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Introduction

A mildly warm harvest.

The 2022–2023 season began with a relatively normal winter, with low temperatures that allowed for a good 
accumulation of cold hours, and precipitation that reached 503mm in total. This allowed for a very even bud-
break in the vineyard. 
With respect to the availability of water, we can say that on the one hand, the Convento Viejo reservoir, that 
supplies a large part of the Colchagua Valley with water, was close to 100% full, while the flow of the Tinguiririca 
River, the principal tributary in the valley, was down by about 20% when compared to the average over the last 
10 years during the month of November. 

The end of winter and beginning of spring were relatively cool, with a few localized frosts in very specific sectors 
that partly affected the budbreak of the early ripeners, while also being responsible for the drop in yields at 
harvest. 

During mid-spring, temperatures began to rise quickly, a condition that remained in place throughout summer, 
with multiple heat waves that forced us to increase the frequency and volume of our irrigation by about 60%, 
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in order to counteract the temperatures and main-
tain the vines in good conditions, all of which 
allowed us to arrive with good photosynthesis 
activity and good leaf color until harvest. 

Just like in the 2017 season, I think the same 
pattern of blockage occurred due to the high tem-
peratures, with some of the vines stopping their 
functions during the days with extreme temperatu-
res, avoiding the excessive loss of acidity that one 
could have expected in these kinds of conditions. 

While the beginning of harvest took place more or 
less during normal times, the end of harvest was 
pushed forward quite a bit, around 10–15 days 
 

early, making it a very compact harvest. 

In terms of yields, they were 5% lower than estima-
ted. This is principally explained due to the early 
varieties that were mildly affected by the spring 
frosts. 

The quality we’re seeing this year is pretty good, 
with the red wines showing very good structure 
and concentration, with good balanced and roun-
ded tannins. Additionally, the fact that we harves-
ted earlier allowed them to retain their original 
freshness for the majority of the varieties. For the 
white wines, we are seeing expressive, fresh wines 
with good volume and great balance. 
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un año normal, aunque posteriormente el crecimiento fue más lento debido a 
las bajas temperaturas existentes durante los meses siguientes. La temporada 
se presentó con bastante viento, pero a diferencia del año anterior este viento 
soplaba desde la Cordillera de los Andes, lo cual fue en parte responsable de 
las bajas temperaturas mínimas que se sintieron en el Valle.
Una vez brotadas las plantas, fue bastante raro el hecho de no haber tenido 
fiebre de primavera (amarillamiento de las hojas debido al suelo frío y mojado), 
que es una deficiencia temporal y que cuyos factores gatillantes estuvieron 
claramente presentes.
Tanto la brotación, el tamaño de racimos y bayas fue muy parejo, de hecho, no 
recuerdo haber visto racimos de Malbec tan perfectos como los de este año, 
con todas las bayas del mismo tamaño y prácticamente nada de corrimiento.
La cosecha comenzó con Sauvignon Blanc el 19 de Febrero, el Chardonnay el 
24 de Febrero, Viognier el 26 de Febrero y el Malbec cosechado temprano 
para Rose, el 27 de Febrero. Los blancos en general presentan una intensidad 
aromática menor en comparación a años anteriores, pero son a su vez más 
complejos y con un mayor volumen en la boca.  
Con respecto a las variedades tintas, comenzamos cosechando el Malbec de 
los viñedos centenarios el 14 de Marzo, en la búsqueda de tener una propor -
ción de la mezcla con mayor tensión, frescura y acidez. El Cabernet Sauvignon, 
por su parte, comenzó a ser cosechado el 27 de Marzo, y el Merlot, el 13 de 
Abril. La cosecha termino el 25 de Abril.
Este año por primera vez, cosechamos los viñedos antiguos de Malbec siguien -
do el mapeo de suelos, con resultados muy auspiciosos, debido a los distintos 
caracteres que expresaron los distintos lotes, los cuales nos permitirán traba -
jar las mezclas con un espectro más alto de posibilidades, en comparación a lo 
que veníamos realizando. 
A diferencia de años anteriores, las primeras uvas cosechadas correspondieron 
a las calidades más altas, debido a lo cálido del año y a la ausencia total tempra -
na de notas verdes en las bayas, lo cual nos permitió mantener un muy buen 
nivel de acidez total, bajo nivel de azúcar y uvas suficientemente maduras. 
Los vinos tintos hasta el minuto son frescos, intensos, con carácter y muy bien 
balanceados, en donde las altas calidades son realmente muy buenas. Pienso 
que esta cosecha, al igual que la cosecha anterior, es muy buena tanto para el 
Malbec, como el Cabernet Sauvignon de San Carlos. 

