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The Berlin Tasting — Tokyo

On June 14th the Grand Hyatt Hotel in Tokyo
provided the backdrop for the latest edition of the
now famous Berlin Tasting. This thrust Chile’s
wines into the international spotlight when a
blind tasting panel of renowned European wine
journalists ranked Vifiedo Chadwick 2000 and
Sefia 2001 first and second, respectively against
Chateau Latour, Chateau Margaux, and Chateau
Lafite and reputed Italian wines like Sassicaia
and Solaia.

In Tokyo, seventy guests—including some
of Japan’s most respected wine writers and
sommeliers, as well as representatives of the
Asian nation’s top wine stores—blind tasted
Vifiedo Chadwick, Sefia and Don Maximiano
Founder’s Reserve, alongside Chateaux Margaux,
Chateaux Lafite, Chateaux Latour, Sassicaia and
Tignanello.

Also participating were distinguished wine
writers from China, Hong Kong, Korea and
Taiwan, who were specially invited for the
occasion.

The results of the latest blind tasting once again
showed the excellence of the Chilean wines,
which obtained four out of five top rankings
in competition against Europe’s best and most
traditional wineries. Below is a list of the wines
and their rankings, according to the preference of
those who participated in the tasting:

Ranking Wine Year

1. Chateaux Latour 2000
2. Sefia 2000
3. Vinedo Chadwick 2000
4. Sefa 2001
5. Don Maximiano 2003
6. Chateaux Margaux 2000
7. Chateaux Lafite 2000
8. Tignanello 2000
0. Sassicaia 2000
10. Vinedo Chadwick 2001

The event was moderated by Fumiko Arisaka,
and founder of Vinotheque magazine, organizer of
the event and by Steven Spurrier, one of the most
respected wine journalists in the United Kingdom
and a columnist for Decanter magazine.

“We are very proud of this excellent outcome
in Japan, a market that holds so much potential
for Chile’s winemaking industry. This tasting
confirms the results of Berlin and reaffirms our
conviction that our wines are already among the
best in the world,” commented Vifia Sefia and
Vina Errazuriz President Eduardo Chadwick,
adding that “with blind tastings like these, where
wine writers and wine specialists choose our Sefia,
Vifiedo Chadwick and Don Maximiano wines
from among some of the world’s most renowned
appellations, we are making a contribution to the
reputation of all Chilean wines.”
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In Japan

The Tokyo “Berlin Tasting”

Chilean Wine VS French and Italian Wine; the results. . .

The Tokyo “Berlin Tasting”, which is under the
jointauspices of Mr. Eduardo Chadwick, President
of Vina Errazuriz and Sefa, and Vinothéque, was
held this year on June 14th at the Grand Hyatt
Hotel in Tokyo. Seventy three guests participated
in the occasion, including sommeliers and wine
shop representatives, journalists and opinion
leaders, as well as distinguished Asian guests
from Hong Kong, Korea, China and Taiwan.

Alike “Paris Tasting” held in 1976 with
Californian vs French wines, “Berlin Tasting”
was first held by Eduardo Chadwick in 2004, a
blind tasting event of fine wines from Tuscany,
Bordeaux and Chile, as a way to show the world
the excellence of Chilean wines. It was held in
Brazil in 2005, and in 2006 the third event was
held, followed by a fourth one in October this
year in Toronto, Canada.

After a seminar offered by Mr. Chadwick about
Chilean wines, the wine tasting took place under
the direction of Mr. Chadwick himself and the
sponsor and mastermind of the “Paris Tasting”,
Mr. Spurrier.

The wines presented are as follows:

Chateaux Margaux 2000

Vinedo Chadwick 2001

Tignanello 2000

Don Maximiano Founder’s Reserve 2003
Chateaux Latour 2000

Sefa 2001

Sassicaia 2000

Vinedo Chadwick 2000

Chateaux Lafite 2000

Sefia 2000
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Three out of the best five from Chéateaux, two
Italian Super Tuscan and five Chilean wines
completed the ten wines which participated
in the tasting. The participants evaluated their
preferences with 3 points the first place, 2 points
the second and 1 for the third place.

The results?

Chateaux Latour 2000 finely ranked first place
with a top score of 83 points. Nevertheless,
Chilean wines surprisingly obtained entirley the
next four places; the second place was for Sefia
2000, which scored 52 points. Vifiedo Chadwick
2000 took the third place scoring 50 points and
Sefia 2001 the fourth with 48 points. Finally,
the fifth place was given for Don Maximiano
Founder’s Reserve 2003, scoring 47 points. The
following were: 6th Chateaux Margaux 2000
(44 points), 7th Chateaux Lafite (42 points), 8th
Tignanello (26 points), 9th Sassicaia (21 points),
and 10th Vifiedo Chadwick 2001 (19 points).

