
The Torres Family has been involved in viticulture since the 17th century,
and founded its own wine exporting company in 1870.  Of course, Torres
could not be absent in Latin America, most especially in the country of
viticulture par excellence. Chile is a viticultural paradise, in part thanks to
its location, within the same sort of latitudes as the European viticultural
equivalents.  Its geography, its soils and its remarkable absence of
Phylloxera make it a very desirable location by winemakers the world over.

Torres recognized these virtues before any other European company dared
compete or invest in Chile. In 1979 Miguel Torres Carbó acquired a small

winery in Curicó, Chile.  They are proud to have been the first foreign company to have invested in this vine-
growing paradise. Over the years their presence in the Central Valley of Chile has increased to reach the current
holding of almost 440 hectares.  Today, more than two decades after its first discoveries,  Torres produces some of
its best and most prized wines in Chile.

Mireia Torres is the new director of the Technical Department of the winery.  After much experience working
between the Technical Departments of Vilafranca and Curicó, during which time she has traveled widely in the pursuit of the best training
for her, this new role puts her in charge of the production process and the technical decisions connected with making wine.

The Climate -  The most important factors to explain the Central Valley climate are:

Temperatur e Oscillation:   In the summer, night and day temperatures can show a difference of up to 36 degrees F. Chile boasts an
exceptional climate for growing all kinds of wine grapes.  It is a sanctuary for viticulture, protected to the east by the Andes Mountains, to
the west by the Pacific Ocean, to the north by the Atacama Desert and to the south by the Drake Sea.  This sharp contrast between
daytime and nighttime temperatures has the potential to promote the best aromas within the grapes.

Humboldt Cur rent:  The Andes Mountains have permafrost and the influence of the Humboldt Current plays a decisive role in this
“thermal gap”.  Vines are also perfectly ventilated.

Rainfall:  Dry summers ensure that vineyard diseases are rare and therefore the use of pesticides and
other chemicals is minimal, all favoring the product’s final quality.

“Vitis Vinífera” can be planted in Chile directly into the soil without grafting onto rootstock as
phylloxera is totally unknown.  This is possibly due to Chilean Geography’s extraordinary natural
barriers.  Thanks to this, vines can produce for 100 years.

VINOS Y TAPAS:  The new Miguel Torres Restaurant
Vinos y Tapas was inaugurated this year. A unique space in
Chile for all food and wine lovers that aims to
communicate the wine culture in a lucid way, enjoying a
multi-sensorial experience.  The venue includes the tunnel
of the seasons, situated on the second floor, which is an
area for the visitors to experience the climatic contrast of
the vine’s annual cycle as well hearing and smelling the
environment that surrounds it.

Humboldt Current



Santa Digna Cabernet Sauvignon
(100% Cabernet Sauvignon)
Description : Produced exclusively from Cabernet Sauvignon, that king of red
varieties, which achieves its fullest varietal expression in the privileged climate
of the Chilean Central Valley.  This is a great example of the heights to which
Cabernet Sauvignons produced on the Pacific coast can rise.

Wine and F ood:  An ideal accompaniment to a wide range of dishes, roast
turkey, cured cheeses, orange sauces, grilled meats, fondues, paella, the finest
roast meats and game.  Tasting Notes:   A darkly pigmented wine with an
intense, full and very fruity aroma.  The palate is majestically structured -
velvety, meaty and with elegant body. Its smooth, fine tannins, outlined by new

oak, ensure a long evolution in the bottle. Length and type of a ging: Aged for 6 months in American and French oak (2% new oak)
Technical data:   Alcohol le vel: 14% pH: 3.7 Acid le vel: 4.59 grs./l (as tartaric)  UPC 7 16819 00526 5

Santa Digna Sauvignon Blanc  (100% Sauvignon Blanc)
Description:   A wine made at Torres’ Chilean winery exclusively from the noble Sauvignon Blanc grape variety, grown near the banks of
the Guaiquillo river.   A fruity and extraordinarily aromatic wine.

Wine and F ood:  An excellent complement to seafood, fish and rice dishes.  Tasting Notes:   A fresh, floral wine with fruity body and a
silky palate of great elegance. It shows intriguing notes of exotic fruit (passion fruit, grapefruit). Length and type of aging : No oak aging.
Technical data:   Alcohol le vel: 13,5% pH : 2,92 Acid le vel: 6.91 grs/l (tartárico)  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 and
nonconformist. Its stylish charm is the result of careful vinification of the Cabernet Sauvignon variety, during which only short contact is
allowed between grape skins and juice.

