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Mauro Olivier Alcayaga
Owner, Mayu

Mauro was born and raised in Elqui valley after his parents
decided to move to Chile from northern italy in the 1950's.

He found his passion for winemaking during his summer breaks
in middle school, when he helped his family’s fruit business.
This experience brought him important knowledge of the soils,
vines, and how to grow the best grapes in the Elqui valley. He
eventually joined forces with his father’s cousin and
winemaker, Giorgio Flessati, who was then making wine in
ltaly. Mauro was the pioneer of planting fine wine grapes in the
Elqui valley in 2000 with his first Carmenere and Syrah
plantings.

Mayu wines come from a chapter of his family’s story and
heritage. The wines are a representation of an Old World and
New World marriage. Giorgio and Mauro work together every year to maintain premium quality while
continually exploring new possibilities that fuel the best vi ntage every year.

From the crystal clear blue skies by day that turn into a blanket of the brightest stars at night, to the
Andes backdrop that surrounds the desert valley, Elqui valley is a most fascinating and exciting place to
produce grapes and premium wine. Mayu uses the lightest touch possible in the winery so you are able .
to taste that special mystique of the Elqui valley in every glass.

In his personal time, Mauro enjoys mountain biking, playing tennis, and spending time with his family
and children.

imported by Vine Connectinns Sausslito, CA {415} 332-8466 wyww vineconnections.com




Giorgio Flessati
Viticulturist, Mayu

Born in Trento, italy, Giorgio comes from a long line of
viticulturists and is hailed as one of the top viticulturists
around the world. He graduated in Oenology from San
Michele all’Adige, the celebrated wine academy near his
home town. Through the years he has consuited and worked
for various esteemed wineries in ltaly, France, and Australia,

In 2004, his good friend and cousin Mauro Olivier approached
him to collaborate on a new project called Mayu, which isthe
first winery to be established in the Elqui valley of Chile.

Giorgio brings a wealth of winemaking knowledge from his
experience in ltaly, He uses this knowledge within a New
World scope that represents Chile. There is a touch of Oid
World that gives complexity to the wines that is more subtle,
elegant, and unique.

To Giorgio, good winemaking is creating wine that is natural
and that respects what nature has given through the terroir. The human touch is very important —
it is essential to not lose that personal connection when making wine.

In addition to his role at Mayu, he is also the General Manager and Chief Winemaker for Lagaria in Italy.

Imported by Vine Connections Sausalito, CA {415]332-8468 www vineconnections.com




Elizabeth Butler
US Brand Ambuassador, Mayu

For Elizabeth, the wine world found her. She had been working
in the culinary world (food journalism, photography, and
farming) when she got the itch to travel and to learn about
international cuisine.

With her degree in Spanish and Linguistic Anthropology, her
studies brought her to South America. Through a series of fate-
driven events, an opportunity arose to work at Catena Zapata
in Mendoza, Argentina.

Lizzy now lives and works in the US representing Mayu as their
North American Brand Ambassador. She works closely with
Vine Connections and their distributors to help educate people
about the wines of Mayu and the Elqui Valley, as well as
develop and market the brand within the different regions of the US.

To her, Mayu represents so many elements of what good wine should be and is. Mayu wines begin with
the soil, maintaining consistency in premium quality, but also striving every year to find new ways to
improve and to explore the terroir. The mysticism and sheer beauty of the valley is fascinating and
breathtaking. It is a region with wines that are unlike anything else you can find, not just in Chile, but
also the world. She believes the beauty and intricacy of wine does not come directly from a bottle, but
from a place of natural beauty that you will never be able to fully or tangibly enclose.

