
A shared passion for excellence and an historical 
friendship between Caliterra and Asahi –our exclusive 
importer in Japan- is celebrating fifteen years. As a kick 
o� of our celebration, a team formed by key members 
of Asahi Wine division and Caliterra Asia team climbed 
the emblematic Mount Fuji on August of 2014. This 
year, to commemorate the anniversary of this 
ascension and their fifteen years of trade alliance, 
Caliterra team invited Asahi friends and their families to 
a charming program of activities and tours in Shanghai.

Caliterra’s hosts were Carlos de Carlos, Managing 
Director for Asia, Nicolás del Solar and Haiyang Tang. 
The members of Asahi were Hideki Mori, Asahi’s former 
Wine Division Manager and current Sales Manager at 
Enoteca; Yashushi Hatanaka, and Takeshi Itani, 

Marketing Managers, 
all travelling with their 
families. 

Nicolás del Solar, Viña Caliterra’s 
Regional Director for Asia, 
commented about the meeting: 
“We had a great weekend sharing 
stories and tasting Asahi Beer as well 
as Caliterra wines, but most 
importantly, allowing our families to 
become a part of this friendship. Asahi 
has made a wonderful job for Viña 
Caliterra in Japan, a country that has 
become the first market for our winery.”

CALITERRA AND ASAHI CELEBRATE 15 
YEARS OF THEIR TRADE ALLIANCE

August  2015

Shanghai

Shanghai



GUESTS FROM SOUTH KOREA

RODRIGO ZAMORANO’S 
ASIA TOUR

On their first visit to Chile, Dong Hyan Lee, journalist, and Wook Choi Jeong, 
sommelier, both from South Korea, were warmly welcomed on a rainy afternoon in 
July with an incredible tasting led by winemaker Javier Echadi. Mr. Lee, who writes for the newspaper 
JoongAng Sunday, and Mr. Choi, President of Korea’s Wine Academy, were surprised by Chile’s big wine diversity and the 

and our Tributo Malbec amongst their preferences.
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Events in Korea

During the first days of August, Rodrigo Zamorano, Viña 
Caliterra’s head winemaker, visited Vietnam, Japan and China on 
a successful tour. The trip started with a vertical tasting of Cenit 
(vintages 2005, 2008, 2011 and 2012) held at the 
exclusive restaurant Alma in Hanoi, and attended by 
sommeliers, guests invited by the restaurant and an 
exclusive group of Caliterra customers.

The tasting and meetings with clients begun in 
Saigon, Osaka, Kumamoto and Fukuoka, finishing in 
Seoul with a great dinner and a vertical tasting of 
Cenit. Managers who work with our distributor
Kil Jin, VIP clients, sommeliers and the most 
important South Korean media attended this 
dinner. In honour of Caliterra’s icon wine, the 
place chosen for the event was Hotel Sheraton’s 
Clock 16, the highest restaurant in Seoul.

“I was very pleased to realize that Caliterra is a well positioned 
brand in these markets, especially in the premium ranges, and 
that people are already starting to talk about the Edición 
Limitada wines”, Rodrigo Zamorano commented. 
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James Suckling, who according to Forbes Magazine is 
the most influential wine critic of the world, 
published in July his review on Chilean wines called 
“More great, fresh wines from Chile”. For the 
second time, he bestowed excellent scores to Viña 
Caliterra.

Rodrigo Zamorano had the chance to taste with the 
critic the winery’s icon, Cenit 2012 (93 points), 
which he praised for its fruitiness, balance and long 
finish; of both Edición Limitada M and B 2013 
(respectively 92 and 91 points), he pointed out the 
firmness of their tannins and their fresh and 
balanced endings; and he referred to our Edición 
Limitada A 2013 (92 points) as a beautiful, “fun and 
interesting” blend of Malbec and Camenère (...). 

After having been rescued at a school in Machalí, Region VI, and sent to a rehabilitation centre to stimulate 
its flight and hunting skills, a barn owl (of the order Tyto Alba) was freed at Viña Caliterra last June. 

Diego Ramírez, Regional Coordinator for the organization Vida Rapaz (Rapacious Life) claimed that they 
favoured liberating the owl in a natural and protected environment, such as Viña Caliterra, given its good 
management and preservation system for birds of prey, and its control of any adverse e�ects for the 
survival of these birds. “This will be the first time that we will track a species that was rehabilitated by SAG 
(Chile’s Agricultural Inspection Service) and liberated into its natural environment”, said Ramírez. 

A BARN OWL IS SET FREE IN CALITERRA

JAMES SUCKLING AND TORONTO STAR HIGHLIGHT 
CALITERRA’S WINES

DSTNTO 2014, a blend of Malbec, Petit Verdot and 
Carignan made with carbonic maceration, was 
awarded with 91 points. A “brilliant and fruity wine, 
juicy and with a good body as well as a crisp ending”.

“These great scores are the result of the team’s 
consistent and dedicated work, striving every year to 
achieve the best that each vineyard can give”, stated 
Rodrigo Zamorano. 

About James Suckling: According to Forbes Magazine, James Suckling is the most influential wine critic of the world. He was the editor of 
Wine Spectator for three decades, and today he runs his own publication, jamessuckling.com and Tatler, the exclusive luxury magazine from 
Hong Kong, the flagship city for high-end wines in Asia. 

On the other hand, on August 5, 2015, the Toronto Star, a 
Canadian newspaper, brought into focus our Caliterra Reserva 
Sauvignon Blanc 2014. The critic Gord Stimmell awarded it 
with 89+ points and described it as having “Classic tomato plant, 
melon, grapefruit and cut grass aromas. The flavours dish up crisp 
green apple, lime wedges, jalapeno and pineapple flavours.”
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