monte Alpha M, Concha y Toro Don
Melchor, Domus Aura, Viiia De Martino Reserva
de Familia, Santa Rita Casa Real, Altair and Cabo
de Hornos, among many others.

My ranking for the tasting was as follows:
Chateau Margaux 2001 (R$1.190); Chateau
Latour 2001 (R$ 1.1980); Sefia 2001 (R$ 349);
Chéteau Lafite Rothschild 2000 (R$ 2.890);
Sassicaia 2000 (R$680); Chadwick 2000 (R$
428); Chadwick 2001 (R$ 448); Don Maximiano
(R$257); Sena 2000 (R$ 828) and Guado al Tasso
2000 (R$ 398).
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CATA DE BERLIN... EM CoprAcABANA!

Uma degustacio réplica da famosa "Cata de Berlim",
realizada em janeiro de 2004, confrontando, as cegas, vi-
nhos tops chilenos com rétulos renomados da Franga (os
ler crus classés) e da Itdlia (supertoscanos), aconteceu no
Rio em9/11, no Copacabana Palace e teve um desfecho
parecido com o resultado final da capital alema. A degus-
ta¢do foi comandada pelo jornalista inglés Steven Spurrier,
editor da revista Decanter e teve palestra de Eduardo Cha-
dwick, conceituado winemaker chileno. Estiveram presen-
tes 40 degustadores e a classifica¢ao foi: 1° lugar: Chiteau
Margaux 2001; 2¢ Vifiedo Chadwick 2000; 3°Vifiedo Cha-
dwick 2001; 4° Sefia 2001; 5° Sefia 2000; 6° Chiteau Latour
2001; 7° Sassicaia Bolgheri DOC Superiore 2000; 8° Don
Maximiniano 2001; 9° Chateau Lafite Rothschild 2000; 10°
Guado Al Tasso Bolgheri DOC Superiore 2000.

Distribuidor: Expand - Telefones: Barra 2493-6161, Centro 2532-7332 -
Pregos variados.
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Berlin Wine Tasting...

In Copacabana!

A replica of the famous “Berlin Wine Tasting”
of January 2004-in which “top” Chilean wines
were placed in a blind confrontation alongside
prestigious trademark wines from France
(Premier Crus Clases) and Italy (Greats from
Tuscany)- was carried out in Rio on November
9 in the Copacabana Palace, and the final result
was much like that of the German capitol. The
tasting was supervised by the English journalist
Steven Spurrier, editor of Decanter magazine,
and featured a lecture by Eduardo Chadwick,
award winning Chilean winemaker. There were

40 wine tasters present, and the final ranking was
as follows: 1st place Chateau Margaux 2001; 2nd
Vifiedo Chadwick 2000; 3° Vinedo Chadwick
2001; 4° Sena 2001; 5° Sena 2000; 6° Chateau
Latour 2001; 7° Sassicaia Bolgheri D.O.C.
Superiore 2000; 8° Don Maximiano 2001; 9°
Chateaux Lafite-Rothschild 2000; 10° Guado Al
Tasso Bolgheri DOC Superiore 2000.

Distributor: Expand — Telephone: Bar (5521)
2493-6161, Center (5521) 2532-7332 — Prices
Vary
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A soberania do gosto

Marcelo Copello®

Semgpre digo
quc o “mclhor
vinho™ é o que
cumpre sua
fungdo primor-
dial: agradar ao
gosto de quem
val degusta-lo.
Por este critério, um vinho mais
facil de beber e mais pronto po-
derd superar exemplares de
maior qualidade e fama, que
por vezes exigem experiéncia
e paciéncia do apreciador. Foi
o que ficou provado ma "Cata
de Berlim” (degustagdo de
Berlim), evento promovide
pela Expand em Sdo Paulo ¢
no Rio no inicio deste més.

O nome “Cata de Berlim” é
referéncia a uma depustago fei-
ta pelo empresirio Eduardo
Chadwick na cidade alema em
janeiro de 2004. Na ocasido
Chadwick, presidente das vini-
colas chilenas Caliterra, Sefla ¢
Vifiedo Chadwick, promoveu
um confronto s cegas de seus
principais produtos com alguns
Premiers Grand Crus Classés de
Bordeaux ¢ Supertoscanos,

Quem dirigiu a prova berli-
nense foi Steven ier, con-
selheiro da revista inglesa “De-
canter”, que em 1976 promo-
veu, em Pans, uma degustacio
histdrica: 0 embate cego cntre
grandes Bordeauxs ¢ Borgonhas
contra os entdio emergentes da
California. Em Paris os califor-
nianos ganharam, Em Berlim os
chilenos fevaram a melhor & no
Brasil ndo foi diferente.