Elizabeth loves anything to do with being active and outdoors including running, sports, climbing
mountains, and farming. She also loves writing, photography, languages, dogs, cooking, baking and
recipe testing. She is an unabashed food and wine nerd.

imported by Vine Connections Sausalito, CA {415} 332-8466 YW VINECORNECLIoN SO0
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TASTING NOTES & FOOD PAIRING SUGGESTIONS: Mayu Pedro Ximene
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tylish-white w
VINTAGE 2012
VARIETAL COMPOSITION
100% Pedro Ximenez

AVG. VINEYARD ELEVATION
3,100 feet

AVG. AGE OF VINES 70 years
ALCOHOL 13.0%

pH 3.16

CASES IMPORTED 500
SUGGESTED RETAIL PRICE $15
UPC 835603002621

Imported by Vine Connections -~ Sausalito, CA

ne that offers appealing floral and fruit aromas, with flavors =
alanced by fresh acidity, minerality and:along finish. It is best served with a
ange of foods; especially shellfish and other seafood.
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VINTAGE 2012
VARIETAL COMPOSITION
100% Sauvignon Blanc

AVG. VINEYARD ELEVATION
1,100 feet

AVG. AGE OF VINES 13 years
ALCOHOL 13.0%

pH 3.14

CASES IMPORTED 1,000
SUGGESTED RETAIL PRICE $15
UPC 835603002638

Imported by Vine Connections
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VINTAGE 2012
VARIETAL COMPOSITION
60% Carmenere, 40% Syrah

AVG. VINEYARD ELEVATION
1,850 feet

AVG. AGE OF VINES 12 years
ALCOHOL 14.5%

pH 3.80

CASES IMPORTED 1,000
SUGGESTED RETAIL PRICE $15
UPC 835603002645

Imported by Vine Connecti
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MERINO

Rene Merino

Owner, Merino

Rene credits his wife for helping him discover
his passion for creating amazing wines. Many
years ago his wife gave him as a present a
tasting course with one of the leading
experts in Chile. He realized there was much
more to wine than just drinking it. Later,
when he was studying for his MBA, one of his
fellow students asked what he would like to
do in the future, His answer, out of the blue,
was to have a winery. He soon discovered a
farm that he had already invested in would
be ideal for planting vines, The experts at the
time were sure the quality was goingto be
excellent. A coupie of weeks after that
discovery he began the winery and never
looked back.

Rene is an unusual winery owner — he is a surgeon by trade who also received an MBA. When he
- realized he was going to dedicate his life to wine, he received a Diploma in Viticulture and Winemaking
at the Pontificia Universidad Catdlica de Chile, where he is currently a professor now.

Rene served two terms as the President of Wines of Chile, from 2007-2011.

“Good winemaking is showing your wine the place where you come from - a sense of belonging in every
sip. To me this is terroir. Be true to your terroir and respect it. | want them to see the Limari in the glass.

To feel it and enjoy it every day, all the time.

Rene has many passions, especially photography. He is a keen golfer and avid skier,

tmparted by Yine Connections Sausalito, CA

{415] 332-8466 wyyw. vineconnections.com




TASTING NOTES & FOOD PAIRIN
aromas.are all about Chardonnay’
tangerines, apples and white flowers wnth some.c

honey. The character of the limestone soils comes ou
VINTAGE 2012 it. Pair it with a delicately sauced halibut or linguin
VARIETAL COMPOSITION
100% Chardonnay

AVG. VINEYARD ELEVATION
1,000 feet

AVG. AGE OF VINES 16 years
ALCOHOL 13.5%

pH 3.19

CASES IMPORTED 1,300
SUGGESTED RETAIL PRICE $20
UPC 835603002584

Imported by Vine Connections - - -Sausalito, CA {415) 332-8466" - www.vineconnections.com




> followed by
run wine was
i the pressed

. TASTING NOT D PAIRING SUGGES"IONS. A deep and b illiant dark
purple introduces a rich nose of ripe blackberries and raspberries. The main
personality is-tuled by a floral quality on top of a meaty backgrc

. with-minerality along with spicy violets and wild berries. Reco

. pairings include lamb or herb-based sauces

VINTAGE 2012

VARIETAL COMPOSITION
100% Syrah

AVG. VINEYARD ELEVATION
1,000 feet

AVG. AGE OF VINES 16 years
ALCOHOL 13.5%

pH 3.60

CASES IMPORTED 650
SUGGESTED RETAIL PRICE 520
UPC 835603002607

Imported by Vine Connections " Sausalito; CA : :{415).332-8466- ' ‘www.vineconnections.com




