




Vintae is not just a wine company; it is also a new way of under-
standing the world of wine. 

We produce in 15 denominations of origin in Spain, but because no 
vineyard is too far away for us, the call of adventure and the desire to let 
ourselves be won over by every territory has led us to Chile. 

Küdaw, which in the Mapuche tongue means “the work of the land”, is 
our project of searching for and producing wines that encapsulate the 
Chilean spirit.

Küdaw Nativo is a trip to the centuries-old forgotten vineyards in 
southern Chile, recovering the oldest varieties and the traditional 
production methods. Küdaw Pacífico explores the vineyards closer to 
the coast that are influenced by the ocean. 

In the next pages Ricardo Arambarri, managing director and “chief 
explorer” of our company, recounts the journey in which the Vintae 
team found the Küdaw vineyards. 

The spirit of the earth



Although today is when this travel log begins, to tell how this adventure began, we 
have to go back to October 2013. Calle Laurel in Logroño.  Our friend and Chilean 
partner John Obilinovic, was telling me that his family wanted to begin making wines 
in Chile. After speaking at length, he delivered the final surprise: “Wouldn’t you like 
to join us in doing this?” In that moment the spark of the adventure was kindled in 
my head and, as had happened on other occasions, the passion for doing something 
new, for exploring new vineyards and bottling their landscapes has brought us here.  

We are 10,000 meters above the Atlantic Ocean in a plane that will take us to Santiago, 
Chile. To my left is Raúl Acha, technical director of Vintae, the kind of winemaker 
that more than anything else likes to walk in the vineyard (he was practically born in 
one). To my right, studying a map of Chile, is Pedro Balda, Doctor of Viticulture and 
winemaker who is a connoisseur of the Chilean vineyard and, above all, a good friend 
who shares our passion for honest wines, that speak of the place from which they come 
without gimmicks. 

John, the Chilean “loco” that started us on this adventure, is waiting for us at the 
airport. This is our third trip to the Andean land and in the coming weeks we will 
choose the vineyards from which we will produce our first wines from the New World. 
Ahead of us are days of walking the vineyard and testing grapes, of preparing our first 
Chilean harvest, exploring once again the most authentic Chile, the Chile of ancient 
vineyards and indigenous varieties, traditional preparations, in search of vineyards and 
people with which to turn this dream into a reality.

Somewhere over the Atlantic 

February 22, 2015





Our first two days in Chile have been exciting. As soon as we landed, John greeted 
us in Santiago and after waiting for hours to get a pickup that would allow us to 
travel all kinds of roads on this trip, and after getting lost a few times, we arrived in 
Santa Cruz. There Ignacio Cáceres was waiting for us, a Chilean winemaker that Pedro 
knows from previous trips and who is going to be our trusted person on the ground.  
 
Our first encounter with Chilean cuisine and piscolas flies by (speaking of wine). 
Ignacio has already given us our first leads about the varieties that we are interested 
in, the old ones such as País, Carignan or Cinsault and some fresher ones in vineyards 
close to the coast such as Sauvignon Blanc, Carmenere or Pinot Noir.

Colbún Lake

February 24, 2015 



Today we traveled to Colbún. Here we lived through one of those moments that I 
believe that none of us will ever forget: we felt that we were in the presence of the living 
history of Chilean viticulture. Professor Philippo Pszczolkowski greeted us in his home; 
he is a prominent figure at the University of Chile who has located and recovered 
minority varieties. He brought Juan-Michel Boursiquot to Chile, the ampelographer 
who discovered that a large number of the Chilean vineyards that were believed to be 
Merlot were actually Carmenere, the lost French variety. Some of the oldest vineyards 
are in this Valley of Colchagua.

In addition to his master class, the professor has been of great help in our search for old 
vineyards. He has confirmed that the Garnacha vineyards, which were initially in our 
plans, are mostly young plantations. And he has also reaffirmed our route: “The oldest 
vineyards of the old varieties are in the south”. And that is where we are heading now, 
en route to Sauzal, in the heart of the Maule Valley, coming closer and closer to the 
Cordillera de la Costa, to search for the vineyards that, from what everyone here tells 
us, will be the oldest we have ever seen in our life.

*Piscola = Chilean pisco + cola

Who would have imagined that the Carmenere grape was preserved 
in Chile, confused with Merlot? 

