


O UNJIHN

ABOUT CHILE

Yunwn obnagaet yH1KanbHbIM reorpaduueckum pasHoobpasviem. lopHble Lenu, BoNUHbI,
MYCTbIHY 1 f1eCa, PAacroOXKeHHbIE Ha e€ TePPUTOPUK, a TaKXKe NPOTAHYBLUEECH Ha ThICAUN
KIIOMETPOB OKeaHCKoe Nobepexbe CO3atoT HEMPEOAOIMMbIE CaHWUTapHbIE MPerpaabl,
KOTOpble UrpatoT BaxKHYI0 posib B 06eCrneyeHrm OnTiManbHOro KauecTBa YMInNCKow

CeNbCKOX03ANCTBEHHOW, XMBOTHOBOAYECKOW 1 IECHOW NPOMbILWNEHHOCTWN.

Ymnm — 3To rocynapcTBo C AeMOKpaTUYecKkon GopMoi NpaBneHmns, CTabuibHOM OTKPbITON
SKOHOMUKOW 1 611aronpUATHBIM MHBECTULIMOHHBIM KNMMaTOM. E& sSKoHOMKMKa — ofjHa

13 CaMbIX KOHKYPEHTOCMOCOOHBIX B pervoHe. Mpu 3Tom Ynnm otnnyaeT HagéXHOCTb
WHCTUTYLMOHANbHbIX PaMOK, MPOYHOCTb 1 MPO3PayYHOCTb OPraHOB roOCyAapCTBEHHOMO
ynpaBsrieHus, pa3BuTan coBpemeHHasa MHGPaCTPYKTypa, a Takke 3PGeKTUBHBIN 1
KOHKYPEHTHbI GUHAHCOBBIV PbIHOK. Bce 311 1 gpyrue dpakTopbl no3sonuam Yunm ctatb
nepBoOW I0)KHOAMEPUKAHCKOW CTPaHOM — uneHom OpraHmn3auum no SKOHOMUYECKOMY
coTpyaHunyecTsy u passutuio (O3CP).

Kntoyamu K ycrexy Yninmninckon Mogenu ABnaoTca CTabunbHOCTb MaKPOIKOHOMUYECKOM
NOAUTUKY, SPEKTUBHOE HACTHO-TOCYAAPCTBEHHOE NAPTHEPCTBO, MPO3payHoe
3aKOHOAATENbCTBO Y HEM3MEHHASA HALIENEHHOCTb Ha MOBbILWEHNE KOHKYPEHTOCMOCOBHOCTM

HaLMOHaIbHOWN SKOHOMUKM.



Located in the southwestern corner of South America, Chile surprises with a varied geography

drawn among mountains, valleys, deserts, forests and thousands of kilometers of coastline. These
geographical conditions, coupled with an exceptional climate, have provided insuperable health
barriers that help maintain the high quality of its agricultural, livestock and forestry products.

It is a nation of democratic institutions with an open and stable economic model, favorable

for investment, which has remained as one of the most competitive economies in the region.

It stands out for its strong institutional framework, the strength and transparency of its public
institutions, infrastructure, and for having one of the most efficient and sophisticated financial
markets. These are just some of the reasons that made Chile the first South American country to
be a member of the Organization for Economic Cooperation and Development (OECD). The keys
to the success of the Chilean model are associated with stable macroeconomic policies, a close
cooperation between the public and private sectors, transparent rules, and a State that seeks to

improve competitiveness.