Regarding the results above, Mr. Spurrier
comments: “In blind-tastings, the wine reveals
itself; it will never be a history text-book.” And
Mr. Chadwick: “I’m very proud that our wines
were among the world-class wines. I believe our
mission in the future is to bequeath the terroir of
Chilean wines to the world.”

(By N. Inagaki)
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Tokyo “Berlin Tasting”

Testing the potentlal of Chilean

Terroir

Seventy three guests participated in the Tokyo
Berlin Tasting held in June under the sponsorship
of Mr. Eduardo Chadwick, president of Vina Errazuriz
and Vina Sena from Chile. Japanese sommeliers,
wine schools and wine stores representatives,
as well as journalists representing Asian nation’s
including Japan, China, Taiwan and Korea took part
in the event.

The aim of The Berlin Tasting, which thus far has
been held in Berlin and Brazil, is to portray the
features and terroir of Chilean wines in comparison
with those of traditional wine-making regions as
Bordeaux and Tuscany through blind-tasting.
Previous to the tasting, Mr.Chadwick held a seminar
in which he explained the primary factor from which
Chile’s features are brought into existence.

Chile’s climate and soil

The Chilean territory stretches over 4.300
kilimeters north to south, and only 160 kilometers
at its narrowest point east to west, surrounded
by the Atacama mountain range in the North, the
Andes mountain range in the East and the Pacific
Ocean, in which the cold waters of the Humboldt
Current flow. What brings an important influence to
the terroir of the Aconcagua Valley and the Maipo
Valley, in which Sefia Vineyard and Errazuriz
Vineyard lay, is the cold wind blowing from the
Andes mountains and the Humboldt Current.

If a comparison is made between daily average
temperatures, the following regions would be
ordered from the hottest to the coolest: Tuscany,
Aconcagua Valley and Bordeaux. However, the
temperature variation between night and day is
17°C in the Aconcagua Valley, and 11° to 12°C in
Bordeaux and Tuscany. Mr. Chadwick believes that
“though there is no scientific evidence on how this
variation in temperature affects the wine, the level
of condensation of the taste of the fruits and their
color certainly are affected.”

The annual average rainfall in Bordeaux and
Tuscany is frequently 920 and 800 millimeters,
in comparison to the rainfall average of 500
millimeters in the Aconcagua and Maipo Valley;
250 millimeters drier than the former regions. In
Chile, as rain falls abundantly during winter season
in the months from June to August, and the weather
is dry in summer, irrigation takes place with snow-
water from the Andes mountains, while dry seasons
keep grapevines safe from fungal infections.

“We haven’t suffered from damage by grape
phylloxera, petiole rot nor by gray mold rot in Chile.
Surely we have been blessed with such a perfect
paradisiacal conditions for viticulture”, he says.

Medoc, in Bordeaux, has got gravel-rich soil
over a lime-rich layer, and while Tuscany has got
a loam-layered clay-like soil, in the Aconcagua
Valley Don Maximiano region, overlapped granite,
weathered by a 20 to 40 centimeters thin layer of
sand loam lays beneath. Sefia vineyard lays upon
a huge rock of a thin layered sand loam, while
Vifiedo Chadwick soils consist of a clay-like loam
layer with a 5 to 15% gravel, beneath which lays
soil composed of gravel and sediment.

Chilean wine, toward the world’s top

Vina Errdzuriz was founded in 1870 by Don
Maximiano Errdzuriz, as he perceived the true
potential of viticulture in Aconcagua Valley. At
present, Mr. Chadwick is the sixth generation.

In 1990, Mr. Robert Mondavi from California,
went on a tour of inspection on Chilean wine-
producing territories. With this as a start, Vina
Sefia commenced operation under a joint venture
between the two families; however, today the
vineyard is managed by the Chadwick family.

Viniedo Chadwick is located in Puente Alto,
the southeast part of Santiago, at the bottom of
the Andes mountain range. The territory, which
once was a polo field on which Mr. Chadwick’s
father, Don Alfonso enjoyed playing, turned into



a vineyard, adjacent to Alma Viva vineyard, and
became the ideal terroir, one which has recieved
wide recognition.

Mr. Chadwick stated: “Our aim is to get a worldwide
acknowledgment that Chilean wines are world-
class. For that purpose, we’ve been endeavoring
to select a land appropriate for viticulture, select a
suitable variety of plant trees, and to develop our
winemaking skills. Today, Sefia vineyard is being
moved into biodynamic estate, in order to enhance
the reflection of the terroir to our wines.”

The results: 1st place Latour, 2nd Sena and 3rd Vinedo
Chadwick

After the seminar concluded, blind tasting came
at last. The tasting was moderated by Mr. Spurrier
and Mrs. Fumiko Arisaka. Mr. Spurrier is the person
who sponsored the 1976 “Paris Tasting”, in which
he organized a blind tasting of Californian and
French wines, and changed the world’s recognition
toward Californian wines.

