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On October 5th, 2006, the prestigious 
Rosewater Room in downtown Toronto was the 
perfect setting for the reenactment in Canada of 
the Berlin Tasting which originally took place in 
Berlin in 2004. This tasting became a milestone 
for the Chilean wine industry when Viñedo 
Chadwick 2000 and Seña 2000 were ranked 
atop French classics Château Margaux, Château 
Lafite and Château Latour and Italian Super 
Tuscans Sassicaia and Tignanello vintages 2000 
and 2001.  

This time, organized by Vintages, sixty 
specially invited guests were among the tasting 
panel which included wine journalists from all 
over Canada, sommeliers, buyers from selected 
restaurants and clubs together with LCBO 
product consultants. 

At the Tasting, Don Maximiano Founder´s 
Reserve 2003 was ranked as a world class wine 
above French Classic Château Latour and Italian 
Sassicaia, by the most reputed Canadian wine 
journalists, sommeliers and wine connoisseurs.

The tasting was moderated by Steven Spurrier, 
one of the United Kingdom’s most prestigious 
wine journalist and critic and Shari Mogk-
Edwards, LCBO´s Vintages Sales Director.  

Here are the final rankings of the Toronto 
Tasting with total points from over 50 judges: 

	 Chateau Margaux 2000, Bordeaux	 (58)
	 Chateau Latour 2000, Bordeaux	 (52)
	 Errazuriz 2003 Don Maximiano. Chile	 (37)
	 Antinori 2000 Tignanello, Tuscany	 (32)
	 Sena 2003, Chile (tie) 	 (31)
	 Viñedo Chadwick 2000, Chile (tie) 	 (31)
	 Viñedo Chadwick 2003, Chile 	 (16)
	 Sassicaia 2000 Tuscany 	 (9)
	 Chateau Lafite-Rothschild 2000, Bordeaux (8)

Berlin Tasting - Toronto
Berlin Tasting Toronto

Press Release 
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�

Thursday, October 5: Today is the Canadian 
sequel to the Berlin Tasting that Eduardo Chadwick 
put on in 2004, matching his wines blind against 
First Growth Bordeaux and top Super Tuscans. 
The event was repeated in Santiago, São Paolo, 
Tokyo and now here at the Rosewater Supper 
Club under the aegis of Vintages. They had 
structured it so that 60 sommeliers, wine writers 
and wine professionals each tasted the following 
wines blind (in this order though we didn’t know 
it) and then chose their top three in order.

•	 Sassicaia 2000 
• 	 Château Lafite 2000 
• 	 Vinedo Chadwick 2003 
• 	 Tignanello 2000 
• 	 Don Maximiano 2003 
• 	 Château Latour 2000 
• 	 Sena 2003 
• 	 Vinedo Chadwick 2000 
• 	 Château Margaux 2000 
• 	 Sena 2000 

Stephen Spurrier, who initiated this kind of 
competition with the Paris Tasting of 1976 
when he pitted top California wines against 
white Burgundy and red Bordeaux, had flown 
over from London to chair the tasting. When 
the scores were tabulated Margaux was the 
participant’s first choice, followed in order by 
Latour, Don Maximiano, Tignanello, and Sena. 
(I put Tignanello top, Vinedo Chardwick 2000 
second and Latour third). In previous tastings 
the Chadwick/Errazuriz wines fared better. In 
Berline they were first and second. But it showed 
that the quality of these wines can stand against 
the top wines of France and Italy – and at prices 
that are one-third of First Growth Bordeaux.

For dinner, the end of the pork roast with a 
bottle of Burrowing Owl Pinot Noir 2005 – a rich, 
cherry-flavoured wine, full-bodied and chunky 
on the palate.

Canada, Toronto
www.tonyaspler.com

October 11, 2006

A Wine Lover’s Diary, part 107
www.tonyaspler.com

Eduardo Chadwick (left) and Stephen Spurrier.

Me and photographer Steve Elphick 
flogging the Atlas at Taste.
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Canada, Toronto
Gismondi Wine

October 14, 2006

Last week, I attended a tasting in Toronto 
that pitted the top labels of esteemed Chilean 
producer Eduardo Chadwick (Vina Errazuriz, 
Sena and Vinedos Chadwick) against the best 
of France and Italy. The same tasting has been 
held in Berlin, Tokyo, Sao Paulo, Rio de Janeiro 
and Santiago and to say that the Chilean wines 
performed well is an understatement.

Chadwick says his aim is “to present Chile’s 
‘terroir’ in comparison with those of Bordeaux 
and Tuscany and then to show our best wines 
against the best from those regions. In competing 
against the best there is always a risk, but a 
valuable learning experience as well.”

In Berlin, Chadwick’s wines placed first, second 
and fifth. In Brazil it was second, third, fifth and 

sixth, while in Tokyo, 
they placed second, third, 
fourth, fifth and 10th.

In Toronto, the Bordeaux 
icons, the 2000 Margaux 
and the 2000 Latour, 
finished first and second, 
but the Errazuriz Don 
Maximiano 2003 placed 
third and Sena 2003 placed 
fifth.

Chile A New Direction
Anthony Gismondi
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It can be the toughest test in the world. Standing 
before your peers and being judged even though 
those peers are a stodgy bunch and don’t want you 
to stand anywhere near them. 

They want you to fail and take your rightful 
place at the back of the class. 

In the wine world, there is a pecking order. It starts 
in France and works its way down from there, or, at 
least that’s what they would have you believe.

That pecking order makes it very difficult for 
New World wine producers to be taken seriously 
when in the company of self-anointed royalty. 

The Old World — with all those fancy wines 
from Bordeaux, Burgundy and Champagne, as 
well as the Italian Super Tuscans, German rieslings 
and Vintage Ports — are a selfish lot and any who 
try to join the clique face fierce resistance. 

Oh, there have been successful campaigns from 
the New World. 

Australia got pushy with its Penfolds Grange, 
Napa Valley has gained acceptance with a raft of 
big, red cabernets and blends. 

And now Chile, that little sliver of a country, 
bordered by the Pacific Ocean to the west and the 
Andes to the east and about as far from France as 
you can get, wants a piece of the action. 

And it’s more than willing to be judged against 
the best there is. 

And so it was, for the first time in North America, 
60 wine journalists and sommeliers from across 
Canada were summoned to Toronto to judge top 
cabernet-based wines from Chile’s Vina Errazuriz 
estates against the best from Bordeaux and Italy. 

It seemed like a David vs. Goliath battle. 
First-growth Bordeaux from the 2000 vintage 

against Chile? 
The French must be laughing! 
Well, not anymore. When Vina Errazuriz 

proprietor, Eduardo Chadwick, conducted the first 
such tasting with similar wines in Berlin in 2004, 
the results were shocking. The top two wines were 
from Chile with Bordeaux placing third and fourth. 

Some might say it’s unfair to judge 2000 
Bordeaux, which needs decades to come around, 
against similar Chilean wines that show well right 
from the start. 

But, from the beginning at the Toronto tasting, 
sponsored by Vintages and presided over by 
Decanter magazine’s Steven Spurrier, tasters were 
told to judge the wines based on consistent notes. 

Judge them all looking into the future, or judge 
them for what they are now. All tasting was 
performed blind. 