Matias Garcés Silva
Executive Director, Amayna

Matias Garcés Silva’s story is one of
passion. While his family had a
property in Leyda that centered on
grain and lamb production, it wasn’t
until 2000 when Matias tried to make
wine from a small experimental
vineyard,

In 2000, without any experience
making wine (he was a wine
marketer}, he made 1,000 bottles of
wine. The resulting wine was a
disaster — he still has 950 bottles left!
Later that year he began his
collaboration with Jean Michel Novelle, a prestigious Swiss oenologist whom he invited to Chile to show
him the terroir of Leyda. A friendship arose and in 2002, Jean Michel and Matias made a second garage-
style wine with far better results. That first harvest with Jean Michel Novelle was the beginning of the
Amayna wines,

Matias works hard to produce the best quality wines, which begins long before planting. He believes in
making a thorough study of soils, then planting the right varieties for each type of soil. The best plants
are selected and with the best technical team, the best wine is made in a gravity-fed winery that
preserves the character of the vineyards.

Matias is an avid cycler and skier and above all else, a devoted family man.

Imported by Vine Connections Sausalito, UA {4158] 332-84686 www. vineconnections.com




Francisco Jose Ponce
Winemaker, Amayna

Francisco grew up in rurai Chile where he
experienced the culture of wine every day through his
family, He was always attracted to chemistry and
biology, studying Agricultural Engineering in coliege.
There, he realized that winemaking wasanartand a
passion, where several sciences combine to create a
unigue product that lasts and evolves over time,

Francisco has worked around the world in countries
like South Africa, New Zealand, France, and Switzerland. He has been the winemaker at Amayna since
2005 when Leyda was just starting as a cool-climate valley.

To him, good winemaking is a blend of energy, passion, art, science, and a good team that respects each
other and respects the natural environment, A good winemaker must balance all these aspects.

You can find him at Amayna in his favorite location on a hill with its panoramic view of Leyda valley,
rolling hills, vineyards, and even the Pacific Ocean,

Francisco loves nature, snowboarding in the Andes, running on the beach, and sharing his wine with
family and friends,

Imported by Vine Connectiong Sausalito, CA {415} 3328466 www . vineconnactions.com




Ignacio Casali
Viticulturist, Amayna

Ignacio Casali, Amayna’s viticulturist,
studied Agronomic Engineering at
Universidad Mayor of Chile, and has a
postgraduate in Viticulture and Enology
from the Pontificia Universidad Catolica de
Chile,

He has a knack for speaking with the
American wine consumer - beyond words,
he knows how to passionately connect
Amayna’s wines for each person,

1n 2004, he traveled to California to work in
Napa for Ancien Wines and Whitford
Cellars, wineries that specialize in Pinot Noir
and Chardonnay. He has traveled through
Burgundy and Rhone, intently studying each region’s terroir.

He has always been passionate about nature and vineyards and is driven to improve grape quality in the
vineyard, He is constantly motivated to make the best bottle of wine, while constantly pushing himself
to fearn and stay ahead of the curve.

When not consumed by his wine passions, ignacio enjoys biking and time with his wife and two sons,

Imported by Vine Connections Sausalito, CA {415} 332-8466 www vineconnections.com




RN BLase

‘ocean breezes create intense flc nas and fresh, exotic fr
with d bright saline quality. >d wine with persona

VINTAGE 2012
VARIETAL COMPOSITION
100% Sauvignon Blanc

AVG. VINEYARD ELEVATION
525 feet

AVG. AGE OF VINES 8 years
ALCOHOL 14.5%

pH 3.36

CASES IMPORTED 500
SUGGESTED RETAIL PRICE $25
UPC 895201000045

Imported by Vine Connections

GNON BLAN

TIONS: T

isite elegance. Ideal with g e, shellfish, oysters an

{415)332-8466- www.vineconnections.com




VINTAGE 2011
VARIETAL COMPOSITION
100% Pinot Noir

AVG. VINEYARD ELEVATION
600 feet

AVG. AGE OF VINES 8 years
ALCOHOL 14.5%

pH 3.70

CASES IMPORTED 500
SUGGESTED RETAIL PRICE $35
UPC 895201000069

Imported by Vine Connecti

cific Ocean.