“The tasting based on personal taste, is the real
tasting indeed”, Mr. Spurrier stated. The participants
themselves judged the wines, and evaluated with 3
points their first preference, 2 points their second
one, and with 1 point their third preference.

When the tasting ended, Mr. Spurrier (S) and
Mrs. Arisaka (A) offered a brief comment, in the
arranged tasting order:

1.- Chateaux Margaux 2000 - 6th place 44 points
(A): “I had an impression of something complex
and of very high quality coming up first”.

2.- Vifiedo Chadwick 2001 - 10th place 19 points
(S): “I felt the sweet taste of condensed black
currant. It is a spice, something coming from a
young aged tree”.

3.- Tignanello 2000 - 8th 26 points
(A): “Hay-scented. A strong tannin and solid
structure, but a spicy finish though”.

4.- Don Maximiano Founder’s Reserve 2003 - 5th

47 points
(S): “It may be the youngest wine. Rich and with
viscosity, plum and spice could be sensed, and
tannins are strong enough”.

5.- Chateaux Latour 2000 - 1st place 83 points
(S): “The best wine I think I've tasted. A superb
aroma, in which the sense of wild violet comes
forward. Elegant and well balanced, with a
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@ |
marvelous aftertaste. Still young, though, may it
be the Old Worlds representative wine 5 years
from now”".

6.- Sefia 2001 - 4th place 48 points
(A): “The richness of fully ripened grapes is
condensed within its aroma. The essence of the fruit
is entirely melted into it, and it is well balanced”.

7.~ Sassicaia 2000 - 9th palce 21 points

(S): “I felt it more advanced in ripeness than
others. Elegant and fragrant”.

8.- Vifiedo Chadwick 2000 - 3rd placce 50 points

(A): “Its sweet fruity fragrance fills the glass.

The wine has matured calmly, with an oriental,

chocolate-scented-like aroma”.

9.- Chateaux Lafite 2000 - 7th place 42 points

(S): “It must be a Bordeaux. Fine tannins: an
elegant and moderate use of barrel”.

10.- Seiia 2000 - 2nd place 52 points

(A): “Earthy. feels like Chile. It is well done, but

a little rustic though”.

The president of the Japan Sommelier Association
(J.S.A.)), Mr. Kazuyoshi Kogai, comments:
“(Personally) I felt it was good that N°5 stood out.
A wine worth to be a model. It is complete in any
sense; it is a tasty wine now, and always will be.
A promising N°3 in second place. Third place for
the jam-like aroma N°4, which is tasty when you
drink it afterwards.” “It is just like a Miss Universe
Beauty Contest, in which you have to compare
between a Chilean beauty and a French beauty...a
difficult situation. While there are prematurely
developed women, some others are late-maturing. ..
it is difficult indeed to decide. You may hesitate
over which to choose; let N° 4 excel all the others
and forgive her youth, or set one’s sight just like
the others. As a general overview, my impression is
like that ’'m having the same meal with N° 1, 5, 9,
3 and 7. As a final decision, I scored N° 4, 9 and 57,
Shinya Tazaki comments.

If we exclude the overwhelming success of
Latour, Chilean wines would have headed the list;
the reason why a storm of applause filled the place,
and Mr. Chadwick’s face beamed with smiles.-

(By N. Inagaki)
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The ‘Berlin Tasting’ in Tokyo

To evaluate, by blind tasting, some
first-class wines from Chile, Bor-
deaux and Tuscany, the ‘Berlin Tast-
ing Tokyo’ event was held on 14 June
in Tokyo. The event was moderated
by Fumiko Arisaka of Vinotheque
magazine, and Steven Spurrier.
Eduardo Chadwick, also participated.

72 guests including specialists from
Asian countries, China, Korea and
Taiwan, tasted 10 bottles.

Each taster gave 3 points to the
wine he or she thought was best, 2
points to the second best, and 1 point
to third best. Final ranking was de-
cided by the total points of all tasters’
point ratings.

The results of the blind tasting gave
an overwhelming endorsement to
Chateau Latour and showed the
powerful merit of Chadwick’s wine,
which obtained 4 out of the top 5
rankings in the competition. The
rankings for the 10 wines are as fol-
lows: 1) Chateau Latour 2000 (83
points), 2) Sefia 2000 (52 points), 3)
Vifiedo Chadwick 2000 (50 points),
4) Seiia 2001 (48 points), 5) Don
Maximiano 2003 (47 points), 6) Cha-
teau Margaux 2000 (44 points), 7)
Chateau Lafite 2000 (42 points), 8)
Tignanello 2000 (26 points), 9) Sassi-
caia 2000 (21 points), 10) Viiiedo
Chadwick 2001 (19 points). =
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Challenging the Top Five

In the world of wine, Chilean wine is appreciated for its good quality and competitive prices, which not only
places it among the first choices of wine drinkers around the world, but also makes it stand out as one of the
world's emerging stars. However, what happens when it has to confront the wines of the worlds five hest
wineries, when each of these bottles is sold for approximately 20,000 yuanes in the East, ten times more
than a Chilean wine? Let's find out in the BLIND TASTING competition.