In the Toronto event, when the votes were 
tallied, the magnificent Chateau Margaux 2000, a 
monumental wine and perhaps the greatest wine 
I have ever tried, was a clear-cut favourite with 
Chateau Latour 2000 a close second. 

Then a Chilean cabernet-based wine, the 
Errazuriz Don Maximiano Founder’s Reserve 
2003, placed third with Antinori’s icon Italian 
wine, Tignanello, squeezing in just ahead of 
another pair of Chilean wines — the Sena 2003 
and the Vinedo Chadwick 2000. 

Rounding out the group of 10 in order was Sena 
2000, Vinedo Chadwick 2003, Chateau Lafite 
Rothschild 2000 and, in last place, another iconic 
Italian, Sassicaia 2000. 

In my own notes, I had chosen the Margaux first 
with the Chadwick 2000 second and Tignanello third. 

I was able to identify all of the Chilean wines by 
the tell-tale bead of mint that runs through most all 
cabernets from that country. It can be off-putting 
when made poorly, but elegant in a balanced wine 
like the Chadwick 2000. 

The experiment is a success for Errazuriz when 
you consider his wines fare very well against top 
Bordeaux and Italian wines and cost a fraction of 
the price. 

The Chilean wines are all under $100 with the 
Bordeaux wines, if you could get them, $800 and up. 

Note: I will review the above wines in a future 
column. 

Enjoy!

Rick VanSickle, Sun Media

Canada, Toronto
Calgary Sun

October 22, 2006

New and Improved
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Lawrason On Wine

Chile Showdown in Toronto
Canada, Toronto

Toronto Life
October 25, 2006 First they took Berlin, then Tokyo, then São 

Paolo. But Toronto proved no pushover.
Earlier this month Eduardo Chadwick, the 

owner of prominent Chilean properties like 
Errazuriz, Sena and Vinedo Chadwick, brought 
his top cabernet sauvignons to town for a blind 
tasting showdown against top-ranked cabernets 
from Bordeaux and Italy. Sommeliers, wine 
writers and Vintages consultants from the 
GTA, plus journalists flown in from Montreal, 
Vancouver and Calgary, sat down at the Rosewater 
Supper Club for the first North American running 
of the Berlin Challenge, first held in Germany in 
January 2004. 

It was co-moderated by Vintages’ Shari Mogk-
Edwards and renowned British wine writer 
Steven Spurrier— who has made something of 
a career of putting together high-profile blind 
taste challenges. These include the Paris tasting 
of 1976 wherein a handful of California wines 
knocked the spots off top Bordeaux—such a 
marketing coup for California that the recipe has 
been oft repeated by New World challengers. Mr. 
Spurrier has been contracted to help organize the 
previous Chilean taste-offs as well, including 
the original Berlin Tasting when Chilean wines 
were awarded first, second and fifth places by 
European judges.

Eduardo Chadwick is as affable, genuine and 
knowledgeable about wine as they come. He has 
done more for Chile than anyone to raise that 
country’s wine image to the point where most 
wine folk are completely convinced—especially 
if they have been there—that Chile is a fabulous 

place to grow grapes and perfectly capable of 
making great products. So why persist in pitting 
his wines against Bordeaux, at least in front of 
people already convinced, and able to tell them 
apart in a blind tasting? Chilean cabernet has 
gorgeous ripeness and lushness of texture, and 
distinctive cassis and mint that Bordeaux will 
never have. It would have been more challenging 
and germane to pit his wines against cabernets 
from California’s Napa Valley or Australia’s 
Margaret River. But that wouldn’t have had 
the giant-killer effect earned in the previous 
challenges (where I’d bet less-familiar palates 
fell prey to Chile’s seduction). 

In Toronto, only one Chilean wine finished in 
the top four, the poorest result for Chile since 
the Berlin tasting tour began. Chateau Margaux 
2000 finished first, Chateau Latour 2000 
finished second, Errazuriz 2003 Don Maximiano 
Cabernet Sauvignon third, and Antinori’s 2000 
Tignanello from Tuscany fourth. These were my 
four top picks as well, although I placed Don 
Max second and Latour third. In my tasting I 
tried to focus on more measurable elements like 
balance, complexity and length. And to me, the 
one element that the Chileans lacked in general 
in comparison to the Europeans was complexity, 
fewer aromatic and flavour nuances. They were 
just not quite as intriguing. The Chateau Margaux 
2000, for example, has incredible fragrance—a 
concert hall of flavours—with amazing structure, 
presence and incredible length. The Chileans, 
although lush, elegant, deep and were largely 
three note wines—cassis, mint and oak.
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The fall back conclusions for these blind 
challenges is that the challengers at least prove 
they “belong on the same table” and are “much 
better value” than $500+ Bordeaux. Again, we 
don’t need blind tastings to tell us that first-
growth Bordeaux are overpriced. These wines 
are produced and sold and traded as investments, 
not to be drunk. Intrinsic value long ago left the 
building. If I were buying on a $100 per bottle 
budget to drink delicious, high quality cabernet 
I would be looking first to Sena, Eduardo 
Chadwick and Don Max. Maybe the real exercise 
should have been to take all these talented palates 
out to dinner.

Here are the final rankings of the Toronto 
Tasting with total points from over 50 judges: 

	 Chateau Margaux 2000, Bordeaux	 (58)
	 Chateau Latour 2000, Bordeaux	 (52)
	 Errazuriz 2003 Don Maximiano. Chile	 (37)
	 Antinori 2000 Tignanello, Tuscany	 (32)
	 Sena 2003, Chile (tie)	 (31)
	 Chadwick 2000, Chile (tie)	 (31)
	 Chadwick 2003, Chile	 (16)
	 Sassicaia 2000 Tuscany	 (9)
	 Chateau Lafite-Rothschild 2000, Bordeaux	 (8)
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Canada, Toronto
Toronto Star

1ST November, 2006
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Canada, Toronto
Toronto Star

1ST November, 2006
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Canada, Toronto
Wine Access

february/march, 2007
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Chile, Santiago
La Cav

Octubre, 2006
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Chile, Santiago
La Cav

Octubre, 2006
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Chile, Santiago
La Cav

Octubre, 2006
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Chile, Santiago
La Cav

Octubre, 2006
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Chile, Santiago
La Cav

October, 2006
(Translation)
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Chile, Santiago
La Cav

October, 2006
(Translation)
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Chile, Santiago
La Cav

October, 2006
(Translation)
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Chile, Santiago
La Cav

October, 2006
(Translation)
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Chile, Santiago
El Mercurio

Noviembre, 2006
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Chile, Santiago
El Mercurio

November, 2006
(Translation)

Recognition

Don Maximiano is acknowledged 
as a world class wine

The most recognized Canadian 
wine journalists, sommeliers 
and experts acknowledged 
Don Maximiano Founder’s 
Reserve 2003 as a world class 
wine experts in a blind tasting 
conducted in Toronto and 
ranked it higher than the classic 
Château Lafite and Sassicaia 
from  France and Italy.

The main worldwide wineries 
took part of this event known as 
The Berlin Tasting and sent their 
best vintages in order to reach 
the recognition for the variety 
and quality of their wines. The 
last versions of the Chilean Don 

journalists coming from different parts of the 
country, sommeliers, buyers, restaurant and club 
owners, and also LCBO’s consultants.