O lNpoYunnn

ABOUT PROCHILE

MpoYunn — 310 OTAEN NO pa3BUTUIO SKCNOPTa MUHMCTEPCTBA MHOCTPaHHbIX Aen Ynnu,
cofeCTBYIOWMIA B MPOABUMKEHMI SKCNOPTa NPoayKToB 1 ycnyr. MpoYunu paboTaet Takxe
Haj NpuBIeYEHEM MHOCTPAHHbIX MHBECTULUIA 1 Haf PacLUMPeHeM TYPUCTUYECKNX
BO3MOXHOCTEN CTpaHbl. [MpoYunu HacumTbiBaeT 60nee 50 0puncoB 3a pydberkom 1 nmeeT 15
pernoHanbHbIX NPefCcTaBUTENbCTB BHYTPU CTPaHbl, 061afatoLwmx Heo6xoAMMbIM OMbITOM,
3HaHUAMU 1 BO3MOXKHOCTAMM, NMO3BONAOLWMMY NMOBbICUTb SKCMOPTHbIV MNOTeHUMan u
No3MLMOHNPOBaHMe Yunm Ha MexXgyHapOoaHbIX paHKax. B ycnosuax muposor rnobanusauum
1 BbICOKOW KOHKYPEHLMM Ha MUPOBbIX PbIHKaX, [TpoYnnu nrpaet BaxkHyto posib NocpeaHnKa,
CNocobHOro 06ecneunTb 3anHTEPECOBAHHOMO MOTPEOUTENA YMITMNCKAMU NPOAYKTaMU
pa3nunyHbIX cermeHToB. MpoYnnm npegocTaBnAeT COTHAM KOMMNaHMAM MMNopTepam
LUNPOKUIA BbIGOP KOMMEPUECKMX BO3MOXKHOCTEN A1 3HAKOMCTBA C BbICOKOKAUYeCTBEHHOW
npogykumven ns Yunu. ina ctpaHbl B LENOM XapaKTepHbl yX NpeanpuHMMaTeNbCTBa,
nonmTMyecKasa cTabunbHOCTb, colmanbHaa 6e30nacHOCTb U nAeanbHble KnMMaTuyeckue
YCNoBUA, YTO NO3BONAET Ynm NPOU3BOAWTL TOBAPbI U YCNYTN YHUKANbHO BbICOKOTrO
KauecTBa. Bce 3T0 B COBOKYMHOCTU C rPaMOTHBIM CTUSIEM BeJleHVsl TOPrOB/N 1 6ePeXHbIM
OTHOLLEHVEM K BOMPOCaM 3KONOMMNN, HAAEXXHOCTbIO MOCTABLYNKOB 1 BbICOKNM YPOBHEM

VIHHOBaL[VIVI, Aenaet Hall SKCNopT npuenieKkaTesibHbIM.



MbI 3aMHTEepecoBaHbl B MOMCKE Ha MeXAYHapOAHbIX PbIHKaX CTpaTernyeckux napTHepos,
ONCTPUOBIOTOPOB, TPEAEPOB 1 NOTpebrTenel, KOTopble BUAAT B YAIIUACKOW NPOAYKLUN
noTeHUMan ansa pas3sBuTrsa ceoero busHeca. Mpurnawaem Bac K 3HakomcTy ¢ Nito6bim 13 54
oducos MpoYunu B Mrpe, rae Bam nomoryT opraHn3oBaTh AefIoBble BCTPEUW C YATTUACKMN
MOCTaBLUMKaMU, PACCKaXKyT O BO3MOXHOCTAX COTPYAHMYECTBA B MHBECTULIMOHHOM CEKTOpe,
NPOV3BOACTBEHHbIX OTPAC/AX 1 chepe ycnyr. Kpome Toro, nocetns odpric Toprosoro
Mpepctasutenbctea Yunum (MpoYwmnm) Bbl cmoxeTe pacumputsb cBoi 6araxk 3HaHU 0 Ynnn

KaK O CTpaHe TYPUCTUYECKOrO HanpaBneHus.

ProChile is the institution of the Ministry of Foreign Affairs of Chile in charge of promoting exports
of products and services. ProChile contributes to dissemination of foreign investment opportuni-
ties and tourism promotion. ProChile has a network of over 50 offices worldwide and 15 Export
Centers in Chile which have experience and tools to help boost the export sector and position

Chile’s attributes in international markets.

In a globalized world with highly competitive markets, ProChile, in its role as trade facilitator is
able to provide to international consumers a wide range of products and services from the most
diverse sectors. ProChile presents business opportunities to thousands of international buyers
thus improving the quality of life for millions of people around the world. Its economy, support to
entrepreneurship, political stability, public security, ideal climatic conditions allow Chile to develop
products and services with a unique quality in the region, which added to strict adherence to fair
trade practices and sustainability, make our exports attractive with reliable suppliers and a high
level of innovation. We are interested in identifying strategic partners, distributors, traders and
consumers in international markets who see in Chilean products and services the opportunity to

enhance their business strategies.