BLIND TASTING

In the world of wine, the fairest way to achieve
an objective evaluation in a competition is through
a blind tasting.

When we say blind tasting, it does not mean
that the judges must taste the wine with their eyes
closed. During a blind tasting, the wines are served
directly into the judges’ glasses in a completely
anonymous fashion, without revealing the brand,
year, price or other information that could distort
the judges’ opinions, thereby leaving them free to
evaluate the wines based on their senses.

In 1976, Steven Spurrier, the man considered
to be the highest authority in the world of wine,
organized a blind tasting in Paris (now known
as the Paris Tasting), which was an event that
became famous because the 1973 Stag’s Leap
Cabernet from California won hands down over
French wines costing ten times as much. This
competition earned new recognition for California
wines and changed the distribution map of the
world’s finest wines.

Now, thirty years later, the same Steven
Spurrier organized another blind tasting in Tokyo
(the Tokyo Tasting). But this time the challenger
was a Chilean wine. Close to 100 experts had
to evaluate three selected wines on a scale of
one to three. The Chilean wine had been wildly
successful in the Berlin Tasting in 2004, which
proved to be a decisive step in winning over the
palates of the Eastern world.

LOOK, SMELL, TASTE

Methodology for knowing a wine in depth

The author had the honour of being invited to
participate as a judge for the Tokyo Blind Tasting.
This invitation provoked many emotions—and
much nervousness as well. I felt so many emotions
because I was going to evaluate the finest wines
from 5 of the world’s most famous wineries, but
considering my limited experience in this area, |
felt the inevitable knot in the pit of my stomach.

I felt even more pressure once I arrived at the
competition. We were all faced with a decisive
test: 10 identical glasses lined up before each
judge, who had to make notes on the colour,
aroma, and flavour of each wine. As time went on,
however, the task became easier and more fun.

In the end, each wine had its own character and
style. By being sincere with one’s own palate,
nose and vision, it is possible to precisely capture
the first information provided by the senses and
be able to apply the most authentic scores that
will be useful later on as a solid base for the final
scoring.

VINA ERRAZURIZ

Vifia Errazuriz, the Chilean winery that
challenged the five most famous wineries in the
world in the Tokyo Tasting, was founded in 1870
by Maximiano Errdzuriz, the son of Spanish
immigrants.

Vidia Errdzuriz is one of Chile’s most famous
wineries as the representative of the classic
European line in the Latin American world.
During the 2004 Berlin Tasting competition held
in the German capital, this winery earned applause
from the judges—all European—with its Vifiedo
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Chadwick 2000 and Sefia 2000 wines, taking the
first and second place positions, respectively, and
beating out such renowned wines as Chateau Lafite
2000 Chateau Margaux 2001 and Chateau Latour
2000 from the five famous French wineries.

Tasters’ Comments

Steven Surrier:

Consultant director of Decanter magazine in
England; 40 years of experience as a sommelier.

“Irecommend that beginning wine tasters follow
3 basic steps: to look, smell, and taste, and then
determine whether the wine leaves a sensation
on the palate. In my opinion, however, the most
important thing is to use one’s own criteria and
not be influenced by the brand, source, or price.
This is the reason for tasting wine blind.”

Tomoko Ebisawa

Japanese Sommelier. Director of Vinotheque
magazine; 25 years in the field of wine.

“First I concentrate on how the wine tastes, then
whether the acidity is balanced and whether the
tannins are right, in the case of red wine. Aside
from that, whether the wines are good and have
complex aromas and textures, and they should
always have many variations on fruitiness, which
can be the key characteristic for a beginner trying
to rate a wine.”

Xu Jia Chang

General Manager of the Vina Xing Fang,
trained sommelier since 1996; 12 years in the
field of wine.

“Any beginner would end up with a numb
palate when trying to taste 10 different varieties at
a single sitting. My secret is to taste from the first
to the last glass and then back again. I choose my
5 favorites and then select the top 3. This method
makes it easier for me to find the best wine.
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A Duel 10 years on

(Tokyo Tasting, Round 2 after Berlin)

&

For many consumers, French wine is the symbol
of good wine and the parameter for judging other
wines.

Ten years ago, Steven Spurrier, the wine world’s
greatest authority, held a blind tasting in Paris. The
jury composed of French experts had to choose
among French wines and other from California,
USA. The award obtained by the Californian wine,
after its triumph over the finest French wines, placed
it among the best wines in the world.