The wine tasting was hosted by Steven Spurrier, 
one of the most prestigious  wine 	 j o u r n a l i s t s 
and critics of the United Kingdom, and Shari 
Mogk, LCBO’s sales director.

The five best wines at The Berlin Tasting 2006 
in Canada were Château Margaux 2000, Château 
Latour 2000, Don Maximiano Founder’s Reserve 
2003, Tingnanello 2000 and Seña 2003 and 
Viñedo Chadwick 2000. The last two wines were 
ranked in a fifth place.

Steven Spurrier, wine journalist and critic from the United Kingdom; 
Eduardo Chadwick, president of Viña Errázuriz, and Tom Wilson, 
vice-president of Vintages.

Maximiano, Seña and Chadwick competed with 
vintages as renowned as Château Margaux and 
Château Latour from France.

Don Maximiano Founder´s Reserve 2003 was 
highly  evaluated by the prestigious jury and was 
awarded third place in the contest, leaving behind 
the famous Château Lafite and Sassicaia.

The last Berlin Wine Tasting was organized 
by the Liquid Control Board of Ontario (LCBC) 
that is a government institution in charge of 
regulating sales for all kind of alcoholic drinks 
in the province of Ontario, Canada. The jury was 
conformed by seventy wine specialists  including 
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Chile, Santiago
Revista El Sabado,

Noviembre 6, 2006
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Inside a regal old building in Toronto, Canada, in a 
room decorated with friezes and crystal chandeliers, 
close to 60 people have come for a wine tasting. A 
blind tasting. There are writers, buyers, experts and 
sommeliers from Vancouver, Quebec and Ontario. 
There are also ten wines, including three of the most 
costly wines of France: Chateaux Lafite Rosthchild, 
Chateaux Margaux and Chateau Latour. All are 

vintage 2000, which was the most exceptional 
harvest in recent times according to Robert Parker, 
the world’s foremost wine critic.

Each bottle of Chateaux costs 700 Euros, and there 
are 24 of them, all paid for by Eduardo Chadwick, 
President of Viña Errazuriz. He has brought them to 
compete against his own most emblematic wines: 
Viñedo Chadwick 2000 and 2004, two Seña, and one 
Don Maximiano. Also competing are two Tuscan 
wines –Sassicaia and Tignanello. 

Behind a heavy curtain the white clothed tables 
await the judges. In front of each seat there are ten 
wine glasses, a couple of papers for scoring, a goblet 
of water, a stainless steel spittoon and some bread. 
This scene, the wines and the presence of the experts 
cost Chadwick some US$50,000. “It’s a pleasure, but 
also a risk,” says the host in his welcome. This is 
the fifth blind tasting he has organized. In the first, 
held at the Ritz Carleton in Berlin in 2004, his wines 
beat the French ones. One month after that tasting all 
stock of winner Viñedo Chadwick sold out, snapped 
up not only by consumers but by collectors and 
brokers as well. 

But along with victory came criticism. They said he 
was comparing apples and oranges, that the French 
wines needed more aging. Chadwick responded: 
“Why do people want to buy a wine that can only be 
opened 15 years later?” and was labeled aggressive; 
but he did raise some questions. The same ones he 
hopes to raise today. 

Chadwick sits on a chair, facing the tasters. 
Beside him is Steven Spurrier, the Englishman who 
changed the course of California wine history with 
a blind tasting in Paris in 1976, and who today is 
an inspiration to the Chilean winemaker. Indeed, the 
story became so famous that it put Napa Valley on the 

Chile, Santiago
Revista El Sabado,
November 6, 2006

(Translation)

He is part diplomat, part traveling salesman and part magician, and is the reason wine critics 
across the globe are talking about Chilean wines. No stranger to controversy, his high profile as 
a vintner stands in contrast to his very private personal life. Chadwick is a man who transforms 
his troubles into drive and, like a fine wine, he is multilayered. 

Eduardo Chadwick, President of Viña Errázuriz

The Ambassador of chilean wine
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map, making history at the same time. 
There is even a film in the works, in 
which Hugh Grant will play Spurrier. 

A few hours before, Spurrier had 
commented that the risk for Chadwick’s 
wines this time was greater than in 2004 
because the deposed French wines had 
had time to age. 

Chadwick, for his part, never stops 
smiling. He is what the English call 
charming, in his elegant blue suit. At 
47, he is the owner of an extraordinary 
marketing concept that contrasts with 
his very private personal life, a life 
that has not been easy. “He only uses 
his high profile to promote wine. No 
one can say that he flies around in a 
helicopter, or that he built a huge house. 
He is too refined for that,” comments 
one Santiago wine critic. Chadwick 
is like a fish in water among the egos 
of the wine world–which includes his 
own– but he keeps the rest to himself. 
Nevertheless, he is by far Chile’s 
leading vintner, one of the faces of 
success in Chile’s wine industry. The 
British journal Decanter named him 
one of the 50 most powerful men in 
wine today, ranking him 39th, after 
Concha y Toro’s Eduardo Guilisasti at 
number 24. 

Since he took over Viña Errazuriz in 
1983, his star has risen steadily. Today 
he controls 100% of Viña Errazuriz, 
Caliterra and Seña, as well as 54% of Coca Cola Polar, 
50% of Cerveza Austral – the other half is owned by 
CCU- and all of Malterias Unidas. But his passion is 
wine; “it’s his life,” they say. 

He was one of the first to plant Syrah in Chile: 
In 1993 he brought the first plants from France and 
grafted them onto Cabernet Sauvignon vines. Three 
years later he produced the first wine of this variety—
La Cumbre. 

His marketing savvy led him to acquire a 50% 
interest in the Chilean wine magazine Le Cav. “If the 
industry is to become more sophisticated, we have to 
sophisticate the media. Fifteen years ago there were 
no wine critics in Chile,” he explains.

Wise moves …. and Pain 
The morning of the Toronto tasting, Chadwick is 

somewhat nervous. But not as nervous as he was in 
Berlin. “The story is so well known that even if we 
come in last today– which I doubt – Berlin has already 
happened. It’s like the man who first walks on the 
moon: Everyone remembers it was Armstrong. But, 
let’s see what happens here…”

He starts to talk about blind tastings. “It was a loud 
wake up call for international critics, to realize that 
Chile was producing wines that were at the same 
level of the best. And all of the major wine media 
had something to say about it,” he says. Decanter 
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and the Financial Times were on board, but the 
powerful Robert Parker did not even consider it. “I 
am fighting an uphill battle. We haven’t been able to 
reach him. He hasn’t even looked at Chile. I invited 
Wine Spectator, Parker, and Wine Spirit to the Berlin 
tasting. None of them showed up. If I had held it in 
New York they wouldn’t come either.”

The day before the Toronto tasting he was in 
Vancouver. After a tasting in the morning with 
the sommeliers association, there was a television 
interview, then a photo shot for the cover of Wine Access 
magazine, “because these tastings are interesting from 
both a technical and marketing perspective. This is 
David facing Goliath, Chile challenging the French….
the wine world revolves around these stories.” 