We invite you to get in touch with any of ProChile’s 54 offices in the world, where you can organize
business meeting schedules, get advice on the qualities of the Chilean productive and services
sectors, as well as information on investment opportunities in Chile. Also, at the offices you can

learn more about Chile’s wonderful tourist attractions.









BDP

KOHTAaKT

Arseniy Demidenko
D<K ademidenko@bdplatform.com

@ www.bdplataform.com

BDP - 310 npeacTtaBuTenbcTBo HauroHanbHoro O6uwecTta Pazeutra Cenbckoro Xo3AincTaa,
npu3BaHHOE CNoco6CTBOBATb POCTY TOPrOBMIM NPOAYKTaMM MUTaHWA Mexay Ynnum n
ctpaHamu EBPA33C. C 2009 . B Ynnu n Poccum paboTatoT odurckl BDP, kKomaHza KOTopbix
COCTOUT U3 POCCUNCKNX 1 YNTTMINCKIX NPOdECCUOHANOB, AeATeNIbHOCTb KOTOPbIX HarnpaBieHa
Ha NoAAepPXKy SKCNOPTepOB 1 MMMOPTEPOB. Hallin OCHOBHble KNneHTbl B Poccun - 310
TOProBble CeTu, KPynHble 1 CpefHmne umnopTepsbl. Hawmmm naptHepamu B Ynunu agnaoTtca
KpyrnHerLImne NoCTaBLUMKY CBEXNX GPYKTOB, CyXOPPYKTOB U OPEXOB, BUH, MUHEPAIbHON
BOfbl, MACA, MOPENPOLYKTOB, OJIMBKOBOrO Macsia, pPYKTOBbIX KOHCEPBOB, CblpbA ANA
Npon3BOACTBA HaNUTKOB. BDP roToBa momoub B MOMCKe HaJeXHbIX NapTHeEPOB B Yunu, B

noanncaHnm NPAMbIX KOHTPAKTOB U B obecneyeHun NPAMbIX MOCTaBOK U3 Hawen CTpaHbl.

BDP is the Rep office of National Society of Agriculture, which was created to ease, improve and
increase trade of food products between Chile and the Eurasian Economic Union. Since 2009,
BDP has offices in both countries, with a team of Chilean and Russian professionals that provide
constant support to exporters and importers. Our main clients in Russia are retail chains, big and
middle importing companies. Our patrners in Chile are the biggest providers of fresh fruit, dried
fruit, wine, water, meat, seafood, olive oil, canned fruit and raw materials for beverages. BDP will
help you to find strong and reliable partners in Chile, to sign direct contract with them and to get

direct purchases from Chile.
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KOHTAaKT

Cristian Cremaschi
X< ccremaschi@cfcl

@& www.cfcl

“Kpemackun OypnotTn” - YNIMnCKas BUHOAENbHA CO CTaBHOW NCTOPUEN 1 Tpaguumuamm,
nepefoBbIMU TEXHOIOFMAMM U FYOOKVM 3HaHEM BUHOAENbYeCKoro Teppyapa MaHbACKo,

Aenarvoulan ynop Ha nponsBoACTBO NPeBOCXOAHbIX, Ka4eCTBEHHbIX BUH.

Ha npoTsxeHnn BCel NCTOPUN CYLLLIECTBOBAHWA KOMMAHMWSA CIEANT 3@ HOBEWLLUMMN TPEHAAMY
B 0671aCTV BUHOAENNSA, MOCTOAHHO COBEPLLEHCTBYET MPOLIECC MPOV3BOACTBA MPOAYKUMN
1 BblpaLMBaHUA BUHOTPaAa, NpefHa3HaueHHOro 15 BbiMycKa BbICOKVX BUH. HeyKMOHHO
3a60TACb 06 OXpaHe NPUPOAHOI Cpefibl Ha BCEX 3Tanax NPOU3BOACTBEHHO Lienn, KOMNaHua

npPon3BOANUT NCKNIOYUTENIbHO Ka4eCTBEHHYIO N OPraHUYeCKyo NpoaKyuuio.