Foram realizadas duas provas
e Sdo Paulo e uma no Rio, to-
das orquestradas por Spurrier,
com a presenca de Chadwick e
de Otavio Piva, proprictano da
Expand, que fem em seu cati-
logo todos os exemplares do
evento. Os mesmos dez vinhos
foram servidos nas trés provas.

Trés Bordeaux: Chiteau
Margaux 2001 (RS 1,19 mil),
Chéiteau Lafile Rothschild 2000
(RS 2,89 mil) e Chiteau Latour
2001 (RS 1,98 mil). Dois tosca-
nos: Sassicaia 2000 (R3 680) ¢
Guado Al Tasso 2000 (RS 398).
Do Chile foram cinco: Seiia
2000 (RS 328), Seiia 2001 (RS
348), Vificdo Chadwick 2000
(R$ 428), Vintedo Chadwick
2001 (RS 448) e Don Maximi-
niaro 2001 (RS 250).

O painel de jurados inclufa
jomalistas especializados, inte-
grantes de assockagSes de end-
filos ¢ consumidores. A transpa-
réncia da eleigdo foi total. Pro-
vou-se tudo sem saber o que
cada taga continha e a classifi-
cagio foi feita por preferéncia,
niio por pontuagdo. Ao invés de
dar notas. cada um montou seu
proprio ranking. Depois, cada
jurado anunciou em aberto seus
trés vinhos prediletos ¢ uma so-
ma geral foi montada atribuin-
do-ge pesos is colocagdes.

No cdmputo geral das trés
provas o resultado foi: 1.* Chi-
teats Margaux 2001; 2." Chadwick
2000; 3° Seita. 2001; 4° Chiiteau
Latour 2001; 5° Sefia 2000; 6
Chadwick 2001; 7° Don Maximia-
no 2001; 8° Guado Al Tasso 2000;
9.” Chéteau Lafite-Rothschild
2004; 10 Sassicaia 2000.

Ja o meu ranking pessoal,
anunciado na ocasido, foi total-
mente diferente. 1,° Chéitcau La-
fite-Rothschild 2000; 2. Chitcau
Latour 2001; 3.° Chéteau. Mar-
gaux 2001 ; 4.° Sassicaia 2000; 5 °
Chadwick 2000; 6. Sefia 2001;
7 Seiia 2000; 8° Don Maximi-
niano 2001; 9" Guado Al Tasso
2000; 10* Chadwick 2001.

Em resumo: o Chéteau Mar-
gaux foi unfinime a0 wencer as
trés provas, mas no geral os chi-

lenos agradaram mais, Enquanto P

isso, no meu palato os trés pri-

meiros (com larga margem) fo-
ram os franceses. Dai algumas
perguntas podem surgir. Por que
0s chilenos superaram os
Bordeaux na soma final? Por que
minha classificaciio foi tho dife-
rente da opiniio geral?

Alguns fatores poclem explicar
o resultado. Primeiramente, o
hébito também faz o monge. O
consumidor brasileiro esta mais
habituado ao estilo dos winhos
chilenos: faceis de beber, quase
doces de tio alcodlicos, com ta-
nines promtos, acidez mediana,
exuberantes no olfate, frutados,
melhor para serem degustados
puros {¢omo nesta prova) do
que acompanhando uma refei-
¢io ¢ que jb agradam desde jo-
vens (com 5 anos de idade a
maionia estd em seu auge).

No que se refere aos Bor-
deaux todos ecstavam jovens
demais. Estes vinhos precisam
de virios anos, és vezes déca-
das, para s¢ mostrar. Exem-
lares como o Chiteau Lafite-
Rothschild 2000 em sua ju-

ventude podem causar ¢stra-
nhcza a alguns paladares. Este
¢ um vinho nada dbvio, muito
clegante, polido e bem defini-
do em seus aromas e sabores,
mas ¢com uma parede de tani-
nos finissimos, que nesic mo-
mento sc apresentam bastante
dsperos e com olfato ainda fe-
chado ¢ pouco intenso.

Um monumento da vinicul-
tura mundial como este deve
ser avaliado em perspectiva,
sob a luz da experiéneia, pois
36 estard em seu auge daqui a,
pelo menos, uma década.
Gostaria de participar desta
mesma degustagiio daqui a al-
£UNS aN0S, COM 0S MESmos vi-
nhos (das mesmas safras) e
com os mesmos jurados.
Acredito que tanto os vinhos
como os degustadores terdo se
beneficiado do tempo.