Chadwick knows this so well 
that before beginning the tasting he 
makes a presentation, during which 
he tells the story of his life and that 
of the winery. Speaking with a slight 
British accent and prepared with 
Power Point slides, he speaks first 
about Chile, showing the desert, 
Patagonia – he sells the country so 
well he should be decorated. Then he 
moves on to the story of his family 
and the winery that was founded 
by Don Maximiano Errazuriz. He 
relates how his father, Alfonso 
Chadwick, breathed new life into 
the family business. He also speaks 
of his partnership with Mondavi, and shows a photo 
of himself at the summit of Mount Aconcagua with 
a bottle of Don Maximiano. There is technology, 
glamour, legend. The chap knows how to sell: “The 
first Chadwick came to Chile looking for gold, but 
instead found a Chilean woman,” he says, drawing 
smiles from his audience. 

In 1983 his father asked him to take charge of the 
wine business. But wine was not part of the plan for 
this Industrial Engineer, newly graduated from the 
Universidad Católica de Chile. Viña Errazuriz had 
already been the bank’s responsibility for a number of 
years; they literally had to cut off the lock and chain.

And so it began. “We sold our wine cheap, and 
we were not well received.” In 1985, Viña Errazuriz 
participated for the first time in Vinexpo in Burgundy. 
There, Chadwick learned that Chile did not even 

exist. He decided to study at the enological institute 
in Burgundy, and that was where he truly became 
enamored with his present profession. And began a 
new relationship with his father. 

Eduardo, Soledad, Carolina and Juan Alfonso 
were the children of the second marriage of Alfonso 
Chadwick and Patricia Claro. Chadwick Jr. was the 
son of Leonor Errazuriz, hence the Viña Errazuriz 
link. As legend has it, few in Chile lived as well as 
Don Alfonso. He was a very refined gentleman, and 
polo was his driving passion. “It was an old style 
relationship of admiration and affection. There were 
more than 40 years between us.”

They lived in San Jose and from there Eduardo 
commuted every day to the Grange. During the 

time of the UP (Unidad Popular) he 
was sent to Spain for two years to 
a school run by Opus Dei. When he 
returned, he was enrolled in Verbo 
Divino private school, graduating 
with a GPA of 3.9. That education, 
and a very demanding father, made 
the man what he is today. Chadwick 
also expects a lot from those around 
him; they say it is impossible to 
leave him 100% satisfied. But they 
have never seen him lose control or 
raise his voice. 

He releases stress by playing 
sports. Not only is he a good tennis 
player, but he also climbs mountains 

and skis. He does not play polo. “My father didn’t 
encourage us, either. He had been so good that he 
thought that if we played, we would also have to be 
very good. And at that time if you wanted to be a 
good polo player, you had to be a professional.” 

Today, Viñedo Chadwick lays on Don Alfonso’s 
polo field. “I planted the field with his blessing, 
which to my father was like passing on the torch; it 
was that emotionally significant. I had already had 
many good years with him, we were best mates. In 
1993 we traveled together again. We said goodbye in 
Switzerland; I returned to Chile and he went to France. 
He died there. He had a heart attack while swimming 
in Nice. Imagine what it meant to me when the second 
harvest of this wine from his polo field beat out the 
best of France in Berlin. That’s destiny.”

His father did not live to see another of Chadwick’s 
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wise moves: the joint venture with California wine 
legend Robert Mondavi. In 1996 the two formed a 
partnership to produce Caliterra and to create another 
wine that could stand alongside the best—Seña, 
which was launched in 1998. Unlike Chadwick, 
who steered his family winery to success, in 2002 
Mondavi declared that his children “were more 
interested in making money than in promoting 
wine.” In 2004 America giant Constellation acquired 
Mondavi’s company, but Chadwick wanted to 
maintain control of their joint venture. “Corporations 
make commercial wines for supermarkets; family 
businesses are different.” 

-With four daughters, do you expect one of 
them to take over one day? 

- I hope so. Twenty years ago in Chile, women 
were still housewives. I hope that [my daughters] are 
executives and participate actively in the world. 

Chadwick’s only son, Juan Eduardo, died at twelve 
years of age, after a prolonged illness he had suffered 
from since birth. “The family part” – he clears his 
throat slightly, joking that he will lose his voice 
before the tasting – “has been hard, and the pain is 
always there. But there are two ways you can go. 
One is to develop projects that bring you satisfaction. 
I have four wonderful daughters (8, 14, 15, and 16 
years old), and I am happy to have them.”

The passing of his son prompted the family’s move 
to London in 2002, “most of all for my wife (Maria 
Eugenia Braun), to turn the page after a difficult time. 
There were many years of Juan Eduardo’s illness, 
many years of caring for him.”

- Did you use work as an escape in those years?
- I don’t feel as though I avoided the reality we 

were faced with at all. But it should also not take 
away your energy to do other things. I have moved 
on. London was a good opportunity to refresh my 
outlook. 

They lived in Oxford for two years. “I was content, 
learning. I was able to join the club of people working 
in the wine business, to build relationships, with 
Steven Spurrier for instance. When you are there, 
you are not just the person who comes for a quick 
visit. In the end you make friends and build another 
level of trust.” 

And that is what he did. “In London, Viña Errazuriz 
did not exist; he went knocking on doors and built 
an amazing network of contacts,” confides one wine 
critic. “And if you make it in London, you can make it 
anywhere, because England only welcomes the best.”

In March 2003, Chadwick’s brother Alfonso, who 
had had a very successful and then troubled business 
career, took his own life. They had already grown 
apart. “We had a difficult relationship in those final 
years, but a good one …it is not pleasant to speak 
about this …, ” he says uncomfortably.

While in London, Chadwick took the opportunity 
to study to be a Master of Wine. There are only 220 
in the world. But he has not had time to complete that 
demanding program. 

Now it is almost 4 p.m. in Toronto. The tasting 
started 45 minutes ago and the judges are handing in 
their scores. Chadwick maintains a smile, although 
he seems a little tense when the moderator begins to 
read the scores. In the end, Chateaux Margaux takes 
first place, followed by Latour. Third place goes to 
Don Maximiano. In fifth place is the 2004 winner, 
Viñedo Chadwick. Defeated in Berlin, the French 
have won their revenge. All but Lafite, which scored 
well below the Chilean wines. 

In the evening, Chadwick goes out for a beer. It 
cleans the body after a tasting. He says that he is 
happy with today’s results. And if he is not, we will 
never know. Eduardo Chadwick is definitely a grand 
reserve.
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En una cata a ciegas realizada en Toronto, 
los más reconocidos periodistas, sommeliers y 
expertos en vino canadienses catalogaron a Don 
Maximiano Founder´s Reserve 2003 como vino 
de clase mundial al hacerlo acreedor del tercer 
lugar del certamen, superando a los clásicos de 
Francia e Italia Château Lafite y Sassicaia. 

En este certamen, conocido como la Cata 
de Berlín, participaron las principales viñas 
del mundo, presentando sus mejores cosechas 
en aras de obtener el 
reconocimiento a la 
variedad y calidad de sus 
vinos. Además de Don 
Maximiano, compitieron 
en el certamen las últimas 
versiones de los vinos 
Seña y Viñedo Chadwick, 
alcanzando ambos un 
importante quinto lugar, 
al obtener el mismo 
puntaje. 