Absolute triumph, 30 years later

The French, smarting from their failure, held
another tasting 30 years later with the same
participants. The tasting was held simultaneously in
two sites, one in the Old World and the other in the
New World. The result ? They lost their crown once
again to Californian wines.

Two years ago, at the request of Mr. Eduardo
Chadwick, owner of Chile’s well-known Vifia
Errazuriz, Steven held a second blind tasting in

Berlin, Germany, with a jury of 36 European wine
experts and buyers. This challenge included Errazuriz
products among the 16 competing wines: 6 French, 6
Chilean, and 4 Italian, all from 2000 or 2001. France
had three wines from 2000 and three from 2001, as
did the Chile, and the four Italian wines were all from
the year 2000.

The 2000 Vifiedo Chadwick won the award from
this tasting, followed by another Chilean wine, 2001
Sefia. The remaining wines ranked as follows:

2000 Latour

2001 Margaux

2000 Sena (Chile)

2000 Margaux

2000 Latour

2001 Vifedo Chadwick (Chile)
2001 Don Maximiliano (Chile)
2001 Latour 10
2000 Solaia 10
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Gifted in every way.

For these reasons, the results of the Tokyo tasting
are no great surprise to the wine world, as many
have accepted the fact that the best wines do not
only come from French wineries. Some US and
Australian products are now approaching, and even
surpassing, the price of the finest French wines on
the world market.

In the case of the Chilean wine industry, which
has climatic conditions that are very appropriate for
winegrowing, abundant investment, and advanced
technology, it is not surprising that the country is
producing some of the world’s best wines.

Vifia Erradzuriz is a very well-known Chilean
winery. Before the massive introduction of foreign
investment, it was already earning fame at the
national level with its red Don Maximiano wine.

The golden age of the Chilean wine industry began
with the arrival of Miguel Torres, the owner of the
famous Spanish winery of the same name, who had
won over his French colleagues with his Spanish
products. In 1978, he went to Chile to personally
observe the Chilean market. He was so impressed by
the country, which he called a “paradise for the wine
industry,” that he immediately invested in land and
began growing grapes for his own winery. In the late
1980s, other large wineries such as Lafite, Mouton,
and Lapostolle followed suit. Robert Mondavi of
California, USA, became a partner of Viia Errazuriz.

By the late 1990s, there were many producers
vying for Chile’s red wine crown, and of course the
strongest contenders included Viia Errazuriz’s Don
Maximiano and Sefia, the product of the winery’s
alliance with Mondavi.

Good wine requires investment, decisions,
technology, and time, and in recent years, the quality
of these products increasingly has improved with the
experience acquired.

In the Berlin Tasting, the Chilean wines competing
with the French and Italian (Tuscan) wines were
exclusively the products of the Chadwick family:
Sefla, Don Maximiano, and the ambitious Vifiedo
Chadwick. In fact, a tasting of solely Chilean
wines would be very competitive. I believe that our
magazine could be interested in organizing this event
in the not-too-distant future.

But the challenge that began in Berlin did not stop
there.

The Tokyo Round, a replica of the Berlin Tasting.

In mid-June of this year, the same Steven Spurrier,
along with Chadwick, directed another blind tasting
in Tokyo, which could be considered a “Round 2”
of the Berlin event. This tasting was organized by
a famous Japanese magazine with the participation
of business owners, wine writers, journalists, and
sommeliers from Japan, Korea, Hong Kong, China,
and Taiwan, and 10 renowned world wines.

The tasting took place in a Tokyo hotel on June
14 at 3:30 pm. According to what was revealed by
Japanese colleagues, the competing wines were
opened at 2:00 pm and served in their respective
cardboard-topped glasses.

Observing from a distance, I could see that all of
the wines had an intense colour, except for glass
number 10, which was less intense that the others,
but which was also a deep, mature red.

I removed the cardboard covers and began tasting
the wines.
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Number 1: deep, dark red colour. Smells of
ripe plums. The texture is not very complex and is
balanced, with a bit of an herbal aroma. Score: 15/20

Number 2: Shows with new colour, more purple
than red, with aromas of a cold climate. With strong
ripe plum flavours. The texture is more simple than
complex. Score: 14/20.

Number 3: Soft aroma. A bit harsh and a bit
excessive in tannins. Doesn’t taste very good. Must
be a vintage from a very cold climate. Score: 13/20.

Number 4: Tastes like an old acquaintance, creamy
as if from pureed mung beans with herbs. Must be
Don Maximiano. Excessive tannins. Score: 14/20.

Number 5: Very deep colour, with ripe and very
seductive aromas. So complex that you want to
dive right in. Delicious new wood flavour, but not
exaggerated. Lots of sweet, soft fruit. Very balanced
and well-structured. Score: 19/20.

Number 6: A bit harsh at first, but must be from a
temperate climate. Plenty of fruit aromas, a bit salty,
with a great future. Score: 18/20.

