
At Caliterra, the 2016 harvest started with the 
traditional blessing of the team, the vineyard and the 
premises.
On February 26 we picked the first syrah grapes for 
producing Caliterra’s rose.
"This has been a very special season, with rains in spring 
and a summer that was cooler than usual. This vintage 
presents a very European style with fresh wines, showing 
aromatic intensity and gentleness on the palate. I think 
this year will be remembered as unique and unrepeatable”, 
said Rodrigo Zamorano, Chief Winemaker.
As for the red wines, we have great expectations for Malbec 
grown on the vineyard’s higher and cooler areas. Their fruit 
was vinified di�erently according to each type of soil, which 
will allow us to obtain very interesting and original profiles 
that will make a great contribution to our portfolio. 

Wine Enthusiast, one of the most prestigious magazines in the world, published 
the article "4 good reasons to drink Chilean wine" and his journalist, Michael 
Schachner, gave 90 points to Tributo Carmenere 2013.
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THE 2016 HARVEST STARTS

MICHAEL SCHACHNER - WINE ENTHUSIAST 
GIVES 90 POINTS TO TRIBUTO 
CARMENERE 2013

Richard Knuckey, Priest



Our guests from Titania Wine Cellar, for Caliterra an 
important client in the Philippines, were very much impressed 
by the quality of the new vintages in our portfolio. Tita Trillo, 
General Manager at the company, and her sales team tasted 
the complete range of varieties with the winemaker Rodrigo 
Zamorano. 
The journey ended with a country lunch in the gardens of the 
vineyard’s house in Colchagua.

TITANIA WINE CELLAR 
VISITS CALITERRA
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Tita Trillo, President of Titania Wine Cellar y 

Rodrigo Zamorano.

Our Brazilian guests, Joao Fontes, Director of the Association 
of Sommeliers in Rio de Janeiro, and Nilo Saldanha, one of its 
teachers, spent an enjoyable Friday at Caliterra. 
During the tasting, led by winemaker Javier Echandi, they had 
the chance to exchange knowledge about wine and the 
importance of good service, both in Brazil and in Chile.

THE RIO DE JANEIRO 
SOMMELIERS ASSOCIATION 

VISITED CALITERRA

Caliterra hosted an important group of collaborators 
from Marriott Santiago, the hotel where Caliterra is the 
“house wine” since 2016.  During a lovely sunny day, the 
guests started their visit by actively touring the vineyards 
and viewpoints, followed by a didactic tasting led by 
winemaker Javier Echandi. He shared the guidelines of all 
our ranges and varieties, information that the hotel-sta� 
needs to manage in order to recommend and suggest the 
wines to their clients and guests at the hotel.

WE RECEIVED HOTEL 
MARRIOTT SANTIAGO IN 

COLCHAGUA 

 Joao Fontes, Fátima Dias de Goes, Nelsi Gama and Nilo Saldhana. 



A spectacular estate due its autumn colours was the scenario that welcomed 
Hatch Mansfield, our importer in UK. 
In an extensive tasting led by Rodrigo Zamorano, marketing professionals and sales 
representatives had the chance to taste the latest news from our portfolio, and 
updated on brand strategies for this year.

Matthew Allan Regional Sales Manager, Araron Turner Regional Sales Manager, Robert 
Colclough Regional Sales Manager, Sophie Wren Brand Manager, Fiona Mottershaw 

Marketing Controller, Rodrigo Zamorano and Rodrigo Salgado. 

IMPORTANT VISIT FROM UK
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THE PERFECT HARMONY Ingredients /for 4 persons
(Yields 8 small cups)

2 ripe avocados 1 lemon

1 handful 
almonds

1 handful 
basil leaves

Olive oil

11/2 cup cold 
vegetable broth

1 green chili 
pepper

Sea salt and 
pepper

We want to present you a special harmony for our Tributo 
Sauvignon Blanc 2015: cream of avocados and green chili peppers 
with toasted almonds.
The gentle spiciness and vegetal notes of the chili are enhanced by 
the green notes of this wine. The avocado´s creaminess is perfectly 
balanced by the rich acidity of the Sauvignon Blanc. It is a perfect 
meal to share with friends while tasting a glass of cold Sauvignon 
Blanc Tributo wine.  

Place the halved and skin removed avocados together with the 
seedless chili, basil and vegetable stock in a food processor. Season 
with lemon juice, olive oil, salt and pepper, and blend for 3 minutes 
at high speed.
For the almonds: boil in water for 5 minutes, then peel and dry 
them. Place almonds in a heavy, ungreased skillet. Stir often over 
medium heat until golden brown. Slice. 
Serve the cold avocado and green chili soup in shot glasses. Garnish 
with the almonds. 