ETAILS
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AQUITANIA

Felipe de Solminihac
Winemaker, Aquitania

Felipe de Solminihac has worked in the Maipo Valley of
Chile his whole career. He studied Agronomy and
Winemaking at the PUC {Pontificia Universidad Catolica
de Chile}, and then completed a postgraduate program
in Oenology and Vifla Sciences in Bordeaux, France. His
winemaking experience and work began in 1975, He has
been a winemaker for world-renowned vineyards such
as Undurraga and Cousino Macul,

For Felipe, a good winemaker is one who respects the
quality of the grapes and who faithfully permits the wine
to identify with its place of origin. He strives for people
to appreciate the quality, finesse, and elegance of the
wines he creates.

He was inspired to create the Sol de Sol brand on a trip
to New Zealand. After that trip, he saw that the land in
Traiguén {Malleco Valley) had similar conditions to
produce fresh cool-climate wines of exceptional quality.

Felipe is now a professor at PUC, one of the most respected oenologists in Chile, and a member of

PAcadémie Internationale duVin.

Felipe enjoys sports, especially football {soccer), tennis, and Formula 1, along with horseback riding on

his farm.

Imported by Vine Connections Sausalito, CA

{415} 332-8466  www.vingconnections.com




AQUITANIA

Eduardo de Solminihac
Commercial Director, Aquitania

As the son of revered Chilean winemaker, Felipe de
Solminihac, Eduardo brings a unigue passion and vision
to the wine industry.

Originally an industrial mechanic working with the steel
tanks in the industry, Eduardo knew the call would come
beckoning him back to work with his family at Aquitania.
He returned to school and completed a degree in
winemaking from the Pontificia Universidad Catolica de
Chile, to round out his extensive wine background.

Eduardo oversees all commercial interests at the winery
as well as national sales for the US. He also provides a
fresh approach to Aquitania’s winemaking as he takes
part in the blending process each year. To him, good
winemaking is creating elegant wines that reflect the
place where they are made.

In his spare time he is a big fan of mountain biking. So much so that he started a company called
Montenbaik that produces the Chilean mountain bike for the Enduro National Championship.

imported by Vine Connections Sausalito, CA

14151 332-8466 www vineconnections.com




VINTAGE 2010
VARIETAL COMPOSITION
100% Cabernet Sauvignon

AVG. VINEYARD ELEVATION
2,100 feet

AVG. AGE OF VINES 20 years
ALCOHOL 14.0%

pH 3.56

CASES IMPORTED 1,000
SUGGESTED RETAIL PRICE $20
UPC 835603002546

Imported by Vine Connections
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Jose Ignacio Maturana
Head Winemaker, Casa Silva

Jose discovered his passion for wine at an
early age. When he was 10 years old he
had the chance to help a smali vintner
vinify his own craft wine, in the small
town of Til Til, located on the northern
edge of Santiago.

Once he discovered his passion, there
was no stopping him. He studied
Agronomy at the Pontificia Universidad
Catélica de Valparaiso, focusing on
sparkling winemaking, His mentors are
Alejandro Hernandez and Philippe
Coulon.

jose has been the winemaker at Casa Silva since the first day the family decided to bottle their own
estate wines in 1995. He believes that good winemaking is to produce wine with respect for the grape’s
potential and its characteristics, 100% naturally. He is driven to constantly improve quality and the
desire to create something different than anything that's been done.