Chardonnay / Litueche - Colchagua Coast Sauvignon Blanc / Casablanca Valley

White Wines 

In the case of the white wines, the location of the vineyard was key for defining the characteristics of each wine, 
as each was affected principally by the cooler influences from either the Andes Mountains or the Pacific Ocean. 
In the middle zone of Colchagua, specifically at our San Carlos estate, where a percentage of the blend for both 
Reserva Sauvignon Blanc and Chardonnay come from, the weather was rather warm but, even then, the begin-
ning of harvest took place more or less on the same dates as a normal year, thanks to the spring frosts that affec-
ted principally the earliest variety, which is Chardonnay, and delayed in part some of the phenological stages. 

The remaining components for these blends come from Litueche, a much cooler area closer to the ocean (18km 
away) and the characteristic breezes, together with the fog on some days, help cool the vineyards down and slow 
down the ripening, helping the grapes retain their natural acidity. I think this is a very good year both for Sauvig-
non Blanc and Chardonnay from Litueche. The wines have the ripeness thanks to the year’s specific characteris-
tics, but also the natural freshness thanks to the granite soil of the Coastal Mountain Range and its proximity to 
the sea. 

The Casablanca Valley, home to our Secreto Sauvignon Blanc grapes, also had a slightly warmer year when com-
pared to a normal year, but just like our Litueche vineyard, the grapes from this vineyard, located just 11 km from 
the sea in Las Dichas, add a very good level of natural acidity to the final blend, with nice volume on the palate 
and the ripeness that we look for in a Sauvignon, but also a high level of freshness, creating a complex, intense 
wine with great texture and balance. 
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cada 1 semana aproximadamente, para dar termino al Cabernet el día 23 de 
Abril. El Carménère por su parte, se cosechó entre los días 28 y 30 de Abril. A 
diferencia de años anteriores, la planta todavía mantenía sus hojas verdes al 
momento de la cosecha, dado principalmente por la ausencia de heladas y 
además por la buena fertilidad natural del suelo, gracias a los manejos vitícolas 
que se vienen realizando durante los últimos años, los cuales nos han permitido 
llegar con uvas más sanas y plantas activas.

Tanto el Cabernet Sauvignon, como el Carménère se sienten frescos, con 
agarre, gran estructura y tipicidad, expresando de muy buena forma las 
características de su lugar de origen.
Es importante mencionar que si bien el año caluroso nos hacía pensar que el 
nivel de alcohol potencial sería alto, tanto en Cabernet Sauvignon, como 
Carménère, los vinos muestran todo lo contrario. En el caso de los distintos 
lotes de Cabernet Sauvignon para la línea Single Vineyard estos se encuentran 
en un rango de entre 12,2 y 13%. El Carménère, por su parte, tanto para la línea 
Gran Reserva, como para El Incidente varía entre 12,7 y 13,9%. Atribuimos 
estos bajos niveles de alcohol final a la cosecha más temprana, pero también a 
un posible efecto de bloqueo que se tiene que haber presentado en las plantas 
durante aquellos días en que tuvimos altos pick de temperaturas, en los cuales 
el cierre estomático en las hojas impidió que siguiera subiendo el nivel de 
azucares en las bayas. Por otro lado, al observar el registro de temperaturas 
mínimas de los meses previos a la cosecha nos encontramos con temperaturas 
muy bajas, incluso 3 a 4°C en promedio por debajo de un año normal, lo cual 
sumado a amplitudes térmicas altísimas que incluso superaron los 30°C, acele -
raron la madurez fenólica, pudiendo llegar a cosecha con uvas maduras y 
niveles de azúcar bajos.