Carmenere of Vintae Chile >> coastal zone (Pacific). 



In the wake of the professor’s directions, and because of what we had seen on previous 
trips, we knew that we were going to find really old vineyards here, but what we 
discovered completely won us over. 

Sauzal is a small village within the vast interior dry land, although almost in the 
foothills of the Cordillera de la Costa. As we came closer we decided to get in touch 
with Renan Cancino, a winegrower from Sauzal and one of Pedro’s good friends. We 
were at a crossroads and Renan guided us through hidden farms to find one of the 
greatest treasures in Chile, the ancient vineyards of the País variety that are treasured 
in this area. In our endeavor to date them, we asked every countryman who has shown 
us his vines, and none has been able to give us an exact date. “My grandfather used to 
say that when he was a young boy, these vineyards were already old”. Many of them 
must be more than 150 years old, and they are still being cultivated as they were back 
then, on horseback and by hand without using any chemical products, plowing with 
the mounts and harvesting the grapes by hand. 

Seeing all this we began to feel that Küdaw, the name in the Mapuche tongue for 
“the work of the land”, fits perfectly with the wines that come from here. For two 
days we have been going from property to property to find the vine that we wanted 
to produce  Küdaw Nativo País. To finish falling in love with Sauzal, we only needed 
to taste the wines that Renan produces in the ancient manner, totally natural, in their 
winery El Viejo Almacén. That our plan to develop these vineyards with the minimum 
intervention possible was the right one is now confirmed.

This is the Chile we were searching for and now we want more! We continue on our 
route heading south, this time toward Cauquenes, to find our Carignan grapes with 
Sergio Amigo.

Sauzal

February 26, 2015





*The Jesuits who arrived after the discovery of America brought this 
grape here to produce wine and it is the oldest variety in Chile. 

Cauquenes

February 27, 2015

On one of our first trips, south of Cauquenes in the middle of Maule dry land, we 
met another lover of the Chilean wine tradition: Sergio Amigo, the soul of a beautiful 
project, Viña Cancha Alegre, located in the town of the same name. In any adventure, 
people are key, and Chile is no exception.

Sergio produces wines in an artisan, traditional way, starting with organic vineyards. 
With him we explore the century old Carignan plantings, the grape queen of this 
area to find the most suitable vineyard for Küdaw. Many of these vineyards were 
threatened by forestry companies and the people of the area saved many of these old 
vines. We notice that Cauquenes is more developed than Sauzal. Here the producers 
have joined together and are beginning to enhance the value of their great treasure, the 
old Carignan vines, of organic cultivation, as demanded by tradition, and of course on 
horseback. 

After finding the vineyard that we were searching for and preparing the harvest that 
will begin shortly and that Raúl will oversee, we say goodbye to Sergio and once 
again head south in search of the third “ancient” variety, Cinsaut. We leave for the  
Itata Valley.







Upon arriving in the Itata Valley we found the greatest landscape contrast up to 
this point. The orography, the vegetation, the landscape, everything reminded us of 
northern Spain. And it is because here, in the southern hemisphere, as you move closer 
to the extreme southern end, the climate is cooler and moister. These days we feel as 
though we are in Galicia, because of the low mountains full of pines and eucalyptus, 
because of the greenery of the landscape...

The best Chilean Cinsault that we have tasted brought us to this beautiful valley. 
Among them is Trifulca, a project Claudio Verdugo, who has accompanied us in the 
search for vineyards for the last two days, participates in. Here we found authentic 
heroic viticulture, since most of the vineyards are located on hillsides with very steep 
slopes that make any work difficult. Of course, here, too, the horse is the best work 
implement. Fortunately, the old vineyards are also maintained with a sustainable 
management, something that has almost become an obsession in this adventure. At 
the top of a hill with spectacular views, we find the vineyard that meets Raúl and 
Pedro’s expectations for Cinsault. 

After these 8 days, and with many people engaged in our project, we only have to 
choose from among our options the winery in which we will produce the first bottles 
of Vintae Chile from these selected vineyards. Excited and still with our boots full of 
mud, we head back toward the north, to visit once again Bodegas Odjfell, very near 
Santiago.

Guaralihue

March 1, 2015



The visit to Bodegas Odjfell in Padre Hurtado finishes convincing us. Small tanks, 
also made of cement, ‘fudres’ and a professional team captained by Arnau Hereu and 
directed by Raúl Acha, make us envision the tasting of the first wines of the 2015 
Vintae vintage in a few months. 