He spends most of my spare time reading and walking, and loves to ride his bike through the vineyards,

tmported by Vine Connections Sausalitp, CA {4151 332-8466 www.vineconnections.com




Mario Pablo Silva
CEO, Casa Silva

Mario Pablo Silva was born and raised in a family
dedicated to winemaking; the Silva family lived in the
Colchagua countryside surrounded by vines, horses,
and nature. Some of his fondest memories are
surmnmer evenings riding horses in the vineyard with
his dad, grandfather, and great-grandfather, playing
hide and seek in the old wine cellar, and long talks
about wine on Sundays.

He is a commercial engineer by trade but since he
grew up on a vineyard, he has a deep level of
winemaking knowledge from his grandparents and
father. His family pioneered grape growing inthe
Colchagua valley with the first vineyards in 1892, Their
cellar is the oldest in the valley.

The pioneering spirit of the Silva family has always led
the way for new viticulture and winemaking projects,

while respecting their terroir. This spirit and this way of life, has been passed down for many
generations. He encourages everyone to know the soul of the winery - the true spirit that moves them
to produce the best possible wines that represent the land, the aromas and flavors of the Coichagua
Valley, made with all of the love, dedication, and passion of the Silva family.

The entire family, including his five children and wife, love horses which they breed for polo and Chilean

rodeos.

Imported by Vine Connections Sausalito, LA

{415} 332-8466  www.vineconnections.com




Felipe Varela
US Sales Manager, Casa Silva

Felipe Varela grew up on a farm in the Colchagua Valley, just
10 minutes away from Casa Silva. His family owned a farm
that grew grapes to make their own wine, along with other
crops. He remembers he was 13 when he made his first
wine, crushing the grapes by hand and then bottling it.

AR

Felipe grew up seeing his father produce high quality fruits
and vegetables but struggling to sell them. He decided to
get a degree in Business Administration and Marketing so
that he could apply his deep wine knowledge and
experience to his career.

Casa Silva was a natural fit for Felipe because of his love for
the Colchagua Valley and what it represents as the oldest
winery in the valley., Having worked for Casa Silva in Chile
since 2007, Felipe now oversees all US sales and operations
and currently resides in Hoboken, NJ.

In his spare time he loves to travel and experience different cultures. He believes the best way to know a
city is through its people and food. He loves to invite family and friends over for a Chilean asado and to
drink a bottle of Carmenere. He grew up as a Huaso {Chilean cowboy), competing in Chilean rodeos.

Imported by Vine Connectiong Sausalito, UA {415] 332-8466 WWW. vineconnactions.com




» ESTIONS: Expressive nose with:
pple and lime ci -omplemented with mineral notes: -
round and firn y-Citrus notes with refreshing acidity
anda salty background. Sen cheese with a touch of sweetness
VINTAGE 2012 or with any number of fish, : :

VARIETAL COMPOSITION
100% Sauvignon Blanc

AVG. VINEYARD ELEVATION
1,650 feet

AVG. AGE OF VINES 3 years
ALCOHOL 13.4%

pH 3.13

CASES IMPORTED 2,000
SUGGESTED RETAIL PRICE $24
UPC 835603002485

Imported by Vine Connections '~ Sausalito, CA ©4:-(415) 332-8466 " ‘www.vineconnections.com




he way for
rch studies int
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NG DETAILS: This Sauvignon Gris vineyard is c
he Casa Silva original estate vineyard in Angostura
912 and yields are about two tons per acre. The w
aged in stainless steel to preserve the natural

FES & FOOD PAIRING SUGGESTIONS: Expressive and ¢
white flower aromas. It is nd:firm feeling, anc
) between tropical frult and vibrant acidity. Pair it with fr
VINTAGE 2012 _ w bar, lobster rolls, 01" cgvnche. iy ' =

