raditionally, Chilean wines have

been rated on the bw ind of the
scale, They wene thin in complexity and,
quite irankly, rejected by most American
consumers. That was five years ago. Due
by recent Enfluence and Investments by
s French, [Ealian and American wine
makers, production lechnlgues and styles
have improved dramatically, putting the
Chilean wine industry on par with many
of the worlds serfoas whnve producing
arcas. They now ane competitive and, in
somw cases, betber than similardy priced
wines from Australla and the United
States. An imleresting development is thai
Cluiesamy v sl bicers o olfer vindage
wines in the 55000 dollar category, but
thisir strength ks stll in the amea of wines
prriced at or bebow 52000

Chile s separated from Argenting by ithe

Andes Mountakns on the cast and flows
it the Paciiic Ocean on the west. The
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CHILEAN WINES
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best arva for growing grapes is the Ceniral
Valley, crrrnpriru:-! of several disbricts:
H..!Fh."l. Corico, Maule and Maipo (the
most famous), YWarm, summy days similar
o the Mediterramiean climate, and smnw
melting from the Andes Mountains that
provide irrigation, coeale an ideal location
in which o produce wines that ane high
|.'|||.'|I!il1.' and can be h"u:ilqlll.'ll_'lt!.' pnuﬂ

The: Uniddesd States has now becomee thae
nmber one i|.1'|Fu|r|-'r ol Chiilisan wines. S0
whal’s created the temaround in popular-
ity im the LS. Other than price (which is
mcrsasing overy yoar], it's Lingely due to
their fowus on producing wines. that ane
hiigh on oaer comsumplion list, and good
quiality continues o drive sales

Howe good are they? Filtleen percent [15%)
il fhe 1001 vinkige Cabermets recelivied a
rating of % points or better from Wine
Spoctator, Many others, including some

_—

syrahs, rated in the 85 o W point cale-
gories. Mot bad for a winemaking cowntry
that five yvears ago strugeled © eadh a
rating of B

Just & word about the wine Lvws in Chilse,
ag it is Emportant fiasr Wil b wimdersiaiwd
howe  comtrols  over  production ane
enfomoed. As in the United Stivies,  amd
unlike France, there is no sirict system ol
liws roglating grape growing and wine-
making. However, since 1995, thens ane
laws i efiect that govern viltkoulbure and
labeling. Simply translated, this means
that at least 75% of the wine must coms
brom grapes grown in the reglon whene
the winery is bocatisd. Also, 75% of the
wire must be composed of the grape
named (e Cabemmet Sauvignon), and il a
vintagge year is specified. T5% of the wine
muest be from that vintage. Al last, Chile
has moved mbo the moderm era of wing-
making

Take a look at the 1I.I|||:l1|'|'lll_|.,'| winges for a
great Lhilean wine experence:

Casa Lapostodk: 2003 Covee Alrxandre
.-"'.Full..'l Vinevard Cabemet Sauvignon
French barmed apiced, @ rl..1~.~.ir-|'\pn=-.-n.|n|1 ol
a L abermet Sauvignon, Codiee & chocolale
flavors with a ripe baerry maree smasd b
T.1~|I:i:|l.}: finash. Will o well with red maeal
e masshroom sauce.

Terrunyo- Concha v Toro Sauvignon Blane
[2ONNRY D), Casablanca Valley

This 1IN Sauvignon Blanc was hand-
harvested and agisd sis months in stain
less tanks. Further aging ocourmsd for bwo
mamiths in the bottle, The ooean brecses
inflienced the grapes, promoting shs
ripering and strong flavors. Pale greenish
i eodor, it has a fresh Laste with good acid-
1w,

ed e a meal Ereat, i vou mewd one for
that special occasion, try Concha Y Toso
Cabermet Sauvignon Puente Alle Don
Melchor. This is a greal wine and ome of
the first Chiblean svines 1o freach
rating. It has a really

classac”™

b finkshy gl
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aromnas of Black currents with a notioealle chodoo-
Lates flavar, commian in a goeat Cabermet

Chilean wines also of nobi: Casa Lapostolle DE I ARES
Cuver Alesandre, Apalta Vineyard Cabernet
Sauwhenon (203), Concha v Tom Don Melchser

Cabernet Sauvignon (199957, lermanyo sauvignon
Blane (2003) DO, Casablanca Yalley

Most of These wines will pair well with our
sSouthwestem (oods, Mexl Bsue we will take a

look at wines created inour local area, Tesas nn HoRTHEEH

I recently had the pheasne of sittg w ith ¥ic
Foulos in the umigquely designed barnel tasting

room af the #in Yalle Winery, ¥ic shared with ITS TIME FOR TEXAS WINES TO OET SOME RESPICT.

me e history of thelr paurmey from an idea o WHILE WE WON'T ARDUE THE MERITS OT A QUICE WEEKEND JAUNT TO

the reality of creating Zin Yalle CALITORNIA, WE CAN'T AOREE THAT IT'S THE ONLY WAY TO OET A WINE
COUNTRY EXPERICNCE. COME VISIT US 0N OLD RT.28 AND WE'LL

I 19949, they bought a former orse ranch near BE HAFPFY TO PUT OUR WINES WHERE TOUR MOUTHS ARE.

El Paso from Jwan Gabrlel. So far, s good. Vi
soom discovered thad the sodl was mosily clay,
which was not suitable for growing grapes. All
was ot lost, Vie decided 1o tum the property
imbo a beach by covering the planting anea with
sared 42 Imches deep. This did the trick, as
grape vines nevd soil thai allows waber bo siep
indo the poots. Thaen, b 2000, e planbed his first
winees, Thee rest is history! Fn Valle has bocomse
o of thie “best in the west”™, producing seven
winis ranging frem a sparkling wine o a very
pooeptable Finfandel. Zin Valle appropriately
pamied thelr wines “Higing Slar™. Some have
already won silver and ronee masdals, just five
vears o production

As | lkstened inbendly, we barre] fasted the 2004
Finfandel currently being aped 0 French oak
It has a wonderiul mose with hisvs of blackber
rv and a myriad of Frual I is peppery In ihar
fimish and will be gquibe enjovable whin
released. | also ..;.nl.l,l'lnl the Mabvaska Blanca, a
wine that will do very well in this anea.  The
sweetniss of this lallan varietal and its low
acidity will pair well with both lalian and
Mesdcan cuisine, or a diessert such as dhacolate
cake, tramisid, of flan

Mext up for Zin Valle is a move to the use of

new Hungaran oak barrel= for aging, which 'uvl:'.tﬂhﬂl' Is E llﬁ' 1““5
i L]

will bring a different flavar 0 the WinE oEr-

pared (o French or American oak — vet anoth- SATURDAY | 0arm-Spm Cowboy Film Festival

er way that £in Valle Is strivimg to disbingiiesh SUNDAY  ¥am-Spm

itscll | Family Bctivities Including
Chuck Wagon

M winery k= located at 7315 Highway 18 in I!hldmn?g:f\::lﬂi Cr

Anthony, Texas. The tasting rom is open (o - Ranch Life Demanitrations

thve public Friday thru Monday from noon 1o Singacench Weas

five. You can preview their wines on their web gs Road + Las Cruces, MM BB00 » 505-521-4100
shte: www rinvallecom.  They can also be

Ty HEDLLE www, Trhmi.or
reached by calling (915) 8774544
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