Summer will not yet have come to Spain, but in Chile we will have collected all the 
grapes and will have turned them into wine: the Carmenere from Santa Cruz to the 
Carignan from Cancha Alegre, the País from Sauzal and the Cinsault from Guariligüe 
or the Sauvignon Blanc from the Casablanca Valley... 

Each of these territories, their wines and the people that we have met have managed 
to win us over. We expected no less! 

Santiago de Chile

Let Vintae Chile begin!

March 2, 2015







Area:
The Itata Valley is the Chilean “Galicia”, an 
area of undulating terrain, full of hills that 
alternate between large pine and eucalyptus 
forests with vineyards on slopes. Taking care 
of them is truly an example of heroic viticul-
ture. The sensation of coolness is immediate; 
it is no coincidence that Guarilihue, the town 
where the vineyards are located, is only 22 ki-
lometers from the ocean.

Variety:
Cinsaut arrived in Chile with other French 
varieties and is one of the older, better 
adapted varieties of Chilean viticulture, 
especially in the Itata Valley, where some 
of the most interesting Cinsault mono-va-
rietals in the world are produced. It is a va-
riety with low acidity, but in this mountai-
nous area of cold weather and a little over 
20 kilometers from the coast, it gives rise 
to vines with great nerve and verticality.

Climate:
The climate is marked by abundant rainfa-
ll, which exceeds 1000 mm per year. The 
vineyards are very close to the Cordillera 
de la Costa, so the climate is cool, althou-
gh the thermal differential in the summer  
season is broad, which favors maturation.   

Vineyards:
Vines that are more than 40 years old, go-
blet trained and organic. This is a vineyard 
planted on the top of a hill with spectacular 
views and that in addition provides various 
orientations of the vines. The vines stay 
low despite their age, barely reaching half 
a meter in height. They are worked with 
horses, because due to the type of terrain 
and the planting environment, it would be 
impossible to bring in machinery. The soils 
are granitic, acidic, and very permeable.

Harvest:
The manual harvest was carried out around 
April 13, 2015. The grapes are collected in 
boxes of 300kg and are transported in re-
frigerated trucks to the winery.

Production:
The wine is produced naturally, with as li-
ttle intervention as possible.  The macera-
tion is barely extractive, a very soft press 
is performed. The fermentation takes pla-
ce in stainless steel tanks with a 10,000 
liter capacity and temperature control, be-
tween 24º and 25º degrees to preserve the 
aromas. The malolactic fermentation is 
carried out in the same tank. The fermen-
tation is spontaneous with the indigenous 
yeasts of the vineyard. 

ALCOHOL CONTENT : 13% Vol

TASTING NOTE:
Visual: Pale violet red color.
Nose: Floral notes of violet, mulberry and black fruit.
Palate: Soft, light palate, with good acidity.





Vineyards:
The grape with which Küdaw Nativo País is 
produced comes from vineyards planted more 
than 150 years ago. In Chile it is difficult to make 
an accurate dating of the vineyards because there 
are no records, but you can deduce their age from 
the data that have been passed from generation 
to generation. They are vineyards that are very 
hidden with difficult access. They are located on 
well drained, not very fertile hillsides with slopes 
of between 10% and 20% of inclination. They are 
granitic, rainfed soils. They are goblet trained 
vineyards, tall vines with enormous, well formed 
trunks, with a planting environment similar 
to the effective environment and that are still 
cultivated on horseback.

Harvest:
The manual harvest was carried out from 
March 23-25, 2015. The grapes are collected 
in boxes of 300kg and are transported in refri-
gerated trucks to the winery.

Production:
The wine is produced naturally, with as little 
intervention as possible. The maceration is 
barely extractive, a very soft press is perfor-
med. The fermentation takes place in stainless 
steel tanks with a 10,000 liter capacity and 
temperature control, between 24º and 25º de-
grees to preserve the aromas. The malolactic 
fermentation is carried out in the same tank. 
Only indigenous yeasts are used. 

Aging:
10 months of aging in French oak barrels 
used  1 to 3 times.

ALCOHOL CONTENT: 13% Vol

TASTING NOTE:
Visual: Brilliant ruby red.
Nose: Very complex, aromas of red fruits such as cherries and red plums but also with 
earthy, herbaceous notes.
Palate: Its good acidity makes this an alive, vibrant wine. 