‘Editor-chefe da revista Adega, ar-
ticulista intermacional, autor de trés
livros. @ edilor do site www.marde-
vinho.com. br
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The Sovereignty of Taste

Marcelo Copello”™

I always say the best wine is that which serves
its primordial function- to please the one who
tastes it. According to this criteria, a wine which
is easier and more ready to drink could surpass
examples of better quality and fame, which may
demand experience and patience in order to be
appreciated. This is what can be shown in the case
of the “Brazil Wine Tasting”, an event promoted
by Expand in Sdo Paulo and Rio at the beginning
of the month.

The name “Brazil Wine Tasting” makes
reference to a tasting carried out by Eduardo
Chadwick in the German city of Berlin in 2004.
On this occasion, Chadwick, president of the
Chilean wineries Caliterra, Sefla and Vifiedo
Chadwick, promoted a blind tasting with his
principal products, some of the Premiers Grands
Crus Classés of Burdeaux and greats of Tuscany.

The tasting in Berlin was supervised by Steven
Spurrier, consultant to the magazine “Decanter”,
that, in 1976, promoted the historic wine tasting in
Paris: a blind battle between the great Bordeaux’s
and Borgofias with those emerging out of
California. In Paris, the Californians triumphed,
in Berlin victory belonged to the Chileans, and in
Brazil it has not been any different.

Two tests were performed in Sdo Paulo and one
in Rio, all orchestrated by Spurrier, and including
the presence of Chadwick and Otavio Piva,
owner de Expand, a company which has all of
the samples from the event in its catalogues. The
same ten wines were served in each event.

Three Bordeaux: Chateau Margaux 2001
(1.190 reales), Chateau Lafite Rothschild 2000
(2.890 reales) and Chateau Latour 2001 (1.980

reales). Two Tuscan : Sassiaca 2000 (680 reales)
and Guado Al Tasso 2000 (398 reales). Five from
Chile: Sefia 2000 (328 reales), Seiia 2001 (348
reales), Vifiedo Chadwick 2000 (328 reales),
Vinedo Chadwick 2001 (448 reales) and Don
Maximiano 2001 (250 reales).

The jury was made up of specialized
journalists, members of associations of enology,
and consumers. The selection process was
completely transparent. Everyone participated
in the tasting without knowing the contents of
their glass, and the ranking was done by point
rather than preference. Instead of giving a grade,
each winetaster constructed their own system of
ranking. Later, each one publicly announced their
three wines of preference, and a general tally was
done to give more weight to the positions.

When the calculations were completed from the
three tests, the final results were the following:
1° Chateau Margaux 2001; 2° Chadwick 2000;
3° Sefia 2001; 4° Chateau Latour 2001; 5° Sefa
2000; 6° Chadwick 2001; 7° Don Maximiano
2001; 8° Guado Al Tasso 2000; 9° Chateau Lafite
Rothschild 2000; 10° Sassicaia 2000.

In the meantime, my personal ranking, made
public at the time, was completely different. 1°
Chateau Lafite Rothschild 2000; 2° Chateau
Latour 2001; 3° Chateau Margaux 2001; 4°
Sassicaia 2000 ; 5° Chadwick 2000 ; 6° Sefa
2001 ; 7° Sena 2000 ; 8° Don Maximiano 2001;
9° Guado Al Tasso 2000; 10° Chadwick 2001.

In short: the Chateau Margaux was the
unanimous winner of all three tests, however,
in general, people preferred the Chileans. At the
same time, to my palate, the first three places (by



a large margin) belonged to the French. From
there, some questions may arise. Why was my
ranking so different from the general opinion?

There are some factors which may explain the
result. The first of which is that the “habit makes
the monk”. The Brazilian consumer is very
accustomed to Chilean style wines: easy to drink,
as sweet as they are alcoholic, clever tannins,
medium acidity, exuberant to the olfactory, fruity,
better to drink alone (as in the event) rather than
accompanied by food, and pleasing while they
are still young (at 5 years, the majority are in
their zenith).

In reference to the Bordeauxs, all were too
young. These wines need many years, and even
decades, to show themselves. Examples such as
the Chateau Lafite Rothschild 2000 in its youth
may cause a sensation of strangeness to some
palates. This wine is anything but obvious, very

elegant, polished, well defined in its aromas and
flavors, but with a wall of extremely fine tannins
that, in the moment, are harsh with a closed and
not very intense aroma.