Number 7: Deep, warm aroma of sweet, ripe fruits.
Fresh smell, elegant, but a bit simple in terms of
texture. Score: 17/20.

Number 8: Ripe, sweet. Flavour of caramelized
lavender. Fresh, very discreet aroma. Could have a
great future. Score: 17/20.

Number 9: Very ripe plum. Deep, complex, as if it
had toast. Very seductive, exciting and real. A bit of
tobacco aroma. Too much texture. Score: 17/20.

Number 10: Light, deep red colour. Very fine
aroma. Taste includes a bit of mint, typical of Chilean
wine. Not one of those surprising wine, but with lots
of texture. Very seductive. Score: 18/20.

In the first round, my preferences were clearly for
numbers 5 and 6, especially 5, which stood out for its
balance and elegance.

Round 2:

Because there was some time left, I
went back to retaste the wines that did
not impress me the first time and give
them another chance. And it was really
worth it! Numbers 1 and 2 lost those harsh
and discreet flavours and were sweeter,
tasted better, and more balanced. And
numbers 6, 9, and 10 were very close in
their characteristics—not in flavour, but
in texture and balance. In comparison,

ORDER  NAME OF WINE
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numbers 3, 4, and 7 fell farther back.

As I said, after 20 or 30 minutes, numbers 1 and
2 improved remarkably in terms of fruit aroma and
mouthfeel. Comparing them with my favourite,
number 5, all they lacked was texture. This was a
problem for me, and I had to increase their scores.
Number 1 got 18 points and number 2, 17.

In this tasting, each jury member had to choose just
3 wines. The first would receive 3 points, the second
2, and the third, 1. The points would then be added
up for each product and the one with the most points
would win. After analyzing the group several times,
number 5 remained in first place, followed by number
1, and finally number 6. Number 5 was clearly above
all the others, but it was much harder to choose the
second and third place wines, because numbers 2, 9,
and 10 were very similar in terms of their qualities.
If it hadn’t been for the excess of oak in 9, which I
don’t like, I would have placed that second, or even
first. Wine number 1 was chosen only because of its
more classic, elegant style.

Once the scores were submitted by all of the
judges, we began to reach the conclusion. Steven
expressed his own opinions. He also chose number 5
in first place, although he found the chocolate flavour
in number 9 was very French.

We agreed that it is very difficult to distinguish
which wine was Chilean, French, or Italian.

Finally, this tasting confirmed once again that
Chadwick’s wines are very well positioned to
compete with the best wines of France—an amazing
achievement.

Once the final results were revealed, we were each
presented with a list. I was shocked. Number 9, so
moving and seductive, was Lafite!

Results:

FINAL SCORE / RANKING MY SCORES / RANKING
Marguax 2000 4 /6 18+/ 20
Vifiedo Chadwick 2001 19 /10 17+/ 4
Tignanello 2000 26 /8 16/ 9
Don Maximiano 2003 47 /5 15 /10
Latour 2000 83 / 1 19 /1
Sefia 2000 52 /2 18/ 3
Sassicaia 2000 21 /9 17/ 8
Viiiedo Chadwick 2000 50 /3 1777
Lafite 2000 42 /7 17+/ 6
Sefia 2001 48 / 4 17+/ 5
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Beauty and Wisdom

By Ronny Lau

Californian wines outperformed French wines
in “Paris tasting in 1976. In 2004, Steven Spurrier
organized a “Berlin Tasting” in Germany, the
result was Chilean wines outperformed French
and Italian wines.

In Berlin Tasting, 16 wines of vintage 2000 and
2001 from 10 selected wineries were selected:
Chateau Lafite Rothschild, Chateau Margaux
and Chateau Latour from France; 2000 vintage of
Tignanello and Guado al Tasso, “Super Tuscan”
Sassicaia and Solaia from Italy; and 6 wines from
Errazuriz, Chile, namely Vinedo Chadwick, Sena
and Don Maximiano Founder’s Reserve. Wines
were blind tasted by 36 Europe’s most highly
regarded wine journalists, writers and buyers.

Vinedo Chadwick 2000 ranked the first in the
blind tasting, Sena 2001 ranked the second, and
Chateau Lafite Rothschild ranked the third.

Similar tasting events were held in Brazil, 10
wines were blind tasted, from which 5 were from
Vina Errazuriz. Chateau Margaux ranked the
first, followed by Vinedo Chadwick and Sena.
This year, “Berlin Tasting” was held in Tokyo
and Toronto. Although Errazuriz wines wasn’t
ranked the first in these tastings, they were still
in top 5.

It seems not fair to feature three flagship
wines at the tastings, however, compared to the
excellent vintage 2000 and 2001 of well-known
French and Italian wines, definitely the results
reflected the quality of Chilean wines.

