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This year, Caliterra is celebrating 2 decades of history, and to commemorate this 
anniversary, the winemaking team has been working on a distinctive Malbec blend, the 
grape that has been present since the founding of the brand in 1996. Tributo Malbec 
Pétreo 2014 represents two decades of distinction, quality and innovation. 
“Tributo Malbec Pétreo 2014 Aniversario is a vivid red, very floral and of intense acidity, 
with a unique deepness that comes from the influence of the ferric encrustations in the 
soil. This wine clearly shows the path to follow in the next decades: it ties the past and 
the future history of Viña Caliterra,” states Rodrigo Zamorano.
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“The diversity and excellence in Chilean winemaking is so impressive and 
the trend seems to be growing every trip we make to the country”. James 
Suckling

James Suckling, the renowned wine critic and former 
Senior Editor at Wine Spectator, published recently his 
report on “600 Chilean Wines” after his last visit to our 
country. During that occasion, Rodrigo Zamorano, chief 
winemaker at Caliterra, had the chance to personally taste 
10 wines from the vineyard’s portfolio with the North 
American journalist. The expert granted them superb 
scores on the 100-points scale:

JAMES SUCKLING 
RECOGNIZES ONCE AGAIN 
CALITERRA’S EXCELLENCE
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Asahi, our importer in Japan, visited us once more this year. 
Marketing Manager Mihoko Nakamura and her sales team 
tasted the vineyard’s di�erent varieties with our winemaker 
Rodrigo Zamorano. The day ended with an amazing lunch in 
the country held in the gardens of the house in Colchagua.   

ASAHI’S VISIT

Gao Xiang, Chief Editor of Le Vin Magazine in China, and Pairach 
Intaput, President of the Thailand Sommelier Association and 
contributor to RAW Magazine, visited Caliterra for the first 
time. Both were very pleased to have the chance to appreciate 
the consistency of our wines and the care of our vineyards. 

CHINESE AND THAI CRITICS ON 
OUR ESTATE

With the aim to optimize the soil, and thus 
balance e�ciently the vines growth, the 
agricultural team, led by Rodrigo Salgado, 
worked recently in incorporating the 
grape-skins in some sectors of the vineyard. 

“In this way, we add a natural product that 
increases the organic matter to the earth, 
stimulating root growth and improving the water 
retention in the soil,” explains Rodrigo Salgado.

IMPORTANT SOIL 
IMPROVEMENT 

SUSTAINABILITY
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1.  Wash quinoa thoroughly until the water comes 
out clear; place it in a pot with cold water and bring 
to boil. Cook for 20 minutes and then turn off the 
flame. Strain and reserve.

2. Dice onion and pepper and grate the carrot. 
Sauté onion in coconut oil, add pepper and carrot 
and the finely chopped parsley. Fry until carrots are 
soft. Season with salt and pepper.

3. Mix the reserved quinoa and the sautéed 
vegetables in a bowl; add the eggs and the whole 
grain breads previously grated in a food processor. 
Stir well until the mixture reaches a consistency that 
allows forming hamburgers with your hands. Add a 
tablespoon of curry powder, salt and pepper.

4. Shape patties of 8 cm in diameter and grill them 
for 10 minutes on each side on a Teflon covered frying 
pan with a thin film of coconut oil. 
Serve with salads or as a sandwich.

· 2 cups quinoa

· ½ red onion

· ¼ red bell pepper

· Coconut oil

· Curry powder and
Parsley

· Sea salt and 
fresh pepper

Ingredients / 8 servings

· 1 carrot

· 2 farm raised eggs

· 4 slices whole 
grain bread

THE PERFECT HARMONY

Our Syrah combines very well with this 
simple dish, loaded with semi sweet and 
spicy seasonings. Quinoa, with its earthy 
and neutral flavours, is very versatile 
when combined with syrah, and the 
tastes of the vegetables and curry 
provide an excellent balance to the 
wine’s complexity and structure. On the 
other hand, the acidity of the wine 
refreshes the palate, and its round 
tannins provide a delicious and complex 
finish. We leave you with the recipe:

We invite you to try this pairing 
with our Tributo Syrah 2013:  

QUINOA 
HAMBURGERS WITH 
CARROTS AND CURRY