VARIETAL COMPOSITION
100% Sauvignon Gris

AVG. VINEYARD ELEVATION
1,000 feet

AVG. AGE OF VINES 100 years
ALCOHOL 13.6%

pH 3.24

CASES IMPORTED 300
SUGGESTED RETAIL PRICE $20
UPC 835603002492

Imported by Vine Connections www.vineconnections.com




VINTAGE 2012
VARIETAL COMPOSITION

100% Carmenere

AVG. VINEYARD ELEVATION
1,000 feet

AVG. AGE OF VINES 14 years
ALCOHOL 14.0%

pH 3.64

CASES IMPORTED 5,000
SUGGESTED RETAIL PRICE $15
UPC 835603002430

imported by Vine Connections
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NEMAKING DETAILS: ‘The Los Lin
ril 28 to get opti
80% of the juice was aged in o
cks were blended, fined, filtere

ODF  SUGGESTIONS: It starts

intense ripe black fruits with’ f wild forest fruits. There is vg
between fruit and oak, good structure, round tannins, and notes o
r this with spiced meatballs; rack of lamb; or steak au poivre.
VINTAGE 2012 ' e '
VARIETAL COMPOSITION

100% Carmenere

AVG. VINEYARD ELEVATION
1,475 feet

AVG. AGE OF VINES 14 years
ALCOHOL 14.5%

pH 3.68

CASES IMPORTED 2,000
SUGGESTED RETAIL PRICE $20
UPC 835603002447

Imported by Vine Connections - Sausalito, CA {415)'332-8466".‘www.vineconnections




ngues Cab
to March 2
ds ermented and 80% of the ju
s for 1 months. The slocks were blen
red, and bottled. ’ 1

ES & FOOD PAIRING SUGGESTIONS: Ve ise nose with
1 red and dark fruits i i herries; blackberrie

assis, with-spiced black peppern on the back. Fresh on the palate,
thexcellent acidity and plenty uits flavors like raspberries. Pair it
VINTAGE 2012 th grilled t-bone steaks or herb-m ed pork tenderloin. -

VARIETAL COMPOSITION
100% Cabernet Sauvignon

AVG. VINEYARD ELEVATION
1,476 feet

AVG. AGE OF VINES 14 years
ALCOHOL 14.2%

pH 3.64

CASES IMPORTED 500
SUGGESTED RETAIL PRICE $20
UPC 835603002515

Imported by Vine Connections * Sausalito, CA (415) 332-8466: - www.vineconnections.com




Julio Bouchon
Maurketing Director, J. Bouchon

The adage couldn’t be truer— winemaking is in Julio Bouchon's blood. He was born in the winery and his
fondest memories are talking about wines with his grandfather and father at the kitchen table. Juliois a
journalist by trade but his passion for wine was nurtured and inspired by his father, julio Bouchon Sr.

Julio loves winemaking because it pulls together
passion and patience, “Wine needs time. You cannot
make it from one day to the other.” With his father
and consulting winemaker Patrick Valette, hisgoal is
to produce fresh wines that speak of the terroir of
their vineyards. Julio oversees all marketing and
communications for ). Bouchon.

The vineyard is a unigque place, completely
surrounded by mountains, where they still preserve
traditions. Cows, horses, and huasos {cowboys) are
the lifestyle around the vineyard. Julio believes this
helps add character to the wines.

Jufio Ir and Sr

Julio is also a lover of nature. After playing polo semiprofessionally for many years, Julio now enjoys
extreme skiing and mountain biking, especially around the rolling hills of the J. Bouchon vineyard.

Imported by Vine Conngctions Sausalito, CA {415} 333-8466 www vineconnections.com




INEMAKING DETA

rdeaux’s Right Bai

's Santa Rosa es

VINTAGE 2012

VARIETAL COMPOSITION

75% Merlot, 15% Carmenere,
5% Cabernet Franc,
5% Cabernet Sauvignon

AVG. VINEYARD ELEVATION
650 feet

AVG. AGE OF VINES 15 years
ALCOHOL 13.8%

pH 3.34

CASES IMPORTED 1,500
SUGGESTED RETAIL PRICE $15
UPC 835603002249

Imported by Vine Connecti

_'chvérrives and raspbe
a juicy wine but it'alsc

ernet Franc, an

arately, aged for t

G NOTES & FO

PAIRING SUGGESTIONS: Fresh red fruits lik

are immediately apparent in.this'wine. ltis ¢

the structure and complexity provided by

I

oasted chicken.

