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Chilly Outside, Chile Inside 
 
The leaves are completely striped off of the trees and the outside temperature is 
falling faster than a soccer player faking an injury. The nip in the air signals that it’s 
time to break out the wool sweaters and big red wines. So when it’s this chilly outside, 
it’s time to start thinking about warming up with some Chile inside. Wines from Chile, 
that is. 
 
Bordered by over 2,500 miles of Pacific coastline to the west and the Andes 
Mountains - creating a natural boarder with Argentina - to the east, Chile is a very 
narrow country with a very rich history of winemaking. 
 

Winemaking began in earnest in the mid-sixteenth century after European Missionaries 
introduced grapevines to the region in order to supply wine for religious ceremonies. In the 
later part of the eighteenth century, wine exports from Chile increased dramatically following 
the introduction of traditional European varietals, such as cabernet sauvignon, merlot, syrah 
and chardonnay. The foreign vines adapted quickly to the climate and soils of Chile, particularly 
in the Mapio and Casablanca Valleys.  
 
Today, the focus of Chilean winemakers has shifted from making mass produced wines for 
domestic consumption to crafting high quality wines for export. Many of these artesian wines 
offer a substantially better value than some of their European counterparts. 
 
For the money, you can’t beat the 2012 Cousino Macul Antiguas Reservas from the Maipo 
Valley. This Cabernet Sauvignon wine is bursting with intense fruit aromas of berries and 
blueberry, together with delicate cacao and fresh herbs notes. In mouth it is soft and harmonic, 
with a concentrated base of ripe black plums and rich blackberries. The medium-bodied finish is 
persistent and complex and the superb structure allows it to be enjoyed now or cellared for 
additional decade or so. $15 
 
If you want to “go native”, then the 2011 Viña Montes-Alpha Carménère from the Colchagua 
Valley is the way to go! The lovely nose features black pepper aromas with hints of cherry, 
plum and “thin mint cookie”. The luscious mouthfeel features an elegant frame that supports 
wonderful flavors of blueberry, plum, chocolate and spice with hints of vanilla on the long, well-
rounded finish. Enjoy it with red meats and corn-based dishes, such as Chile’s favorite pastel de 
choclo (corn and meat pie). $20 
 
With small amounts of Syrah and Carménère blended in, the 2009 Echeverria Cabernet 
Sauvignon Limited Edition from the Central Valley of Chile is a red beauty that is rich and 
powerful in the mouth, delivering structure and flavors found in wines twice the price. It 
features scents of jammy black fruit and mint in the nose and lush flavors of ripe black cherries, 
black plums and crème de cassis that coat the tongue upfront. Prominent notes of vanilla and 
mint complete the elegant finish. Enjoy with grilled lamb. $20 
 
I am a fan of red blends, and the 2012 Canto de Apalta from the prodigious Chilean producer 
Lapostolle, is one of my favorites from South America. Made from carmenère, merlot, cabernet 
sauvignon and syrah, it sports a beautiful bouquet of spices and baked cherry complemented by 
hints of tobacco and cocoa. Fruit driven flavors of red cherries and blackberries lead the charge 
upfront while subtle notes of tobacco, licorice and pepper round out the long finish. $19 