Cremaschi Furlotti is a winery with a long winemaking tradition state of the art technology and

a profound knowledge of the Penasco Vineyard terroir. Orientated to the selective and careful
productions that guarantee excellence and quality of their products. Over time, and always based
on wine trends they have complemented his knowledge with all vinification systems, forming a
vineyard dedicated to producing fine wines. Driven by the care of the environment have been used

in the production and processing, biodegradable and organic products exclusively selected.



Ralco Wines Ay

VINA RALCO

KOHTAaKT

Miguel Breda Marques
DX miguel.breda@vitisvalley.com

@ www.ralcowines.com

BrHbA PanbKo - 370 cemeliHaa BUHOAENbHA 1 COBCTBEHHbIE BUHOTPaAHUKN,
3anoxeHHble B Yunum CaHtbAro Auyppoi JlappanHom B 1961 1. OHa BXoAWT B cOCTaB
rpynnbl CypBanbec, 3aHMMAaLLEen NPOYHOE MECTO B AeCATKE CaMbIX KPYMHbIX
3KCNOPTEPOB CTPaHbl, C 06bEMOM NMPON3BOACTBA 25 MTH.JINTPOB BMHA Y M0LWaAbio
BMHOrpagHnkoB 1500 ra. Bce BrHa npon3BoaaTca 13 cobCTBEHHOro BUHOrpaza u
pa3nMBaloTCA TONbKO Y HAaC Ha BMHOAENbHE Mo PyKOBOACTBOM LieNoN KOMaHbl
OMbITHbIX COMEJIbe, KOTOPble CO3AatloT MPOAYKT NOA KOHKPETHbIe NoTpebHOCTH
KaX[oro pbiHKa. BuHogenbHa pacnonokeHa B fonnHe Kypuko, mexxay AHgamm v
Tixum okeaHom. Bce 25 copToB BMHOMpaja BblpaLyMBatOTCA Ha Pa3HbIX TUMNax NoYB;
OHMU JatoT Hayaso pa3HoobpasHbIM BrHAM, GopMupyoLwmM nopTdenb KoMNaHuu,
OT COPTOBbIX A0 CaMblX TOMOBbIX BUH KaTeropuu PesepBa, nocTaBnaembimM No
KOHKYPeHTHbIM LieHaM. Mbl noTHO paboTaem € HalWMMK KNeHTamuy no noabopy

N NPOABMXEHNMIO HALLX MAapOK B CeTAX, Mpeanaras onTrMmanbHble NPOAYKTbI 1
6peHabl, B TOM Unciie N COOCTBEHHbIE TOProBble MapKK, MpefAHa3HaueHHble Kak s
NPOCTbIX CyNepMapKeToB, Tak U ANA SKCKN31BHOM XoPeKu, pecTopaHoB, BUHHbIX
6yTMKOB 1 NP. Mbl O4eHb BHUMATESIbHbI K JII0ObIM 3aMpocam HalLnX KITNEHTOB,

[NA HAC BaXKHbl JONTOCPOYHbIE OTHOLUEHUA, HaJ, KOTOPbIMU Mbl paboTaem co BCeit
CTPacTbio 1 NPodeCcCcMoHaNM3MOM.

Vina Ralco is a family owned winery and vineyard in Chile founded by Santiago Achurra Larrain

in 1961. It is part of the Survalles Group, one of the top 10 exporters producing 25 million litres
with 1500 hectares of planted vineyards. Our wines are estate grown and bottled with an expert
winemaking team to make products adapted to your market. We are located in Curicd Valley
between the Andes Mountains and the Pacific Ocean. Our 25 varieties of grapes are cultivated in
diverse type of soils, with a wide portfolio, starting from Varietal level up to Family Reserve level
blends all at very competitive prices. We work very closely with our customers to activate brands
in their channels offering diverse product and brand options, from Supermarket Retail to exclusi-
ve On-trade/Restaurant/Wine Shop chains including private labels. We are able to respond very
quickly to needs of any size from our customers, with our full commitment to develop long-term
relationships through hard work and professionalism.



