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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	
  Viña	
  J.Bouchon,	
  for	
  its	
  maritime	
  and	
  unique	
  expression	
  of	
  
Carménère.	
  
	
  
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	
   Carménère	
   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	
  Carménère	
  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:	
  
I	
  believe	
  we	
  are	
  going	
  to	
  see	
  more	
  and	
  more	
  good	
  Carménère	
  on	
  the	
  Hong	
  Kong	
  
wine	
  scene.	
  Its	
  soft,	
  velvety	
  tannins	
  and	
  great	
  food	
  friendliness	
  is	
  irresistible	
  to	
  
demanding	
  palates	
  once	
   they	
  dare	
   try	
   it.	
   I	
  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.	
  