Such a monument of the world of wine culture
should be evaluated in perspective, with the
benefit of experience, as it will take at least
a decade to reach its zenith. I would like to
participate in the same tasting, with the same
wines (the same harvests) and the same jury, but
a few years into the future. I think that like the
wines, the winetasters will have benefited from
the time.

(Footnotes)

* Chief editor of the magazine ADEGA,
international columnist, author of three books
and editor of the site www.mardevinho.com.br
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esta segunda-feira, dia 7, as 19

horas, a Expand apresenta ao

pdblico uma réplica da cata de

Berlim, confronto que acontecen

na cidade alemd, em 2004, cntre

vinhos chilenos do Grupo Erra-
zuriz, da Franca e Irilia. Em Séo Paulo, o
évento se repete uma degustagdo as cegas
de 10 exemplares (5 chilenos, 3 franceses e 2
italianos), em que participam todos 0s réulos
chilenos degustados em Berlim e alguns do
Velho Mundo. O evento serd no Empéeio
Santa Maria (Av. Cidade Jardim) e estara sob
o comando do produtor dos vinhos chilenos
Edvardo Chadwick e do jomalista Steven
Spurrier, conselheiro editorial da revista
“Decanter”,
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Expand

This Monday at 7 pm, Expand will present to
the public a replica of the “Berlin Wine Tasting”-
a confrontation carried out in the German city in
2004 between Chilean wines from Errazuriz, and
others from France and Italy. The event will be
repeated in Sao Paulo: ablind tasting of 10 samples
(5 Chilean, 3 French and 2 Italian) including the

same Chilean brands as those tasted in Berlin,
as well as some from the Old World. The event
will take place in the Emporio Santa Maria (Av.
Cidade Jardim) and will be under the supervision
of Chilean wine producer Eduardo Chadwick and
journalist Steven Spurrier, editorial consultant to
the magazine Decanter.
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Saiba como foi o confronto
organizado pela Expand dos

vinhos chilenos do produtor Eduardo
: Chadwick com rétulos consagrados :
(e caros) da Franca e da Italia, como :

Chateau Margaux, Chateau Lafite-
Rothschild e Sassicaia. Os vinhos
foram avaliados na tltima
segunda-feira (7) por quarenta
especialistas convidados,
no Empério Santa Maria.
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Brazil Get to know the details of the tasting organized Chéteau Latite-Rothschild y Sassicaia. The
Veja SP by Expand between Chilean wines of Eduardo wines were evaluated last Monday, the 7th, by 40
www.vejinha.com.br  Chadwick and the sacred brands (and faces) experts invited to the Emporio Santa Maria.

Sao Paulo  of France and Italy, such as Chateau Margaux,
November 16th, 2005

Translation
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Janine Sad, Piva de Albuquerque e Dani Ventura na degustagéo
de vinhos da Expand, que movimentou o Copa anteontem

Janine Sad, Piva de Albuquerque and Dani Ventura in the wine tasting by Expand, that shook the cup
the day before yesterday.
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José Grimberg, Janine Saad, Otévio e TaniaPiva de Albuquerque em noite de
degustacao de vinhos

José Grimberg, Janine Saad, Otavio y Tania Piva de Albuquerque the night of the wine tasting.
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Vinos chilenos elegidos los

.. Mejores del Mundo
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Diciembre, 2005

edo Chadwick, Sefia, y Don Maximiano Founder’'s Reserve

una vez mas reafirman clase mundial de vinos chilenos en Brasil

Sala de degustacidn, Berlin 2004

| afio 2004 marcé un hito en la his-
toria de la industria del vino chilena cuando
Vifiedo Chadwick 2000 y Sefia 2001 ocupa-
ron el primer y segundo lugar, en una cata
a ciegas realizada en el Hotel Ritz Carlton
de Berlin. Lo hicieron por sobre Chateau
Lafite 2000, Chateaux Margaux 2001, Cha-
teau Latour 2000 y los mejores vinos de
la Toscana.

Fueron periodistas y compradores especiali-

Presidente de Expand, distribuidor en
Brasil y por Steven Spurrier, desta-
cado columnista de la revista Decanter
del Reino Unido quien, al igual que en
Berlin, oficié de moderador de la cata.
El resultado de las catas en Brasil
confirmo la tendencia, ubicando a los
vinos Errdzuriz en los primeros lu-
gares de preferencia entre los criticos
especializados y consumidores experi-
mentados.

