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8 The Torres Famyl has been wolved in viticultue since the 17th centuyy
and bunded its avn wine expoting compawg in 1870. Of course Torres <
'@ could not be absent in LatiAmerica,most especiafl in the county of

viticulture par excellence. Chile is a viticultural paradise, in part thanks CHILE €
i its location, within the same sort of latitudes as the European viticultura -
¥4 equivalents.Its geograhy, its soils and its emarkable absence of  ——
' Plylloxera male it a \ery desirable location yowinemalers the world over. P
i ® SANTIAGO ¥
¥ Torres recognized these \ines bebre ary other Euppean compay daed :
compete or irvest in Chile In 1979 MigueTorres Carb6 acquied a small ERURICO
winery in Curicd,Chile. They are proud to hare been the ifst foreign compay to hae invested in this vine- 2 .
growing paradiseOver the years their pesence in the CentraValley of Chile has in&ased to each the curent RCErClon
holding of almost 440 hectes. Today, more than two decades after itsirkt discoveries, Torres poduces some of
its bestand most prized wines in Chile. .
& VALDIVIA

MireiaTorres is the ne director of the Technical Depament of the winer. After much experience wrking
between theTechnical Depaments ofVilafranca and Curic@uring which time she has treled widey in the pursuit of the best training
for her, this new role puts her in charge of the pduction piocess and the technical decisions connected with making.wine

The Climate - The most impotant factors to explain the Centralalley climate ae:

Temperatur e Oscillation: In the summernight and dg temperatues can she a diference of up to 36 degres FChile boasts an
exceptional climateof growing all kinds of wine gpes. It is a sanctuar for viticulture, protected to the east  the Andes Mountaingp
the west by the Paci€ Ocean,o the north by the Atacama Desdrand to the south ly the Drale Sea.This sharp contrast beteen
daytime and nighttime temperatas has the potential to mmote the best abmas within the graes.

Humboldt Cur rent: The Andes Mountains va permafost and the influence of the Humboldt Cuant plays a decisi role in this
“thermal g#”. Vines ae also peréctly ventilated.

Rainfall: Dry summers ensure that vineyard diseases are rare and therefore the use of pesticides an
other chemicals is minimal faoring the pioducts final quality

-
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sl “\/itis Viniera” can be planted in Chile dictly into the soil without grafting onto gotstock as
phylloxera is totaly unknovn. This is possilyl due to Chilean Geogmy's extraodinary natural
bariers. Thanks to thisyines can pyduce br 100 years.

VINOS Y TAPAS: The nev MiguelTorres Restaurant
EVinos yTapas was inaugurated thigar A unique space i
{ Chile for all food and wine lovers that aims to
frgen communicate the wine cultwr in a lucid wg enjoying a
B> ‘*- multi-sensorial experienceThe \enue includes the tunnel
$ ﬁ .. of the seasonssituated on the second flopwhich is an .
i S area for the visitors to experience the climatic contrast o
it By | the vine$ anmial cycle as ell hearing and smelling the
environment that surrounds it.

o
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Santa Digna Cabernet Sauvignon

(100% Cabernet Sauvignon)

Description : Produced exclusively from Cabernet Sauvignon, that king of re

: varieties, which achieves its fullest varietal expression in the privileged clima
B of the Chilean CentraValley. This is a geat example of the heights to which

Cabernet Sauvignons produced on the Pacific coast can rise.

10ll Wine and F ood: An ideal accompaniment to a wide range of disleast
s i turkey, cured cheesesprange saucegrilled meatsfondues,paellathe finest
roast meats and gamerTasting Notes: A darkly pigmented wine with an
intense full and ery fruity amma. The palate is majesticalktructured -

- ‘ : & velvety, meaty and with elegant bodyys smooth,fine tanninsputlined ty new
oak, ensue a long eolutlon in the bottle Length and type of a ging: Aged br 6 months inAmerican and Fanch oak (2% ne oak)
Technical data: Alcohol le vel: 14%pH: 3.7 Acid le vel: 4.59 grs./I (as taaric) UPC 7 16819 00526 5

Santa Digna Sauvignon Blanc (100% Sauvignon Blanc)

Description: A wine made aflorres’ Chilean winer exclusiely from the noble Sauvignon Blanc jgeavariety grown near the banks of
the Guaiquillo rier. A fruity and extraodinariy ammatic wine

Wine and F ood: An excellent complement to seadd, fish and rice dishesTasting Notes: A fresh,floral wine with fruity body and a
silky palate of great elegance. It shows intriguing notes of exotic fruit (passion fruit, grapégnogjh and type of aging : No oak aging.
Technical data: Alcohol le vel: 13,5%pH: 2,92 Acid le vel: 6.91 grs/I (tatarico) UPC 7 16819 00511 1

Santa Digna Cabernet Sauvignon Rosé (100% Cabernet Sauvignon)

Description : Compared to more traditional rosés, the Chilean Santa Digna is a wine of unmistakable personality: original, young anc
nonconbrmist. Its stylish charm is theesult of caeful vinifcation of the Cabernet Sauvignon varjetyring which on} shott contact is
allowed between grape skins and juice.