Esta última versión 
de la Cata de Berlín fue 
organizada por la Liquid 
Control Board of Ontario, 
LCBO, organismo 
gubernamental encargado de regular la venta 
de todas las bebidas alcohólicas de la provincia 
de Ontario, Canadá. El panel de cata estaba 
conformado por sesenta invitados especialistas 

Chile, Santiago
Lobby.cl

Noviembre 16, 2006

Repiten en Toronto 
la “Cata de Berlin”

en vinos, entre los que se encontraban periodistas 
especializados provenientes de todo el país, 
sommeliers, compradores, dueños de restoranes 
y clubes, además de asesores pertenecientes al 
LCBO. 

Los cinco mejores vinos de la Cata de Berlín 
en Canadá 2006 fueron Château Margaux 2000, 
Château Latour 2000, Don Maximiano Founder´s 
Reserve 2003, Tignanello 2000 y Seña 2003 y 
Viñedo Chadwick 2000.
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“The Berlin Wine Tasting” is 
repeated in Toronto

 

Chile, Santiago
Lobby.cl

November 16, 2006
(Translation)

for all kinds of alcoholic drinks in the province 
of Ontario, Canada. The jury was conformed by 
seventy wine specialists including journalists 
coming from different parts of the country, 
sommeliers, buyers, restaurant and club owners, 
and also LCBO’s consultants.

The five best wines at The Berlin Tasting 2006 
in Canada were Château Margaux 2000, Château 
Latour 2000, Don Maximiano Founder’s Reserve 
2003, Tingnanello 2000 and Seña 2003 and 
Viñedo Chadwick 2000. 

The most recognized Canadian wine journalists, 
sommeliers and wine experts acknowledged 
Don Maximiano Founder’s Reserve 2003 as a 
world class wine  in a blind tasting conducted in 
Toronto. The wine was awarded third place in the 
event, overshadowing the classic Château Lafite 
and Sassicaia from France and Italy.

The main worldwide wineries participated in 
this event known as The Berlin Tasting and sent 
their best vintages in order to reach the recognition 
for the variety and quality of their wines. Along 
with Don Maximiano,  the 
last versions of Seña and  
Viñedo Chadwick also 
competed  in the event. 
Both of them were ranked 
fifth place by obtaining 
the same score.

The last Berlin Tasting 
was organized by the 
Liquid Control Board 
of Ontario (LCBC), a 
government institution in 
charge of regulating sales 
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Chile, Santiago
Placeres

Noviembre, 2006
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Chile, Santiago
Placeres

November, 2006
(Translation)

  Berlin 2004, the first milestone 
January 2004 marked a milestone in the history 

of Chile’s wine industry, with Viñedo Chadwick 
2000 and Seña 2001 winning first and second 
place, respectively, in a blind tasting held in 
Berlin. At the tasting—which is known today as 
the mythical “Berlin Tasting”— European wine 
writers and buyers chose the Chilean wines over 
Chateau Lafite 2000, Chateau Margaux 2001, 
Chateau Latour 2000 and some of the best wines 
of Tuscany. 

In a blind tasting held recently in Toronto, 
the most distinguished Canadian wine writers, 
sommeliers and wine experts classified Don 
Maximino Founder’s Reserve 2003 from Viña 
Errázuriz  as a World Class Wine, ranking it above 
such classics as France’s Chateau Lafite 2000 
and Italy’s Sassicaia 2000 and Tignanello 2000. 
Along with Maximiano Founder’s Reserve, Seña 
2003 and Viña Chadwick 2000 also obtained 
international recognition when they were chosen 
among the top five wines at this event. 

At a recent tasting in Canada: 

Don Maximiano honored as a 
World Class Wine
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Now In Canada
The prestigious Rosewater Room in downtown 

Toronto was the chosen setting for the Canadian 
version of the Berlin Tasting. The event was 
organized by the LCBO (Liquor Control Board 
of Ontario), the government agency responsible 
for the sale of all alcoholic beverages in the 
province of Ontario. The event was moderated 
by Steven Spurrier, one of the United Kingdom’s 
most distinguished wine writers and critics, and 
Shari Mogk-Edwards, Director of Sales and 
Purchasing for the LCBO’s Vintages Division. 
Seventy wine specialists from across the country 
were invited. 

	 BERLIN TASTING (January 2004)	 BERLIN TASTING TORONTO (October 2006)
Ranking / Wine	 Ranking / Wine

	 1.	 Vinedo Chadwick 2000 	 1.	 Chateau Margaux 2000
	 2.	 Sena 2001 Chateau Latour 2000 	 2.	 Chateau Latour 2000
	 3.	 Chateau Lafite 2000 	 3.	 Don Maximiano Founder’s Reserve 2003
	 4.	 Chateau Margaux 2001 	 4. 	 Tignanello 2000
	 4.	 Sena 2000 	 5. 	 Sena 2003
	 6.	 Chateau Margaux 2000 	 6. 	 Vinedo Chadwick 2000
	 6. 	 Chateau Latour 2000 	 7. 	 Sena 2000
	 6. 	 Vinedo Chadwick 2001 	 8. 	 Vinedo Chadwick 2003
	 9. 	 Don Maximiano Founder’s Reserve 2001	 9. 	 Chateau Lafite 2000
	 10. 	 Chateau Latour 2001 	 10. 	 Sassicaia 2000
	 10. 	 Solaia 2000
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Chile, Santiago
Rev. Capital

Enero/Febrero, 2006
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REVISTA CAPITAL

As de copas
Su experiencia de años y 

los triunfos internacionales de 
sus viñas Errazuriz, Arboleda, 
Caliterra y Seña le permiten a 
Eduardo Chadwick tener muy 
claro qué necesitamos en Chile 
para seguir calificando en el 
ranking mundial de vinos. Según 
él, más que la cantidad importa 
la calidad, y es ineludible acuñar 
una marca país que represente a 
toda la industria.

Eduardo Chadwick, el empresario que encabeza 
Viña Errazuriz y otras tres que califican como 
viñas boutiques, cree que con los actuales niveles 
del tipo de cambio, el vino chileno debe apostar a 
la calidad en los segmentos Premium. A su juicio, 
más allá de los esfuerzos que pueda hacer la viña, 

este es un desafío que debe afrontar todo el sector, 
con miras a constituir una marca-país que termine 
por prestigiar todos los vinos de Chile. Así se lo 
planteó el empresario a la subeditora Angélica 
Zegers, con ocasión de la entrevista que concedió 
a Capital y que ocupa el tema de portada.
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Chile, Santiago
Rev. Capital

Enero/Febrero, 2006
(Translation)

REVISTA CAPITAL

Improving with Age
Eduardo Chadwick’s crusade to make Chilean wine a super premium product.
(indice)

Years of experience and the 
international triumphs for his 
Errázuriz, Arboleda, Caliterra, 
and Seña wineries have given 
Eduardo Chadwick a very clear 
understanding of what Chile 
needs to confirm its position as 
a producer of world class wines. 
Quality is more important than 
quantity, Chadwick insists, 
and it is essential that Chile 
construct a national brand image 
that represents the industry as a 
whole. 

Eduardo Chadwick, the businessman at the helm 
of Viña Errázuriz and the three other boutique 
wineries mentioned above, believes that given 
the current exchange rate Chile should be aiming 
for higher quality in the premium segments. In 
Chadwick’s opinion, this challenge goes beyond 
the efforts of any single winery. He believes that 
the entire industry should work together to create 

a national brand image that would lend prestige 
to all Chilean wine. This is the stance Chadwick 
took during his interview with assistant editor 
Angélica Zegers for the cover story of this issue 
of Capital magazine.