zados de Europa, los que dieron estos lugares Resultados
a los vinos chilenos en la mitica “Cata de  Chateau Margaux 2001, seguido por Vifie-
Berlin”. En noviembre de este afio en Brasil, do Chadwick 2000 y Sefia 2001 en tercer Cata de Berlin - Enero 2004
en un evento similar con la prensa especiali-  lugar, por sobre los vinos Chateau Lafite Ubicacién Vino
zada, se repetia el mismo resultado. 2000, Chateau Latour 2000 y 2001 y los

mejores vinos de la Toscana , demostrando 1 Vifiedo Chadwick 2000
Sao Paulo y Rio de Janciro, en Brasil, fucron  una vez mas la alta calidad presentada por 2 5‘;‘{; 2““1L -
las ciudlad.es escogidas para Irea‘l‘i?.ar una  los vinos chilenos. 3 ghi:::ﬁ Maartgeaix 2001
nueva réplica de la Cata de Berlin. Tres catas a Sefia 2000
consecutivas, cada una de ellas con cuaren-  “Estamos muy orgullosos de este excelente 6 Chiteau Margaux 2000
ta connotados periodistas, compradores ¥  resultado en este mercado tan importante 6 Chiteau Latour 2000
destacados consumidores de vino de ese como es Brasil. Esta cata confirma los re- 6 Vifiedo Chadwick 2001
5 : A= il : - 9 Don Maximiano Founder’s
importante mercado se reunieron invitados  sultados obtenidos en Berlin y reafirmando Reserve 2001
por Eduardo Chadwick, Presidente de Vifia una vez mas la clase mundial de nuestros 10 Chiéteau Latour 2001

Errdzuriz, Otdvio Piva de Alburquerque,

vinos”, comentd Eduardo Chadwick.

10 Solaia 2000
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Chilean wines chosen as

The Best in the World

Vinedo Chadwick, Seiia and Don Maximiano Founder’s Reserve once again reaffirm the world class level of

Chilean wines in Brazil.

2004 marked a historic milestone for the
Chilean wine industry when Vifiedo Chadwick
2000 and Sefia 2001 took first and second place
in a blind wine tasting carried out in the Ritz
Carlton Hotel in Berlin. They triumphed over
Chateaux Lafite 2000, Chateaux Margaux 2001,
Chateau Latour 2000 and some of the best wines
of Tuscany.

It was a combination of journalists and
specialized European buyers that gave these
places to the Chilean wines in the mythic “Berlin
Wine Tasting”. In November of this year in
Brazil, a similar event with specialized press
gave the same results.

Sao Paulo and Rio de Janeiro, in Brazil, were
the cities chosen to carry out the new replica
of the Berlin Wine Tasting. Three consecutive
tastings, each with 40 well known journalists,
buyers and distinguished wine consumers from
this important market were brought together at
the invitation of Eduardo Chadwick, President
of Vina Errazuriz, Otavio Piva de Alburquerque,
President of Expand, distributor in Brazil, and
Steven Spurrier, prominent columnist for Decanter
magazine from the United Kingdom, who, as
in Berlin, was official moderator of the tasting.
The results of the tasting in Brazil confirmed the
pattern, locating the wines of Errazuriz among
the first place preferences of both specialized
critics and experienced consumers.

Chateaux Margaux 2001 was followed by
Vifiedo Chadwick 2000, with Sefia 2001 taking
third place over such wines as Chateau Lafite
2000, Chateau Latour 2000 and 2001, as well as
some of the best Tuscan wines, demonstrating
once more the high quality represented by
Chilean wines.

“We are very proud of this excellent result
in a market as important as Brazil. This tasting
confirms the results in Berlin and reaffirms
once more the world class level of our wines”
commented Eduardo Chadwick.

Results
Berlin Wine Tasting-January 2004
Ranking Wine
1 Vifiedo Chadwick 2000
2 Senia 2001
3 Chateau Lafite 2000
4 Chateau Margaux 2001
4 Sefia 2000
6 Chateau Margaux 2000
6 Chateau Latour 2000
9 DonMaximianoFounder’sReserve2001
10 Chateau Latour 2001
10 Solaia 2000
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Vinedo Chadwick 2000, Sefia 2001 y Don Maximiano Founder's Reserve 2001:

Reafirman clase mundial
de viias chilenas en Brasil

Enero de 2004 marcé un hito en
la industria del vino chileno en lo
gue hoy se conoce coma la ya mitica
“(ata de Berlin", cuando Vifedo
Chadwick 2000y Sefia 2001 fueron
seleccionados primero y sequndo,
respectivamente, en una cata a
ciegas por sobre los franceses
Chateau Lafite 2000, Chateau
Margaux 2001, Chateau Latour
2000 y los mejores vinos de la
Toscana, por periodistas y expertos
compradores de Europa. El pasado
mes de noviembre, Sao Paulo y Rio
de Janeiro, en Brasil, fueron las
ciudades escogidas para replicar la
cata de Berlin.