Malbec old  vines El Olivar / Loma Blanca

Red Wines 

With respect to the red varieties, our knowledge of the soil’s characteristics was a key factor in determining the 
harvest and setting the harvest date, which was very important for the quality of the wines. 

Of our three vineyards, two of them, El Olivar and La Capilla, are located close to Peralillo, and have soil condi-
tions that are very short, and here, grapes tend to ripen faster. Due to this, it’s important to pay attention, in 
order to harvest on time, and therefore retain the freshness in the wines. At the San Carlos estate, on the other 
hand, although it doesn’t function with deep soils, it has a greater capacity to store water, which makes the soils 
“cooler”, which in part helps to compensate for the high temperatures, and makes ripening occur later. 

For the harvest of the red grapes, we began in El Olivar with Garnacha and Syrah on the slopes during the second 
week of March, and finished with the last Carménère grapes the third week of April. We should mention that for 
the first time in our history, a few of the Carménère blocks planted on slopes, on soils of fragmented granite, 
were harvested at the end of March, and who, thanks to their quality, will be part of the premium Carménères 
of the winery. As for the other varieties, I feel like it was a very good year for Garnacha, the base for our Vibo 
Punta del Viento, as well as for our Syrahs, and the previously mentioned Carménère.
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más cortos (roca a 40 - 50 cm de profundidad) produjeron racimos con bayas muy 
pequeñas.
Comenzamos con la cosecha de Syrah para la línea Single Vineyard entre el 11 y 
13 de Marzo. Más tarde comenzamos con la cosecha de Malbec el 19 de Marzo,  
Grenache el 20 de Marzo, Petit Verdot el 24 de Marzo, Mourvedre el 9 de Abril y 
Carménère el 24 de Abril, para dar por terminada la cosecha el día 29 de Abril, 
con el ultimo cuartel de Carménère.
Los vinos en general son complejos, con bastante carácter, mucho color, tensión, 
buena estructura y balance. Pienso que es un gran año para el Syrah, sobretodo el 
proveniente de la ladera, así como también para el Carménère de la línea Secreto, 
el cual es mucho más fresco, vibrante y expresivo de su lugar de origen que en 
temporadas anteriores, principalmente a mi parecer debido a una cosecha más 
temprana.

REPORTE DE VENDIMIA 2023

At La Capilla, where we have Cabernet Sauvignon and Carménère planted, harvest began with Cabernet 
Sauvignon during the first week of April, which is a similar date to a normal year. Next came the 
Carménère, whose grapes are used in our Gran Reserva line, and which were harvested during the third 
week of April. 

It’s important to mention that during the last few years, we have been in the process of renewing some of 
our vineyards, replacing certain sectors that have been affected more by extreme conditions. The soils are 
volcanic in origin and add a condition of high stress to the plants, which in turn adds a certain quality to 
the wines, but which shortens the longevity of the plants. The results we’ve obtained until now, with the 
first vintages of both varieties, have given us good results and make us optimistic for the projection of 
quality we could obtain both in the short and medium term. 

And lastly, at the San Carlos estate located in Cunaco, we began harvesting Malbec to make our Rosé at 
the end of February. This was followed by Merlot in mid-March, Malbec and Cabernet Franc at the end of 
March, and Cabernet Sauvignon in early April. For the old-vine Malbec, we waited a bit longer, aiming for 
optimal ripeness, and these grapes were eventually harvested in mid-April. 
The old-vine Malbec continues to be the star variety of the San Carlos vineyard, and just as in the last few 
years, the wines are showing elegance, complexity, and depth. With respect to the Cabernet Sauvignon, 
there are a few sectors with old vines that are also showing well, and I’d even dare to say that if they age 
as we expect, they could be one of the principal components of our blend, Viu Infinito, just like block 5 of 
Cabernet Franc, which has continued to show excellent potential. 

Patricio Celedón Nannig
July 2023.

 