Wine and F ood: Delicious with cued sausagesjeat pies and manpasta dishe3he perect wine br sweet-and-sour Chinese dishes.
Tasting Notes: Fragrant and floralith a temptingy
fruity sensuality On the palate the wine isoluptuous,
with a silky texture and the sort of fresh, fruity body
(blackcurant, cranbery, red curant) that ony Pacit
Cabernet Sauvignorosés can offr. Length and type
of aging: No oak aging.Technical data: Alcohol
level: 13.5% pH: 2,8 Acid level: 8 grs./l (as taaric)
UPC 7 16819 00536 4

Santa Digna Char donnay (100%
Chardonnay)

Description:  This wine is the psduct of Chadonny
vineyards in the Rio Claro area (Curic), which enjoy
cooler climate than the Centralalley.

Wine and F ood: An ideal pamer for baked fsh
dishes, as well as turkey or chicken in creamy sauce:
Tasting Notes: It displgs a brilliant pale eflow color,
with green hues. Its aroma offers a predominance of
chadonng varietal notes (marmy apricot), enhanced -
by vanilla and coconut nuances contributed by the o ' SANT,
An excellent balance between density and acidity on leNh
the palate is followed by a very fruity aftertasteength —
and type of aging : 5% of its coupage was aged for 1
month in French oak of second year before bottling.
Technical data: Alcohol le vel: 13%pH: 3.4 Acid
level: 5.2 grs./l (as tartaric)

UPC 7 16819 00515 9
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Santa Digna Merlot ( 100% Merlot)

Description: Merlot is definitely a grape variety that has adapted to Chile with great
successkollowing seeral years of experimentatioorres decided to intoduce plantations
into several climates, from the torrid coastal strip to the coolest of areas, Rio Claro.

_T Wine and F ood: A fine accompaniment to white meats and edkgrilled or fried fsh

such as conger eel or Chileareineta’. Tasting Notes: A Merlot with great aomatic
intensity plum and blackbey jam mixed with spicy hints of vanilla and liquoric& very
attractive and elegant palate, enriched with toasted notes acquired through its oak aging
" ® and a long afteéaste with lingering spicekength and type of a ging: Aged br 6 months

in American oak (2% e oak). Technical data: Alcohol le vel: 14% pH: 3,5 Acid

level: 5.1 g/l (as tartaric)UPC 7 16819 00518 O

Santa Dignha “Reser va’ Ge wurztraminer  (85% Gewiirztraminer ,15% Riesling)
Description: A white wine fom Torres’ Chilean estatds made with tvo delicate and amatic varietiesGewdirztraminer andjn lesser
proportion, Riesling.

Wine and F ood: It is an ideal matchof shellfsh (paticularly oysters) and mosti$h dishesTasting Notes: Lustrous yellow color. Classic
honey-and-flavers bouquet with suggestions obses,jasmine and orange blossonA fine, full-bodied winewith the lusciousfropical fruit
and perfumed character of the gra varieties balancedyba bite of acidityLength and type of a ging: No oak aging. Technical data:
Alcohol le vel: 13.5% pH: 2.97 Acid level: 7.65 grs./l (as taaric)

Santa Digna Carmenere (85% Carmenére, 15% Cabernet Sauvignon)
Description:  After several years of experimentationfjorres pesents it frst ever wine made fom the Carmenee variety enhanced with a
small percentage of Cabernet Sauvignon which adds structure and will give it a longer life.

Wine and F ood: Perfect with beef and @al,as well as with Chilean chiek stev. It rises well to every challenggfrom fish (tasty conger
chowder, the subject of an ode yoNeruda!) to spicy sauces.Tasting Notes: Saor its beautiful chery color and its ihe aomas
(blackberies, cassis)with balsamic notes (euggdtus) that culminate in a delicious hint of mandaFime palate is eleganith sweet and
fruity tannins that deliver nuances of leather and spices
(liquorice, black pepperclove). Its aging in Fench oak

has given it a pleasant toasty and vanilla backdrop.
Length and type of a ging: Aged 6r 12 months in
Nevers oak (20% ng oak).Technical data: Alcohol

level: 14%pH: 3.7 Acid le vel: 4.7 grs./l (as taaric)

UPC 7 16819 00528 9

Santa Digna “Reser va” Shiraz

(90% Syrah, 10% Cabernet Sauvignon)

Description: Since eaching Chile in 19790rres has
conducted some interesting viticultural experiments with
different grape varieties. One of these, Shiraz, did not
appear to really thrive in Curico so after a few years they
tried planting it in Linas,140 km futher south. There,
growing in poor well-drained soilsShiraz povides lav-

DIGNA - —_— . | yield but excellent harvests.

D [_'_l}N.-\

Wine and F ood: The perect accompanimentof pasta
and seasoned sauces, roasted and grilled meats, and
exotic dishes.

Tasting Notes: Enjoy its intense purple color and its
aroma with hints of small black fruits, violet and
redcurant. Length and type of a ging: Aged or 6
months in Fench oak (20% e oak). Technical data:
Alcohol le vel: 14% pH: 3,7 Acid le vel: 4.98 grs./|
(tartarico) UPC 7 16819 00507 4
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