En esta ocasion se realizaron tres
catas consecutivas cada una de ellas
con cuarenta connotados periodistas
especializados, compradores y
destacados consumidores de vino de
ese importante mercado, los que
fueron invitados por Eduardo
Chadwick, presidente de Vifa
Errazuriz, Otavio Piva de
Alburquerque, presidente de
Expand, distribuidor en Brasil, y
Steven Spurrier, reconocido
periedista del Reina Unido y
columnista de la revista Decanter,
quien, al igual que en Berlin, ofici6
de moderador,

Los vinos escogidos para la
ocasion fueron Vinedo Chadwiek
2000y 2001, Sefa 2000y 2001 y
Don Maximiano Founder’s Reserve
2001, los franceses Chateau
Margaux 2001, Chateau Latour
2001 y Chateau Lafite-Rothschild
2000, y los italianos Guado Al Tasso
Bolgheri D.O.C. Superiore 2000y
Sassicaia Bolgheri D.0.C. 2000.

El resultado dejé de manifiesto la
misma tendencia que pone a los
vinos de Vina Errézuriz en los
primeros lugares de preferencia entre

e
CHADWICK
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e

Maximiano Founder's Reserve 2001

los criticos especializados y
consumidores experimentados.
Chateau Margaux 2001, sequido por
Vinedo Chadwick 2000y Sefa 2001

Los vinos prmiados, Vifiedo Chadwick 2000, Sefia 2001 yDon

fue la preferencia general,
demostrando una vez mds el grado
de desarrollo y |a calidad alcanzada
por la industria vitivinicola chilena.
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Vinedo Chadwick 2000, Sena 2001, and Don Maximiano Founder’s Reserve 2001:

Affirmation of World- Class Level
of Chilean Wines in Brazil

January 2004 marked a milestone in the
Chilean wine industry in what is today known as
the mythic “Berlin Wine Tasting”, when Vifiedo
Chadwick 2000 and 2001 were selected over the
French Chateau Lafite 2000,Chateau Margaux
2001, Chateau Latour 2000, and some of the
best Tuscan wines, for first and second place in
a blind tasting conducted with journalists and
expert buyers from Europe. Last November, Sao
Paulo and Rio de Janeiro,Brazil were chosen as
the cities to repeat the Berlin tasting.

On this occasion, three consecutive tastings
were carried out, each with 40 well known
specialized journalists, buyers and prominent
consumers of wine from this important market, all
of them invited by Eduardo Chadwick, President
of Viia Errdzuriz, Otavio Piva de Alburquerque,
President of Expand, distributor in Brazil, and
Steven Spurrier, well-known journalist from

the United Kingdom and columnist of Decanter
magazine, who, just as in Berlin, was the official
moderator of the event.

The wines chosen for the occasion were
Vinedo Chadwick 2000 and 2001, Sefia 2000 and
2001, Don Maximiano Founder’s Reserve 2001,
the French Chateau Margaux 2001, Chateau
Latour 2000, Chateau Lafite-Rothschild 2000,
and the Italians Guado Al Tasso Bolgheri D.O.C.
Superiore 2000 and Sassicaia Bolgheri D.O.C.
2000.

The result was clear to all the tendency to place
the wines of Vifia Errdzuriz among the first place
preferences of specialized critics and experienced
consumers. Chateau Margaux 2001, followed by
Vifiedo Chadwick 2000 and Sefia 2001 was the
general preference, demonstrating once again
the grade of development and quality that the
Chilean wine industry has reached.
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ERRAZURIZ REPITE EN BRASIL
SU “CATA DE BERLIN”

Enero del 2004 marcé un hito en la historia de

la industria del vino cuando Vifiedo Chadwick

2000 y Sefia 2001 fueron seleccionados primero

y segundo, respectivamente, en una cata a ciegas
por sobre Chateau Latite 2000, Chateau Margaux
2001, Chateau Latour 2000 y los mejores vinos

de la Toscaza por periodistas y compradores
especializados de Europa, en lo que hoy se conoce
como la mitica “Cata de Berlin”. En diciembre del
mismo afo en Chile, en un evento similar con la prensa especializada, se
repitié el mismo resultado.