Area:
The País variety finds its best expression in the 
Sauzal area, in the Maule Valley, an interior, rain-
fed area on the eastern slope of the Cordillera de la 
Costa. The oldest vineyards of the País variety are 
found in this area, which in the valley are over-ex-
ploited but as we move toward the Cordillera they 
become small pockets of interesting wine projects. 
Close to the foothills of the mountain properties 
begin to emerge that have vines of low vigor that 
can express everything that this variety offers.   

Variety:
The País variety came to Chile with the first 
Spanish colonial friars, who brought it to be 
able to produce wine for religious services. 
Maybe that is why it is also known as “Crio-
lla” or “Misión”. This variety corresponds to 
the Listán Prieto typical of the Canary Islands, 
but whose name was changed to “cruzar el 
charco”, to cross the pond. The first País 
plantings, a very productive variety, resis-
tant to pests and easy to grow were in Sauzal.  
Although it spread rapidly, it soon lost the  
battle against the more noble French varieties.  

Climate:
The climate is temperate Mediterranean. It is 
a zone with an annual rainfall of around 900 
mm per year. The great difference in climate 
in Chile is from east to west according to 
the proximity to the central valley or to 
the cordillera. The area of Sauzal, due to its 
proximity to the Andes, is cool because of 
the altitude as well as the proximity of the 
coast, and it has a broad thermal amplitude.





Area:
Cauquenes is situated in the central valley of 
Chile, the warmest and most interior of the 
areas that Vintae has explored in the Andean 
country. It is an area dominated by coope-
ratives that sell their grapes to the major 
Chilean wineries, but projects have emerged 
that seek to lend prestige to the area’s star 
grape: the Carignan. The Cauquenes vine-
yards also are old, although this variety arri-
ved in Chile later than the País, in the 1930s, 
after the great earthquake that devastated 
the vineyards of the Maule region in 1939.

Variety:
The Carignan, also known as Mazuelo or Cariñena 
in Spain is a variety of medium-high productivity, 
that offers its best version in stressful environmen-
tal conditions, with limited availability of water and 
high temperatures. It is notable due to its great 
acidity, and in warm conditions produces wines of 
great richness in noble, very expressive compounds 
of great concentration. Its acidic potential, together 
with cultivation in warm areas, reflects the perfect, 
balanced maturation in this variety’s grape.

Climate:
The area of Cuaquenes, in the Maule Valley, 
has a Mediterranean climate, with intense 
sun in summer, but with cool, breezy nights 
thanks to its proximity to the coast. The 
thermal amplitude is almost 20 degrees in the 
warmest month, January. It has an annual 
average precipitation of 700 mm. 

Vineyards:
The grapes used to produce Küdaw Nativo 
Carignan come from vineyards more than 
70 years old, planted in the 1940s. They are 
goblet trained, organic vineyards that are sti-
ll cultivated on horseback. The soils are gra-
nitic with little organic matter. 

Harvest:
The manual harvest was carried out from 
March 21-24, 2015. The grapes are collected 
in boxes of 300kg and are transported in refri-
gerated trucks to the winery.

Production:
The wine is produced naturally, with 
as little intervention as possible. The 
maceration is barely extractive, a very soft 
press is performed. The fermentation takes 
place in stainless steel tanks with a 10,000 
liter capacity and temperature control, 
between 24º and 25º degrees to preserve 
the aromas. The malolactic fermentation 
is carried out in the same tank. Only 
indigenous yeasts are used. 

Aging:
12 months of aging in French oak barrels 
used 1 to 3 times.

ALCOHOL CONTENT: 13% Vol

TASTING NOTE:
Visual: Deep and intense violet color.
Nose: Aromas of cherry liqueur and black fruit, with additional notes of apricots, white 
peach, pears and a touch of jasmine.   
Palate: Elegant and mature, the palate is juicy and round with notes of cassis, blackcu-
rrant and vanilla, mature tannins and a long and complex aftertaste.





Climate:
The climate in Marchigüe is Mediterranean 
but with a great coastal influence. The winds 
from the ocean are constant and tend to in-
crease in the afternoon, which generates a 
leveling of the temperatures. That wind is the 
basis of this wine’s freshness and natural aci-
dity, because it matures more slowly, achie-
ving structured tannins. The average tempe-
ratures in the winter months fluctuate from 6 
to 14 degrees and in summer between 18 and 
30 degrees Celsius. The rainfall is concentra-
ted mainly from June to August and is around 
350 mm.