Eduardo Chadwick (I don’t use 2° apellidos in 
English because it confuses the readers)
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“Why not
 the best?”
Drawing on his experience with his Errázuriz, Arboleda, Caliterra and Seña wineries, Eduardo 

Chadwick believes that the future of Chilean wine depends more on quality than quantity and will 
depend most of all on whether the country can rise to the challenge of forging a national brand image 
that embraces the local industry as a whole. Major triumphs in international markets back him up.

By Angelica Zegers
Photos by Enrique Stindt

The Smithsonian Museum in Washington D.C. 
has two bottles of wine in its collection. One is a 
1973 Stag’s Leap Wine Cellars Cabernet Sauvignon, 
and the other is a Chateau Montelena Chardonnay 
from the same year. Why are they so honored? The 
reason is simple: because they marked a turning 
point in the U.S. wine industry. In a blind tasting 
held in Paris in 1976, both of these Napa Valley 
wines outranked some of the finest French wines 
of the time, and the event launched the now highly 
acclaimed California wine industry.  

The triumph was so big it even made the cover 
of Time magazine. 

In January 2004, Eduardo Chadwick boldly 
replicated the tasting in Berlin and matched his 
best wines against some of France and Italy’s most 
renowned examples. The results left the experts 
almost as speechless as they had been 30 years 
before: Not only did three Chilean wines rank in 
the top five, but two—Viñedo Chadwick 2000 and 
Seña 2001—came in first and second.   

Although this might seem like an amusing 
anecdote for those not well versed in matters 
of wine, the event was a true landmark for the 
industry. For Eduardo Chadwick, President of 
Viña Errázuriz, it represented a personal triumph 
and offered the irrefutable proof that his business 
philosophy was not only bearing fruit, but was also 
the right path for the entire Chilean wine industry. 
Eduardo Chadwick is not improvising—his plan 
is clear and simple—Chile should forget about 

volume and decisively aim for quality.
In July 2005 the English magazine Decanter, 

one of the world’s most distinguished wine 
publications, chose Eduardo Chadwick (47) as one 
of the 50 most influential figures in the world’s 
wine industry today.       

Beginnings
Unlike the Chadwick family’s other businesses 

(see inset), Chadwick began in the wine business 
literally from scratch. Just 25 years old and with a 
degree in civil engineering from the Universidad 
Católica, in 1983 he was invited by his father, 
Alfonso Chadwick Errázuriz, to take the reins of 
Viña Errázuriz, which was founded in 1870 by his 
forbear Maximiano Errázuriz. A series of property 
changes had left the winery in an unfavorable 
situation. The sector in general was experiencing 
hard times: virtually no wine was exported and 
the average quality left much to be desired. Viña 
Errázuriz needed a fresh start. The old vines were 
ripped out and new ones planted, the winery 
buildings were rebuilt, an entire professional team 
was hired, and Chadwick began to build the brand 
with the firm resolve. He was present from the 
start, in the process of positioning the wines in the 
premium category in foreign markets. 

In 1985 Alfonso Chadwick and Eduardo traveled 
to France, where they visited Emile Peynaud, “one 
of the most famous enologists of the time, because 
when my father became involved in something, he 
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Eduardo Chadwick’s 

dream is not limited 

to his wineries alone 

but envelops the entire 

Chilean wine industry. The 

challenge is to position 

Chile as a producer of 

premium wines and to 

establish a country brand 

and raise prices. 
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wanted to be the best,” says Eduardo, who visited 
VinExpo shortly thereafter and then stayed on for 
three months to study in the Enological Institute 
of Bordeaux, where he received his first formal 
education in the world of wine. This was the 
beginning of his passionate relationship with wine, 
and, by means of his four wineries, the first step 
on a path that would lead him to a place among 
the most distinguished Chilean businessmen in 
the sector. Seeing him today, so composed and 
so British in both dress and manner, it is hard to 
imagine that Eduardo began his task by learning 
how to prune vines and offering the wines for sale 
in their place of origin, the Aconcagua Valley. 
Chadwick and former winery salesman Domingo 
Alvarez traveled to nearly every city and town in 
the region, speaking to any of the owners of liquor 
stores, restaurants and social clubs in Los Andes, 
San Felipe, Calera and Llay Llay who would 
see him. He then moved on to Viña del Mar and 
Valparaiso, and from there to Santiago, where he 
obtained his first major client—Jumbo, to which 
Eduardo himself negotiated the entry of his wines 
with Claudio Haas, then-manager of Paulmann’s 
famous supermarket chain. 

So much has changed since those early days 
Vinexpo, when Errázuriz, Santa Rita, San Pedro, 
and Los Vascos were the only wineries present—
and Chilean wines were sold as generic products, 
without specifying the year or variety. This was 
the company’port of entry to Europe, at least for 
Chadwick, who immediately began to develop 
his network of contacts. In 1989 in California he 
met Agustin Huneeus, a Chilean who was well 
connected in the international wine industry and 
who worked with him for a couple of years—
together they developed the Caliterra brand—
while Huneeus introduced Chadwick to many 
people in the business, including key players in 
the US wine market. 

Robert Mondavi played a similar role on a 
different scale; he helped consolidate the prestige 
of the Chadwick group of wineries. A famous US 
winegrower and veritable founding father of the 
California wine industry, Mondavi came to Chile 
for the first time in the 1990s. Even though he 
was more than 80 years old and Eduardo barely 
30, the two formed an immediate bond. In 1995 
Chadwick went into partnership with Mondavi’s 

winery with the dream of producing a wine that 
could compete with the world’s best. The result 
was Seña, which was first released in January 1997 
and would later become known as the group’s first 
“icon wine.” It is also the brand that has won the 
most awards abroad. In April 2003 the Chadwick’s 
bought out Mondavi’s half of the company, and 
Seña joined the ranks of ultra premium wines, 
in which the group had debuted with Don 
Maximiano’s Founder’s Reserve, the first wine of 
its kind from Viña Errázuriz. The super premium 
Arboleda wines were added soon after, along with 
the Caliterra line, which today is sold worldwide. 
When Alfonso Chadwick died in 1993, Eduardo 
became president of Viña Errázuriz; ten years after 
its relaunch, the winery’s advances were evident. 
The vineyards stretched out along the Aconcagua 
Valley, land had been purchased in Casablanca, 
and the company was producing virtually every 
wine variety. In 1994 Chadwick formed the Hatch 
Mansfield agency in England to distribute Viña 
Errázuriz wines along with other fine wines of 
France, New Zealand, Australia and South Africa, 
becoming the only Chilean wine company with its 
own distributorship in the United Kingdom.   

In 2002 Chadwick unveiled a bold new project, 
Viñedo Chadwick, which debuted with the 1999 
harvest of vineyards located on the family’s 
ancestral estate in the Maipo Valley community of 
La Pintana. The vineyard brought to an end to Don 
Alfonso’s beloved polo field, as even it was planted. 
And though Don Alfonso never tasted the result, 
Chadwick is certain he would have approved. 