Con el fin de educar sobre la industria vitivinicola chilena, el 7 y 9 de
noviembre del presente afio se realizo en Sao Paulo y Ri6 de Janeiro una
replica de la cata del Berlin. En Brasil se realizaron tres catas consecutiva,
cada una de ellas con cuarenta periodistas especializados, compradores
y destacados consumidores de vino de ese mercado, los que fueron
invitados por Eduardo Chadwick , presidente de la Vifa Errazuriz, Otavio
Piva de Alburquerque, presidente de Expand, el distribuidor en Brasil, y
Esteven Spurrier, periodista especializado del Reino Unido y columnista de
la revista Decanter quien, al igual que en Berlin, oficié6 de moderador de
las catas.

El resultado de esta cata en Brasil dejo de manifiesto la misma
tendencia que pone a los vinos de Viiia Errazuriz en los primeros

lugares de preferencia entre los criticos especializados y consumidores
experimentados.

Resultados finales — Cata de Berlin en Brasil
|° Chateau Margaux 2001 — Margaux

2° Vifedo Chadwick 2000

3° Sefa 2001

4° Chateau Latour 2001 — Pauillac

5° Sefa 2000

6° Vifnedo Chadwick 2001

7° Don Maximiano Founder’s Reserve 200|

8° Guado Al Tasso Bolhreri D.O.C Superiore 2000
9° Chateau Latite Rothechild 2000 Pauillac

10° Sassicaia Bolgheri D.O.C. 2000

b



www.lobby.cl
November, 2005
Translation

b2

Errazuriz repeats the
“Berlin Tasting” at Brazil

January 2004 marked a milestone in the history
of Chilean wine industry when Vifledo Chadwick
2000 and Sena 2001 where selected, in a blind
tasting, in first and second place respectively.
These wines were chosen by European journalistas
and specialized wine buyers above Chateau
Lafite 2000, Chateau Margaux 2001, Chateau
Latour 2000 and the best Tuscany wines, in what
is known as the mythical “Berlin Tasting”. In
December 2004 at Chile, in a similar event with
professionals representing the specialized press,
the same result was repeated.

In order to educate about the Chilean viticulture
industry, on the 7th and 9th of November of this
year a replica of the Berlin Tasting took place at
Sao Pablo and Rio de Janeiro. At Brazil, three
consecutive tastings were realized, each one with
forty specialized journalists, wine buyers and re-
known wine consumers, all of them invited by
Eduardo Chadwick, President of Vina Errazuriz,
Otavio Piva de Alburquerque, President of
Expand, wine distributor at Brazil and Steven

Spurrier, specialized journalist from the United
Kingdom and columnist of Decanter magazine,
whom, such as in Berlin, was the moderator of
all the tastings.

The result of this tasting at Brazil reveals the
same tendency that places Vifia Errazuriz wines
in the first preferences among critic experts and
experienced consumers.

Final results-Berlin Tasting at Brazil

Ist Chateau Margaux 2001- Margaux

2nd Vinedo Chadwick 2000

3rd Sefia 2001

4th Chateau Latour 2001-Pauillac

5th Sefia 2000

6th Vifiedo Chadwick 2001

7th Don Maximiano Founder’s Reserve 2001
8th Guado Al Tasso Bolgheri D.O.C. Superiore
2000

9th Chateau Lafite-Rothschild 2000-Pauillac
10th Sassicaia Bolgheri D.O.C. 2000
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Ahora en Brasil Errazuriz repite con éxito ‘“ Cata de Berlin”

Enviado por periodismo Fecha 29/11/2005 9:52:06

En tres catas a ciegas donde los vinos de Errazuriz se midieron con los mejores de Francia e Italia, fueron elegidos
Chateau Margaux 2001, Vifiedo Chadwuick 2000 y Sefia en primer, segundo y tercer lugar, respectivamente.

2000 y Sefa

2001 fueron
seleccionados
primeros

y segundo,
respectivamente,
superando a Chateu Latite 2000, Chateux Magaux 2001 y Chateux Latour 2000.
es log ue hoy se conoce como la mitica" Cata de Berlin”. En diciembre del
mismo afio en Chile, en un evento similar con la presa especializada, se repitié el
mismo resultado.

Ahora el turno fue de Brasil. En Sao Paulo y Rid de Janeiro se replico la
experiencia. Se realizaron tres catas consecutivas cada una de ella con cuarenta
connotados periodistas especializados, compradores vy destacados consumidores
de vino de ese importante mercado. Los vinos escogidos para esta cata a ciegas
fueron Vifledos Chadwick 2000 y 2001, Sefia 2000 y 2001 y Don Maxiano
Fourder’s Reserve 2001, ademds de los francés Chateaux Margaux 2001,
Chateau Latour 2001 y Chateau Latife — Rothschild 2000, y los italianos Guardo
Al Tasso Bolcheri D.O.C. Suepriore 2000 vy Sassicaia Bolcheri D.O.C. 2000.