Vina Errazuriz was established in 1870,
Eduardo Chadwick is the 6th generation of the
family, and is the President of the winery. Eduardo
went to Bordeaux to enhance his wine making
skill in 1985. Later on, he met Robert Mondvai,
Caliterra and Arboleda were produced under the
joint venture. Sena was produced 4 years later,
which has the special Chilean characteristics,
and at the same time, has the characteristics of
world-class premium wines.

I tasted Sena 2002, it is excellent in color, smell
and taste, it is produced with specific viticultural
method, which not only doesn’t cause any
damages to the environment, but also enhance the
quality of the soil. Ranking isn’t that important,
most important of all is capturing the beauty of
the wines as well as gaining wisdom through the
years.
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Repiten en Japon |a famosa

El hotel Grand
Hyatt de Tokio fue el
escenario escogido
para reeditar la Cata de
Berlin, que el 2004 puso
a los vinos chilenos en
el centro de la critica
internacional, cuando

en una cata a ciegas

renombrados periodistas
europeos seleccionaron
a Vifiedo Chadwick 2000 y Sefia 2001 en primer
y segundo lugar respectivamente, por sobre los
mas importantes vinos franceses como Chateau
Latour, Chateau Margaux, Chatedu Lafite e
italianos como Sassicaia, y Solaia.

En Tokio, setenta invitados -entre quienes se
encontraban los mas importantes periodistas de
Japon, sommeliers, y representantes de las mas

importantes tiendas de vino del pais, ademas de
los principales medios especializados de China,
Hong Kong, Corea y Taiwén-, degustaron a
ciegas Viiledo Chadwick, Sefia, Don Maximiano
Founder’s Reserve junto a Chatedu Margaux,
Chateau Lafite, Chateau Latour, Sassicaia y
Tignanello.

El resultado de esta nueva cata a ciegas puso
otra vez de manifiesto la excelencia de los vinos
chilenos que, compitiendo contra las mejores y
mas tradicionales casas europeas, obtuvieron la
eleccion de cuatro de los cinco primeros lugares.

El ranking resultante, segiin la preferencia
de los catadores fue el siguiente:

1° Chateau Latour 2000
2° Sefia 2000

3° Vinedo Chadwick 2000
4° Sena 2001

5° Don Maximiano 2003
6° Chateau Margaux 2000
7° Chateau Lafite 2000

8° Tignanello 2000

9° Sassicaia 2000

10° Viniedo Chadwick 2001
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The Famous “Berlin Tasting”
IS re-enacted In Japan

Tokyo’s Grand Hyatt was the scenario where
on June 14th the famous Berlin Tasting was re-
enacted. The year 2004 placed Chilean wines
at the centre of international critique, when in
a blind tasting renowned European journalists
selected Vifiedo Chadwick 2000 and Seiia 2001
in first and second place respectively, over the
most outstanding French wines such as Chateau
Latour, Chateau Margaux, Chateau Lafite,
Sassicaia and Solaia.

This time in Tokyo, seventy guests including
the most relevant Japanese journalists,
sommeliers and representatives of important
wine stores of the country, as well as specialized
journalists from China, Hong Kong, Korea and
Taiwan, blind-tasted Viniedo Chadwick, Seifia,
Don Maximiano Founder’s Reserve together
with Chateau Margaux, Chateau Lafite, Chateau
Latour, Sassicaia and Tignanello.

The outcome of this new blind tasting exposed
once again the excellence of Chilean wines that
were selected in four of the five first places in
competition again the best and most traditional
European wines.

The tasters’ ranking was:

Chateau Latour 2000
Sefia 2000

Vifiedo Chadwick 2000
Sena 2001

Don Maximiano 2003
Chateau Margaux 2000
Chateau Lafite 2000
Tignanello 2000
Sassicaia 2000

Vinedo Chadwick 2001

SN B RS e B e R B

—
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El Mercurio

Kazuyoshi
Kogai,
presidente
Asociacion de
Sommeliers de
Japén; Eduardo
Chadwick,
presidente Vifia
Errdzuriz;
Fumiko Arisaka,
fundadora
revista
Vinotheque de
Japon; Steven
Spurrier,
columnista
revista Decanter,
Reino Unido, y
ShinyaTasaki,

Vinos chilenos triunfan
en cata a ciegas en Jap6n

sommelier.

El pasado 14 de junio, el Grand
Hyatt de la ciudad de Tokio fue el
escenario escogido para reeditar laya
famosa Cata de Berlin, que el 2004
puso a los vinos chilenos en el centro
de la critica internacional, cuando en
una prueba a ciegas renombrados
periodistas de Europa seleccionaron a
Vifiedo Chadwick 2000 y Seria 2001
en primer y sequndo lugar
respectivamente, por sobre los mds
importantes vinos franceses como

Chateau Latour, Chateau Margaux,
Chatedu Lafite e italianos como
Sassicaia, y Solaia.