Wine and F ood:  Delicious with cured sausages, meat pies and many pasta dishes. The perfect wine for sweet-and-sour Chinese dishes.
Tasting Notes:   Fragrant and floral, with a temptingly
fruity sensuality.  On the palate the wine is voluptuous,
with a silky texture and the sort of fresh, fruity body
(blackcurrant, cranberry, red currant) that only Pacific
Cabernet Sauvignon rosés can offer.  Length and type
of aging: No oak aging.  Technical data:  Alcohol
level: 13.5%  pH : 2,8  Acid le vel: 8 grs./l (as tartaric)
UPC 7 16819 00536 4

Santa Digna Char donnay  (100%
Char donnay)
Description:   This wine is the product of Chardonnay
vineyards in the Río Claro area (Curicó), which enjoys a
cooler climate than the Central Valley.

Wine and F ood:  An ideal partner for baked fish
dishes, as well as turkey or chicken in creamy sauces.
Tasting Notes:   It displays a brilliant pale yellow color,
with green hues. Its aroma offers a predominance of
chardonnay varietal notes (mango, apricot), enhanced
by vanilla and coconut nuances contributed by the oak.
An excellent balance between density and acidity on
the palate is followed by a very fruity aftertaste. Length
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



Santa Digna Merlot  ( 100% Merlot)
Description: Merlot is definitely a grape variety that has adapted to Chile with great
success. Following several years of experimentation, Torres decided to introduce plantations
into several climates, from the torrid coastal strip to the coolest of areas, Río Claro.

Wine and F ood:  A fine accompaniment to white meats and baked, grilled or fried fish
such as conger eel or Chilean ’reineta’.  Tasting Notes:   A Merlot with great aromatic
intensity, plum and blackberry jam mixed with spicy hints of vanilla and liquorice.  A very
attractive and elegant palate, enriched with toasted notes acquired through its oak aging
and a long aftertaste with lingering spices. Length and type of a ging: Aged for 6 months
in American oak (2% new oak).  Technical data:   Alcohol le vel: 14%  pH : 3,5  Acid
level : 5.1 g/l (as tartaric)  UPC 7 16819 00518 0

Santa Digna “Reser va” Ge würztraminer  (85% Gewürztraminer , 15% Riesling)
Description:   A white wine from Torres’ Chilean estate, is made with two delicate and aromatic varieties: Gewürztraminer and, in lesser
proportion, Riesling.

Wine and F ood: It is an ideal match for shellfish (particularly oysters) and most fish dishes. Tasting Notes:  Lustrous yellow color.  Classic
honey-and-flowers bouquet with suggestions of roses, jasmine and orange blossom.  A fine, full-bodied wine, with the luscious, tropical fruit
and perfumed character of the grape varieties balanced by a bite of acidity. Length and type of a ging: No oak aging.  Technical data:
Alcohol le vel: 13.5%  pH : 2.97  Acid le vel: 7.65 grs./l (as tartaric)

Santa Digna Carmenère  (85% Carmenère, 15% Cabernet Sauvignon)
Description:   After several years of experimentation, Torres presents it’s first ever wine made from the Carmenère 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 veal, as well as with Chilean chicken stew.  It rises well to every challenge, from fish (tasty conger
chowder, the subject of an ode by Neruda!) to spicy sauces.   Tasting Notes:   Savor its beautiful cherry color and its fine aromas
(blackberries, cassis), with balsamic notes (eucalyptus) that culminate in a delicious hint of mandarin. The palate is elegant, with sweet and

fruity tannins that deliver nuances of leather and spices
(liquorice, black pepper, clove). Its aging in French oak
has given it a pleasant toasty and vanilla backdrop.
Length and type of a ging:  Aged for 12 months in
Nevers oak (20% new oak). Technical data:  Alcohol
level: 14% pH : 3.7 Acid le vel: 4.7 grs./l (as tartaric)
UPC 7 16819 00528 9

Santa Digna “Reser va” Shiraz
 (90% Syrah, 10% Cabernet Sauvignon)
Description:  Since reaching Chile in 1979, Torres has
conducted some interesting viticultural experiments with
different grape varieties. One of these, Shiraz, did not
appear to really thrive in Curicó so after a few years they
tried planting it in Linares, 140 km further south.  There,
growing in poor, well-drained soils, Shiraz provides low-
yield but excellent harvests.

Wine and F ood:  The perfect accompaniment for 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
redcurrant.  Length and type of a ging: Aged for 6
months in French oak (20% new oak).  Technical data:
Alcohol le vel: 14%  pH : 3,7 Acid le vel: 4.98 grs./l
(tartárico)  UPC 7 16819 00507 4