Chateau Margaux 2001, seguido porVifedo Chadwick 2000 y Sefa 2001 en tercer lugar fue la preferencia general.
“Estamos muy orgullosos de este excelente resultado en un mercado tan importante para la industria vitivinicola
chilena, como es Brasil. Esta cata confirma los resultados de Berlin y reafirma nuestra conviccidén que nuestros
vinos estdn ya entres los mejores del mundo”, comento Eduardo Chadwick, presidente te la Vifa Errazuriz,
agregando que con este tipo de catas contribuyen a “posicionar en un lugar de excelencia y reconocimiento a

todos los vinos chilenos”.

RESULTADO CATA EN BRASIL
[°  Chateau Margaux 2001 — Margaux

2°  Vifedo Chadwick 2000

3°  Sefia 200

4°  Chateau LATOUR 2001 — Pauillac

5°  Sefia 2000

6°  Vifedo Chadwick 2001

7°  Don Maximiano Fournder’s Reserve 2001

8°  Guado Al Tasso Bolgheri D.O.C. Superiore 2000

9°  Sassicaia Bolgheri D.O.C 2000 — Pauillac

10°  Sassicaia Bolgheri D.O.C 2000

Vifia Errazuriz queria comprobar si realmente sus
vinos eran de clase mundial.Y que mejor forma de
hacerlo que someterlos a una cata a ciegas con
periodistas y compradores especializados junto a los
mejores vinos franceses e italianos.

La primera experiencia fue en enero de 2004 en
Berlin con excelentes resultados:Vifiedo Chadwick




www.vitinicultura.com
November 29th, 2005
Translation

Vina Errazuriz repeats now in Brazil successfully the “Berlin Tasting”

Sent by Journalist (VitiViniCultura Magazine)

Tasting in Brazl

Inthree blind tastings where the wines from Vifia
Errazuriz competed with the best of France and
Italy, were selected the wines Chateau Margaux
2001, Vinedo Chadwick 2000 and Sena 2001 in
first, second and third place respectively.

Vifa Errazuriz wanted to prove if in fact their
wines were a worldwide class wine and what a
better way to do it by a blind tasting with wine
journalists and buyers together with the best
French and Italian wines.

The first experience was in January.2004
in Berlin obtaining excellent results: Vifiedo
Chadwick 2000 and Sefia 2001 were selected
first and second respectively, wining against
Chateau Lafite 2000, Chateau Margaux 2001 and
Chateaux Latour 2000. Today a days is known as
the mythical “Berlin Tasting”. During December
of same year 2004, at Chile in a similar occasion
with the wine press was carried out obtaining the
same results.

Now it was Brazil’s turn, in Sao Paulo and
Rio de Janeiro they repeated similar experience.
Three consecutive tastings were organized,
each one of them with the participation of forty
renown wine journalists, buyers and educated
wine consumers of this important market. The
wines chosen for this blind tasting were Vifiedo
Chadwick 2000 and 2001, Sefia 2000 and 2001
and Don Maximiano Founder’s Reserve 2001,
as well as the French wines, Chateau Margaux

2001, Chateau Latour 2001 and Chateau Lafite-
Rothschild 2000 and the Italian ones Guado
Al Tasso Bolgheri D.O.C. Superiore 2000 and
Sassicaia Bolgheri D.O.C. 2000.-

Chateau Margaux 2001, followed by Viiiedo
Chadwick 2000 and Sena 2001 in third place
was the general preference. “We are very proud
of this excellent result obtained in an extremely
important market for the Chilean wine industry
such as Brazil. This tasting confirms the results
attained in Berlin and reasserts our conviction
that our wines are now consider among the best
of the world”, remarked Eduardo Chadwick,
President of Vida Errdazuriz. He continued
commenting that with this kind of tastings we
contribute “to positioning all Chilean wines in a
place of excellence and recognition”.

Results of the Tasting in Brazil

1.- Chateau Margaux 2001 — Margaux

2.- Viiiedo Chadwick 2000

3.- Seiia 2001

4.- Chateau Latour 2001 — Pauillac

5.- Sefia 2000

6.- Viiiedo Chadwick 2001

7.- Don Maximiano Founder’s Reserve 2001
8.- Guado Al Tasso Bolgheri D.O.C. Superiore 2000
9.- Chateau Lafite-Rothschild 2000 — Pauillac
10.- Sassicaia Bolgheri D.O.C. 2000