En Tokio, setenta invitados entre
quienes se encontraban los mas
importantes periodistas de Japon,
sommeliers, y representantes de las
mas importantes tiendas de vino del
pals degustaron a ciegas Vifiedo
Chadwick, Sefia, Don Maximiano
Founder’s Reserve junto a Chatedu
Margaux, Chatedu Lafite, Chateau

Latour, Sassicaia y Tignanello. Fueron
invitados especialmente para la
ocasion los principales periodistas
especializados de China, Hong Kong,
Coreay Taiwan. “El resultado de esta
nueva cata a ciegas puso otra vez de
manifiesto la excelencia de los vinos
chilenos que, compitiendo contra las
mejores y mas tradicionales casas
europeas, obtuvieron la eleccion de
cuatro de los cinco primeros lugares”,
sefalaron ejecutivos de la vina.
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journalists, sommeliers, and

Chilean Wines Win Blind

Tasting n Japan

Tokyo’s Grand Hyatt was the scenario where
on June 14th the famous Berlin Tasting was re-
enacted. The year 2004 placed Chilean wines
at the centre of international critique, when in
a blind tasting, renowned European journalists
selected Vifiedo Chadwick 2000 and Sefia 2001
in first and second place respectively, over the
most outstanding French wines such as Chateau
Latour, Chateau Margaux, Chateau Lafite and the
Italians Sassicaia, and Solaia.

This time in  Tokyo,
seventy  guests including
the most relevant Japanese

representatives of important
wine stores of the country,
blind-tasted Viniedo Chadwick,
Sefia, Don Maximiano
Founder’s Reserve together

with  Chateau = Margaux,

Chateau Lafite, Chateau Latour, Sassicaia and
Tignanello.  Special guests for the occasion
were main specialized journalists from China,
Hong Kong, Korea and Taiwan. “The outcome
of this new blind tasting exposed once again the
excellence of Chilean wines, which competing
again the best and most traditional European
wines, were selected in four of the five first

places”, expressed executives of Viia Errazuriz.

KazuyoshiKogai, President of the Japanese Association of Sommeliers;

Eduardo Chadwick, President of Vifia Errazuriz; Fumiko Arisaka,

founder of Japan’s Vinotheque magazine; Steven Spurrier, columnist of

Decanter review, United Kingdom and ShinyaTasaki, Sommelier.
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_Cata d\? TOkiO. El Grand Hyot de lo cudod de Tokio fue el
escenario escogido para reeditor lo yo famoso Cota de Berlin. Setenta invitodos
—entre periodistas, sommeliers y representantes de tiendos de vino— degustaron o
ciegos Yinedo Chodwick, Sefio, Don Maximiano Founder’s Reserve junto a Chéleoy
Morgoux, Chateou Lafite, Chiteou Lotour, Sassicaia y Tignanello. £l evento fue
moderado por Fumiko Arisoke, fundodora de la revista Vinotheque, orgenizadoro
del evento y por Steven Spurrier, uno de los mds prestigiedos periodistes

especializados en vino del Reino Unide y columnisto de lo reviste Deconter,

Los vinos chilenos obtuvieron los primeros lugares en el ranking:
_1. Chiteou Lotour 2000. _2. Sedn 2000. _3. Vifedo Chadwick 2000. f
_4. Seiio 2001. _5. Don Maximiono 2003. _6. Chéteav Margoux 2000 ." |

_?' Chitou Lofite 2000, _8‘ Tignunella 2000. _9_ Sassicain 2000, Kozuyoshi Kogai, Presidente Asotioiién de Sommeliers de Japon: Edvardo Chodwidk, Presidente Vifa
10. ll’[ﬁedu Olﬂdl’fi [k QDD i Erearuriz; Fumiko Arisoka, fundodora Revista Vinotheque de Jopén; Steven Spursier, columnist revisla
= Deconter del Reino Unido; y ShinpaTesaki, Sommelier, Campedn Mundiol en 1995.
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La Cav Magazine

TOKYO TASTING. Tokyo’s Grand Hyatt
was the scenario chosen to re-enact the famous
Berlin Tasting. Seventy guests -journalists,
sommeliers, and representatives of wine stores-
blind-tasted Vinedo Chadwick, Sefia, Don
Maximiano Founder’s Reserve together with
Chateau Margaux, Chateau Lafite, Chateau
Latour, Sassicaia and Tignanello. The event was
moderated by Fumiko Arisaka, founder of Japan’s
Vinotheque magazine and organizer of this event
and Steven Spurrier, one of the most renowned
wine journalists in the United Kingdom and
Decanter magazine’s columnist.
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Chilean wines won first places in the ranking:
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Chateau Latour 2000
Sena 2000

Vinedo Chadwick 2000
Sena 2001

Don Maximiano 2003
Chateau Margaux 2000
Chateau Lafite 2000
Tignanello 2000
Sassicaia 2000

Vifiedo Chadwick 2001.



