{Flying Winemaker

An Opera of Carmenere: Historical Carméneére Hong Kong 2015
By Kevin Bonnet, Wine Writer for The Flying Winemaker Hong Kong
Contact: wine@flyingwinemaker.asia

This Wednesday 3 of June 2015, the Flying Winemaker wine team was lucky
enough to attend a rather special Chile wine tasting. This event was organized by
the Trade Commission of Chile in Hong Kong, Pro Chile, and Top Winemakers
Chile, taking place at Wooloomoolo, Wan Chai. The 12 wines tasted in this
seminar were all made from one criminally under-rated varietal, Carménere,
which is quickly ascending in prestige all over the world. The wonderful and
energetic speaker for this event was Mr Rafel Prieto, director at Top Winemakers
Chile.

What we learned:

This event aimed at promoting Chile as premium wine producers, an alternative
to its reputation of affordability and easy drinking. There is nothing wrong with
those cheap and tasty Chilean wines, often served by the class all over Hong
Kong, but there is an entire other aspect to discover.

The 12 featured Carménere were all from different estates, and 4 separate
valleys, namely Maipo, Cachapoal, Colchagua and Curico-Maule. These 4 have a
special connection with Carménere in their history and commitment to its
expansion. What was striking was the sheer impact of climate and geography on
these wines. All of them were from alluvial valleys, on mountainous, central or
coastal locations. The shift of wine style from one valley to the other was
unmistakable. We are now quite certain that Carménere, being so terroir
expressive, can offer a fascinating galaxy of styles for all palates.

What we liked:

The first 3 wines were from one of Chile’s most famous areas, Maipo Valley, in
central Chile and nearby Santiago. Its Carménere was certainly the most modern,
with a very New World style. They had bright acidity, and some green notes, like
cut grass or green apples. Very refreshing and very drinkable wines, my personal
favorite from this first bracket was the very fresh Vifia Tres Palacios 2011, with
very soft tannins.

The second bracket was from Cachapoal Valley, further south. These wines had
greater amplitude and stronger tannin. My personal favorite was a very classic,
very old Chilean-styled Carmerene from Vifia Santa Carolina 2008, with great
maturity and superbly elegant.

The third bracket featured wines from Colchagua Valley, and were without, a
doubt, my favorite style for the event. These wines were juicy and super fruit-
driven, ending up as jammy and satisfying wines. My favorite was a state-
supported project called Microterroir. Their wine Vifia Casa Silva 2008 had the
most delicious aroma of cassis and blackcurrant, slightly sweet but with big
tannins to balance it out.



The fourth and last bracket featured wines from the largest production area of
Chile, Curico-Maule Valley. Again a very distinctive transition of style. Drinking
the wines felt like biting into freshly cut fruits, supported by a slightly salty
minerality. I loved the Vifia J.Bouchon, for its maritime and unique expression of
Carménere.

What blew our minds:

More than satisfied with the interesting wines and the tasty food of
Wooloomooloo, the seminar had yet one final surprise to offer. A surprising 13th
was poured, and is one of the most ingenious creations I've ever drunk. Imagine
blending wine from 50 barrels, 50 unique vineyards and with 50 winemakers
into a single wine. From our experience, working with just one winemaker is
already no light work (although we suspects Eddie is a tad more excitable than
your average oenologist). This 50 barricas de Chile Carméneéere 2012 is a
project by Top Winemakers and a formidable collaboration of talents. It
beautifully expresses the personality of Chile, a spirit of unity, and the
outstanding potential of Carménere as a grape. This wine felt perfectly balanced,
miraculously so, and has great aging potential. The audience of sommeliers and
wine educators were unanimous, and in love with it.

One last word:

[ believe we are going to see more and more good Carménere on the Hong Kong
wine scene. Its soft, velvety tannins and great food friendliness is irresistible to
demanding palates once they dare try it. | would recommend you try some for
yourself and get used to the varietal. We have found so much diversity in styles
with today’s tasting that there is no way you won'’t fall in love with it.
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