The turning point
In January 2004 Eduardo Chadwick organized a 

blind tasting in Berlin of Premier Cru wines from 
France and Italy alongside Viña Errázuriz’s best, 
including the icons Viñedo Chadwick 2000 and 
2001, Seña and Don Maximiano Founder’s Reserve. 
The event was moderated by renowned English 
critic Steven Spurrier and included the participation 
of some of the world’s most respected wine writers 
and critics, along with wine agents and consumers. 
In what would soon be called “the Berlin tasting”—
evoking the Paris tasting of 1976 between California 
and France—three of Chadwick’s wines won over 
their famous competitors, which included Chateau 
Lafite, Chateau Margaux, Chateaux Latour, and 
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Italian wines such as Tignanello, Sassicaia, Solaia 
and Guado al Taso. 

The Berlin tasting shattered preconceptions; it 
was a blow against the establishment, a triumph 
of David over Goliath. All of the wine media 
wrote about it, in large part because the Chilean 
wines had won against those that cost around 700 
Euros per bottle. Until the Paris Tasting in 1976, 
when Californian wines beat the French, Napa 
Valley wines had cost around US$2.99 a bottle, 
and the valley had no foreign investment. Two 
years later Mouton Rothschild, one of the French 
premier grand cru wines, entered into partnership 
with Robert Mondavi to create Opus One, which 
was considered the great California wine and built 
Napa Valley’s reputation for excellence. Today, 
the Napa Valley wine industry has attracted more 
than 100 foreign investors, including some of the 
largest French and Italian wineries. Indeed, Chile’s 
situation in the 1980s mirrors Napa’s in the 1970s, 
with prices hovering around two or three dollars per 
bottle. However, thanks to milestones such as the 
Paris Tasting and the Mondavi-Rothschild venture, 
where for the first time in the history of the industry 
a primer Grand Cru—which follows a classification 
system that has ruled since 1855, positioning wines 
at different levels according to their image and 
quality—was associated with another winery. The 
image of the latter was heightened and today its 
wines are sold alongside the world’s finest. 

And so when Chadwick speaks about the Berlin 
Tasting, linking it with the tasting in Paris, he is 
drawing an analogy that makes Californian wines a 
direct precedent for what could occur with Chilean 
wines. Here the issue is to position the country 
itself as a producer of wines of excellence, not 
only a particular brand. When this occurs, beyond 
the objective quality of the wines themselves, it 
is obvious that critics will begin rating the wines 
at 90 points (on a scale of 100), and there is no 
Premier Cru that does not receive high honors. To 
date, no Chilean wine has ever received 100 points 
(Don Melchor received the highest score to date, 
96 points) because the Chilean wine industry has 
not yet reached a level of recognition that enables 
wine critics to dare to be so bold, even when the 
Berlin blind tasting proved that there are Chilean 
wines—and those by Errázuriz are not the only 
ones that merit such a rating.

“When one tells this story, people believe you, but 
they are not impressed. And I realize that the only 
way to create a lasting impact, and one that will 
be capitalized upon by raising the image and value 
of Chilean wines overall, is to continue making icon 
wines and regularly repeating these tastings in other 
parts of the world.” 

Thus, in the last two years Chadwick has held 
tastings in Brazil, Tokyo, and Toronto, always with 
favorable results. This has allowed him to open the 
minds of international wine consumers to the idea 
that Chile is not only a “good value for the money,” 
it can also compete with the best. In the tasting in 
Japan, which is the largest Asian wine market and 
is presently dominated by France, the fact that 
four Chilean wines ranked in the top five is quite 
impressive, and, as the critics wrote, it opened an 
important door for Chilean wines in those markets. 

“In this business you have to surprise. You 
can’t win over markets by sitting in an office. 
Next year we are going to repeat the tasting in 
Denmark, Korea, and the United States. In fact, 
with our positioning strategy for premium wines 
we increased our profits substantially, and we have 
our production committed for quite some time.”

The great challenge
We Chileans have practically grown up with 

the idea that our wines are exceptional, but in the 
largest markets—the United States, England, and 
Asia—the governing idea is that our wines are nice 
to drink, but their real advantage is their price. They 
offer good quality in relation to price. The problem 
Eduardo Chadwick has with this perception is 
that it makes it very difficult for Chilean wines to 
make the leap up to the high rollers’ table. Among 
other reasons, one factor is that the world has 
been changing and many countries now have a 
per capita income of US$30,000 and above, and 
in these contexts people are not looking for cheap 
wines that can be produced anywhere in the world, 
but for premium wines. 

“In the world of wine today there are two 
challenges: to achieve a high quality product and 
to obtain global recognition for it, which involves 
work in marketing and commercialization that does 
not rely on a single brand but on the industry as a 
whole, because what is well- or poorly positioned 
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is the “Chilean wine” brand. To date, Chile has 
been successful at selling wines for less than ten 
dollars a bottle, a market segment that represents 
approximately 90% of the industry. But the idea 
is that ten years from now we will have 90% of 
our production in price ranges above ten dollars, 
and a group of super premium wines—priced at 
more than 100 dollars—that lend an assurance of 
quality to the entire industry.”

The strategy makes sense. If Chilean wine as 
a brand is internationally recognized among the 
world’s best, the value of Chilean wines at all 
levels will rise immediately. The idea is not to treat 
the product as a commodity, but to rely upon the 
origin—the terrior—choosing only the best wines, 
varieties, and valleys that are going to mark this 
difference in quality.

In this undertaking, it is crucial that each 
winery make a commitment to changing the way 
it approaches the business. But not even this is 
enough; the industry must act collectively. To 
this end Wines of Chile was created, a private 
association whose mission is to promote Chilean 
wineries abroad. In 2000 the organization opened 
its first office in England, and in 2005 it opened 
another in the United States. 

“Chile has already passed the first stage of market 
entry with its export strategy. The challenge now 
is to begin to operate with top quality products. 
In 1995, Chile had 50,000 hectares of vineyards; 
today we have 120,000 (by comparison, California 
has 300,000). Our wineries have invested in fixed 
assets and now the more commercial stage is 
coming. We did things a little backward, because 
we have been developing distribution channels for 
30 years now and attempting to understand foreign 

consumers, conducting marketing activities to 
build brands that are valued in international 
markets. We believe this is the key to consolidating 
our industry.”

In this regard, an important issue is the strong 
competition we face from countries that are also 
relatively new in the business and are seeking to 
improve their international standing. Australia has 
certainly done a very good job and has a better 
image than Chile in certain markets. Argentina is 
also a player in this business, as are countries such 
as South Africa, not to mention the United States, 
from whom we face merciless competition. 

“In the salmon industry, Chile has certain 
geographical advantages that are difficult to find 
in other places. But in the wine industry we cannot 
be satisfied with thinking that this is a paradise. 
It is true that we have a privileged climate, few 
diseases, and a wide range of valleys. However, 
we are not the only country in the world with these 
advantages. Furthermore, this is only one part of 
the business, because another very important part 
is image. Chile has 2% of the world’s vineyards in 
terms of area, and I think that it is crazy to try to 
compete with that volume in the low-cost, mass 
market wine segment. Chile must transform its 
2% into a product with added value and operate as 
a boutique industry.” 