Harvest:
The harvest was carried out on April 7, 2015.

Production:
A first fermentation is carried out in casks and 
another in stainless steel tanks, using the cap 
plunging technique. No pump is used, only 
gravity.

Aging:
14 months of aging in French oak barrels.

ALCOHOL CONTENT: 13% Vol

TASTING NOTES:
Visual: Intense garnet red with ruby nuances.
Nose: Aroma of ripe red fruit with hints of spices and notes of tobacco providing 
complexity.
Palate: Voluptuous and round. Pleasant and balanced acidity with a pleasant feeling of 
smooth sweet tannins. Long and full-flavored aftertaste.

Area:
The Colchagua Valley has had an agricul-
tural tradition since the Inca civilization 
and a vitcultural one since the arrival of 
the Spanish religious orders between the 
15th and 16th centuries. Like all the va-
lleys of Chile, it extends from the Andes to 
the Pacific, and is divided into sub-areas, 
including Marchigüe, just 30 kilometers 
away from the ocean, one of the best areas 
for the Carmenere variety.

Variety:
Nobody knows for certain when this noble 
French variety arrived in Chile, but after disa-
ppearing in France with the phylloxera, for a 
long time its Chilean vines were confused with 
those of the Merlot. It was in 1994 when the 
French ampelographer  Jean Michel Boursi-
quot identified these vines as a delayed clone 
of Carmenere, which became a grape that is 
mainly grown in Chile.

Vineyards:
The vineyards are around 15 years old. They 
are located on very poor, old clay soils of vol-
canic origin. The decomposed granite also gi-
ves the wine minerality and elegance, while 
the clays provide body and structure. 





Area:
The Casablanca Valley is located just 70 ki-
lometers from the capital of Chile, Santiago, 
and 30 kilometers from one of its main ports, 
Valparaíso. This valley began its viticultural 
journey a little more than three decades ago, 
with the planting of the first vineyards in the 
1980s. It has become a prestigious area for 
white wines.

Vineyards:
The vineyard the Küdaw Pacífico Sau-
vignon Blanc comes from was planted in 
1993. It has two different types of soils: the 
greater part is clay loam soil and at least 
one third is red clay soil with decomposed 
granite.

Climate:
It is a “cold weather” valley. There is morning 
cloudiness on the coast almost the whole 
year and a marked homogeneity. The coas-
tal rainfall adds an annual average of 450mm, 
mainly in winter. In the warmer months from 
January to April, maximum temperatures 
are from 23 to 27ºC. In winter, its historical  
minimum is -8ºC.

Production & Aging:
On arrival at the winery, 76% of the grapes 
were first destemmed, crushed to be direct-
ly pressed. The remaining 24 per cent were 
crushed and sent to stainless steel tanks 
(through a cooler to lower the temperature 
between 0 and -2°C) where they were left 
for cold maceration for 131 hours (5.5 days) 
before being removed and gently squeezed 
using pneumatic presses. The juices that 
were obtained were left to stand in a cool 
temperature (10°C) during the next 4 days, 
in which 90 percent of the mixture was trans-
ferred to stainless steel tanks, injected with 
selected yeasts and fermented in extreme 
cold (reaching temperatures as low as 6.5°C 
at the high point of the fermentation). After 
fermentation, this component was aged for 3 
weeks in thick lees (without agitation) before 
blending. The remaining 10% of the mixture 
was fermented with selected yeasts in French 
oak barrels of fourth and fifth use with tempe-
ratures reaching as high as 18°C. After three 
weeks in oak, with aging on lees, the compo-
nent of the barrel was blended with the com-
ponent fermented in the tank, cold stabilized, 
filtered and bottled.

Harvest:
Night-time harvest from March 21 to April 
13, 2016.

ALCOHOL CONTENT: 13% Vol

TASTING NOTE:
Visual: Pale yellow color with greenish reflections.
Nose: Full of fresh notes with hints of tomato leaf, grapefruit and sea salt. 
Palate: Refreshing and mineral, peach aftertaste. Long and juicy finish.







For more information:
comunicacion@vintae.com

F. (+34) 941 271 217 
www.vintae.com 