Cabernet: We recommend enjoying this with mild cheeses, risotto, and
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Suris mo eled after the ,
equally from the san

f the Mingre vine
and:20% Merlot mponents,'a: '
ate amoul en blended.
. NOTES & FOOD PAIRING SUGGESTIONS: Dark
Aromas of ripe fruit w}it}hvhints' of sp ca acco, and roasted
VINTAGE 2012 beans:A fruity wine with e!eg:art tannins anyvtgnx:: nak-notes,on'the, finish.
Very pleasant mouthfeel with great structure and ba
VARIETAL COMPOSITION barbeque, and aged cheeses. :

50% Cabernet Sauvignon, 30%
Carmenere, 20% Merlot

AVG. VINEYARD ELEVATlON
650 feet

AVG. AGE OF VINES 15 years
ALCOHOL 13.9%

pH 3.45

CASES IMPORTED 1,500
SUGGESTED RETAIL PRICE $15
UPC 835603002256

Imported by Vine Connectio Sausalito,




Paco Leyton
Oenologist, Clos des Fous

Paco Leyton has always had an intuition about wine,
He realized early on that there is something about
wine that shapesthe souls of men.

Paco is an oenologist and vine grower who studied at
the Pontificia Universidad Catdlica de Chile. Withan
extraordinary vision, Paco is the engine who drivesthe
logistics and management of Clos des Fous every day.
When asked what his role is, he says, “I do everything
the rest of the people dislike doing”.

He personally likes to practice winemaking that comes
from the gut and intuition - taking some risks,
respecting the sense of origin and tradition, and
intervening as little as possible. Good enology does
not try to dominate nature, it unleashesit,

The Clos des Fous team -~ Paco along with Francois, Pedro, and Albert - creates wines that invite you to
drink a second bottle. They focus on freshness, minerality, and balance, looking for terroirs that find the

niatural balance in the maturity of the grapes.

He is passionate about music, spending many hours a day singing with his guitar,

imported by Vine Connectiong Sausalite, TA
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Pedro Parra
Terroir Hunter, Clos des Fous

Pedro Parra is a rare gem, 100% focused on finding
special terroirs, He first discovered wine and beganto
understand people’s “crazy passion and love for this
liguid” while getting his PhD on terroir viticoles from
the Paris Center of Agriculture.

For Pedro, winemaking is the ability to read the terroir
and the fruit expression for every year, He prefers to
make wine in 2 more natural and prudent way,
without chemical intervention.

His inspiration comes from his travels around the
world and, also, from the best jazz music. He is
constantly working and thinking of new ideas. Pedro
fikes to focus on biodynamic vineyard management,
closely watching soil biology, structure, and the
complexity of the geology that composes terroir in his
vineyards. This is the perfect combination for the Clos

des Fous portfolio, Ideally, he is looking to find terroir where he can make wines with natural acidity,
farm without irrigation, and plant where natural fractured rocks are present - granites, schist, and

volcanic rocks.

Pedro is dedicated to sharing what he calls “another layer of Chile, more mineral, more humble, more
terroir, and so different from the mainstream viticultural areas and wines.”

Pedro is a diehard vinyi collector of jazz and rock music, plays saxophone, and loves basketball.

Imported by Vine Conngctions Sausalito, TA
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VINTAGE 2010 palate. The mid-pala
liveliness and balance.