How much support do you have for this goal? 
“I think that little by little people have come to 

understand this new way of looking at the business. 
Until last year, the vast majority only wanted to 
increase their volume, but you have to remember 
that the average value of Chilean wines is 25 dollars 
per case, and profitability practically disappears 

The Godfather. The partnership between 
Eduardo Chadwick and Robert Mondavi 
produced the Chilean group’s first icon 
wine. Seña was launched on the market 
in 1997 and was immediately successful. 
Twenty years earlier, Mondavi had 
played to win for Californian wines.    
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when the dollar is low. The wine segment with the 
highest growth globally is the premium segment, 
at 10 to 15 dollars a bottle and up; but the majority 
of Chilean exports are situated precisely in the 
segment that is stable or even shrinking, the 10 
dollar and under wines. We have to raise the bar in 
terms of quality and invest strongly in building a 
brand, which is the only way we will raise prices 
and achieve long term profitability.  

Business Map
The Chadwick Group is a family holding 

company directed by Eduardo Chadwick, with 
Patricia Claro and the four Chadwick siblings 
(Maria de la Luz, Soledad, Carolina, and Eduardo) 
each holding equal shares. Alfonso, the oldest 
brother, died some years ago. In 2006 the company 
billed 360 million dollars, and they expect this 
figure to rise to 400 million in 2007. 

The 2004 Berlin Tasting was a landmark for 
the Chadwick family. Competing against some 
of the best wines from France and Italy, their 
wines showed that they not only measured up, 
but could also outdo the old world wines. 

The time is ripe 
Why don’t we take the leap?
“You have to believe in our potential while giving the old model its due for 

allowing us to be economically successful in the past. But we cannot leave 
things as they are and be satisfied with the structural transformations of two 
decades ago because the new model requires daring, innovative people. I 
feel that we have been vegetating and have not solved the problems that 
prevent us from moving to the next stage of development. We have to perfect 
the financial system. We have to liberalize the labor market. We have to 
connect with the world and understand what it means to compete with Asia. 
We cannot continue comparing ourselves to our Latin American neighbors. 
Today the world is marked by such economies as Korea, which had only rice 
after WWII but which is now an emerging power in many areas by having 
left commodities behind to concentrate on second generation products. 

How close are we to this goal?
It will depend on political matters. I have faith in the current economic 

team, but I think that there has to be much firmer leadership in removing the 
barriers that hinder market development. There are many in the government 
who do not believe in this model; they are the same ones who want to raise 
taxes, when what they should do is end the diversion of funds and make more 
efficient use of Chile’s substantial public resources.    

Do we have the human capital to accomplish this?
We have good professional training, a serious attitude, and we are good 

at fulfilling or commitments, but I believe we do not have a modern, global 
perspective. It is not enough to compete in terms of efficient production, 
although that worked in the past. The world is different today; we must 
be more flexible and aggressive in our marketing and operate beyond the 
limited universe of the Chilean company. We have eight executives living 
in different parts of the world, and they see the change that is coming with 
today’s younger generations who have a much broader perspective and who 
are more open to the challenges of the future. 

Today, the group controls 
50% of Embotelladoras Coca 
Cola Polar, 100% of the Viña 
Errázuriz holdings (Errázuriz, 
Arboleda, Seña, y Caliterra), 
all of Malterías Unidas, and 
half of Cervezas Austral, as 
well as Distribuidora Errázuriz 
and Hatch Mansfield, which 
is headquartered in London. 

Coca Cola Polar, of which 
the Chadwicks own 54% and 
the Coca Cola Company 30%, 
is the largest company in the 
group and the only one that 
is traded on the stock market. 
Polar has distribution rights 
in Chile’s II, III, IV, XI, and 
XII regions. It also controls 
distribution in southern 
Argentina, where it entered 
the market in 1997 with an 
$80 million dollar investment. 
The group also has rights 
in all of Paraguay, where it 
gained entry in 2003 at a cost 
of 40 million dollars. Chile 
generates more than 70% of 
Polar’s profits with sales in 
2006 surpassing 240 million 
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dollars and expected sales this year of 290 million.
Distribuidora Errázuriz, of which the group owns 

50% through the winery of the same name, has 
been under expansion since 2004. The 20 million 
dollar investment involved is aimed at increasing 
its market share of the liquor distribution business 
from its current level of 21% to 25 or 30%. The 
distributor also markets Corona, Ballantines, 
Stolichnaya, Jack Daniels, Beefeater, Red Bull, 
Sauza, and other brands. 

Cervecería Austral, which the Chadwick group 
owns jointly with CCU, operates a beer producing 
plant in Punta Arenas with a production capacity 
of 50,000 hectoliters. 

Malterías Unidas, the main supplier of malt in 
the country with a 65% domestic market share, 
is 100% owned by the Chadwick family, who 
founded it in 1916. The company exports 60% of 
its production to a number of beer companies in 
Latin America, including Quilmes and AmBev, 
and invested 4 million dollars to build a new 
malt extracting plant in Temuco, Chile. This new 
plant will be the largest in South America and 
will export 70% of its production to the Far East, 
Europe and Central America. The company also 
invested an additional 3 million dollars to expand 
and modernize the company’s Talagante plant 

in order to increase production of malt that it 
supplies to beer producers. An additional million 
dollars was invested to produce special malts for 
premium beers. Malterías Unidas’ sales for 2006 
reached 20 million dollars. 

Wine by numbers
The Chilean wine industry generates annual 

exports valued at more than 800 million dollars 
and ships the equivalent of 400 million liters. 
Chile’s largest markets are the United States 
and the United Kingdom, followed by Germany, 
Canada, Holland and Brazil. Viña Concha y Toro 
leads the pack in terms of invoiced sales, followed 
by San Pedro, Santa Rita, Cono Sur, and then the 
Errázuriz group of wineries. The Errázuriz group 
of wineries exports 92% of its production and 
ships an average of more than 1.1 million cases 
abroad. In 2006, the wineries billed 44 million 
dollars, with 52 million in sales projected for 
2007. With more than 1,000 hectares of vineyards 
distributed in the Curicó, Colchagua, Maipo, and 
Aconcagua Valleys, prices for their wines vary 
from one winery to another. All of their wines, 
however, target the premium wine market, with 
prices that start at 10 dollars per bottle, and in the 
case of Seña, more than 80 dollars a bottle.

A Cosmopolitan Family
 Thomas Chadwick, one of many Englishmen traveling the world in search of 

new opportunities, was attracted by the riches to be made from mining in the north 
and came to Chile in 1820. He married a Chilean woman, settled in La Serena, and 
founded the Chadwick family of Chile. His great-grandson, Alfonso Chadwick, father 
of Eduardo Chadwick and better known as “el Pollo,” was an important figure in 
Chilean society. In addition to his many businesses, he was an outstanding polo 
player and was national champion for many years. He lived in Europe for a time and 
always maintained his continental connections; in fact, it was also the place where he 
bid farewell to the world when he died in the sea at Cannes in 1993. His son Eduardo 
inherited his global vision of the world—he speaks perfect English and French—as 
well as his passion for sports—he is a tennis player and mountain climber, in which 
his most outstanding achievement was reaching the summit of Mt. Aconcagua. 
Eduardo also inherited his father’s passion for England, where he and his wife María 
Eugenia Braun and four daughters lived from 2002 to 2004, just after their oldest son, 
Juan Eduardo, died after a prolonged illness. 

Eduardo attended The Grange and Verbo Divino private schools and holds a degree 
in Civil Engineering from the Universidad Católica. Accustomed to getting what he 
wants, he is known for this tenacity and dedication to his work. Though he moves in 
circles where glamour prevails, he detests too much publicity.