VARIETAL COMPOSITION
100% Cabernet Sauvignon

AVG. VINEYARD ELEVATION
2,000 feet

AVG. AGE OF VINES 15 years
ALCOHOL 13.5%

pH

CASES IMPORTED 400
SUGGESTED RETAIL PRICE 520
UPC 835603002348

Imported by Vine Connections : Sausalito, CA

d hints of violet:

with excel

by-red color v

,iack

cheryy,:

ne. Tannins are very

come through onﬁthe;’palate with fresl

ac

{415)332-8466- - www.vineconnections.c




VINTAGE 2011

VARIETAL COMPOQSITION
40% Malbec, 25% Carmenere,
149% Syrah, 10% Pais, 6% Carignan

AVG. VINEYARD ELEVATION
1,000 feet

AVG. AGE OF VINES 80 years
ALCOHOL 13.5%

pH

CASES IMPORTED 60
SUGGESTED RETAIL PRICE 530
UPC 835603002362

Imported by Vine Connections
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UGGESTIONS: An outstand
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g a full-bodied wine. This wine opens .

Jush on the'palate. In mid-palate, it is round and:velvety with
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ed: Enjoy-with barbecue, lamb, steak, and firm cheeses,

excellent acidity enhances its liveliness and balance!
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GARCIA + DCHWADERER

Felipé Garcia & Connie Schwaderer

Felipe and Connie began sharing their livesin
2001. And with each year that went by, their
dreams and desires to start their own project
continued to grow.

in early 2006 they decided that the time had
come. As they say, “we had gained the
confidence we needed to identify the vineyards
and the fruit that fit the style of wine we
wanted to make.” And with that, they decided
to dive headlong into the project. When their
employers gave them the choice of abandoning
their project and their dreams or leaving their
stable jobs, they chose the road less traveled.

InJune of 2009, Felipe, Connie, and a group of
like-minded small wineries formed a group in
Chile called MOVI: Movimiento de Viflateros

Independientes {Movement of independent Vintners).

Connie studied Agricultural Engineering at the Catholic University of Valparaiso with a post-graduate
specialization in Enology from the University of Chile. She served as the winemaker for Vifia Agustinos

from 2001 to 2009 and Vifia Veranda from 2003 to 2009.

Felipe studied Agricultural Engineering and Enology at the University of Chile. He served as winemaker
for Vifia Calina from 2000 to 2006, and then took over as winemaker for Vifia Casas del Bosque from

2006 to 2009,

In their spare time they love listening to rock n’ roll music and spending time with their three daughters.

Imported by Vine Conngctions Sausalito, CA
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BARCIA + DCHWADELE
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nat rieties — Sat vignor Bén'c
and Pinot Noir for Felipe.

0% Carighan Vigno w
d planted in 1958 that a
tion and the best lots
ew French oak and

. TASTING NOTES & PAIRING SUGGESTION:
- with distincti of dark berries, intense flowers, and a
when you taste it, along wit ] -
» jum-bodied, giving an Old World impressing. ‘Perfect

VINTAGE 2010 v e choclo {meat and corn casserole), grilled salmon, or

VARIETAL COMPOSITION
100% Carignan

AVG. VINEYARD ELEVATION
400 feet

AVG. AGE OF VINES 54 years
ALCOHOL 14.0%

pH3.3

CASES IMPORTED 50 (6-packs)
SUGGESTED RETAIL PRICE $50
UPC 835603002690

Imported by Vine Connections - - Sausalito, CA % (415).332-8466 " www.vineconnections.com




G DETAILS:

French oak.

NOTES & FOOD PAIRING SUGGESTIONS: Bright vellow colc

| f citric fruit and grilled haze th a mineral touch. On the pal
reat varietal fruit intensity is.enhanced by excellent acidity. The aftertast
ngers with mineral and fruity notes mixed with hints of French oak. The balanc
VINTAGE 2009 _between alcohol and acidity is impressive and gives this wine a freshness,a =~

length, and an aging potential not commonly found in white Chilean wines.

VARIETAL COMPOSITION
100% Chardonnay

AVG. VINEYARD ELEVATION
500 feet

AVG. AGE OF VINES 20 years
ALCOHOL 13.0%

pH 3.25

CASES IMPORTED 400
SUGGESTED RETAIL PRICE $35
UPC 835603002553

Imported by Vine Connections ‘ ©17(415) 332-8466. - www.vineconnections.c