Bodegas y Vinedos de
Aguirre S.A /bogerac
BuHbepnoc ge Arnppe

KOHTAaKT

Pedro de Aguirre E.
P4 pedro@soldechile.cl

@ www.deaguirre.cl

Ele B fanekom WwecTHaALATOM BEKe UCNaHCKNIA KoHK1cTagop OpaHcncko ge Arnppe
BblCaZu NepByto BUHOrpafHyto no3y B Ynnu. Cnenya Tpaguumam npenkos, Megpo ®envkc
ne Aruppe 1 AHa Mapus 3Tuebepu ocHoBanv BuHogesnbHio Bodegas de Aguirre S.A.,
MOSIHOCTbIO CEMENHbIV BU3HEC C MOLLHBIMY TPAANLUAMY B CEJIbCKOM X03ANCTBE, KOTOPbIN
3UKAETCA Ha TaKMX KUTaX, Kak [oBepure, OTBETCTBEHHOCTb, yBaXkeHMe K OKpy»Kalollell cpeae
U K NepcoHasy KoMmnaHum. Ha npoTsKeHUm BCe MCTOPWM CYLLeCTBOBAHMS KOMMAHMs
cneauvT 3a HOBEMLLUMY TPeHAaMU B 061acTi BUHOAENNA, MOCTOAHHO COBEPLUEHCTBYET
npovuecc NPon3BOACTBA NPOAYKLUN 1 BblpalLBaHNA BUHOTPaAa, NpeaHa3HauYeHHOro

[1s1 BbIMYCKa BbICOKMX BVH. HeyKNoHHO 3a60TACb 06 OXpaHe NpUpoHOW cpefbl Ha BCeX
3Tanax NPov3BOACTBEHHO Lieniu, KOMNaHWA NPOV3BOAUT UCKITIOUNTENIbHO KaueCTBEHHYIO

1 opraHnyecKyto npoakyuumto. CoBcein CTpacTblo 1 NpefaHHOCTbIO Mbl paboTaem Hag,
NPOW3BOACTBOM BbICOKOKaUYeCTBEHHbIX BMH, KOTOPbIE MPOAAIOTCA MO KOHKYPEHTHbIM LieHaMm
Ha MMPOBOM pbIHKe. Mbl TPYAMMCA C MOIHOM OTAAYeN Ha Halwen BuHoAaenbHe. Mbl Beprm B

TO, UTO TpaanuUumnn, 3an0KeHHble HalnMn npeakamu, 6y,D,yT CBATO YTUTb N Hall MOTOMKW.

The Spanish conqueror Francisco de Aguirre planted the first vines in Chile during the sixteenth
century. Following their ancestors, Pedro Félix de Aguirre and Ana Maria Etcheberry founded Bode-
gas De Aguirre SA, creating a 100% family business with a strong agricultural tradition, based on

pillars such as trust, responsibility, respect for the environment and teamwork.

With passion and dedication we focus on producing high quality wines at competitive rates for
the worldwide market. At Bodegas De Aguirre SA, we work hard, so that future generations follow

the trail begun by our founders and continue the family tradition of winemaking.



. T
Olisur S.A. OIISUI'@

KOHTAaKT

Gabriel Gundermann
< gabriel.gundermann@olisur.com

@ www.olisur.com

OJTNCYP - 3T0 KOMNaHKWA, 3aHNUMAIOLLAACA MPON3BOLACTBOM BbICOKOKAYECTBEHHOIO
onnBkoBoro macna Extra Virgen. OHa BxoguT B cOCTaB xonanHra KoctaHepa - ogHom
U3 BaXKHENLLNX NpeanpuHUMaTenbCcBrX rpynn ctpanbl. OJINCYP 6bina ocHoBaHa

B 2004 r., npryeM n3HayvanbHO NpeAnonaranoch, YTO OHa CTaHET KPYMHENLLNM
npowussoauTenem macna B Ymnu. NMnaHtaumm onme packnHynmco B CaH Xoce

fe Mapuurys, B gonuHe Konbuarya, 3aHMmatoT niowaab 1500 ra us obuei
nnowaam yrogun B 2600 ra. 3gech »ke HaxoanTca 060pyAoBaHHbI Mo nociegHemy
CJIOBY TEXHUKM 3aBOof, NepepabatbiBatownii exegHeBHO 300 TOHH 0/IMBOK. Ha
CEroAHALHNN AeHb KIMNaHWA ABNAETCA KPYMHENLLM NPOn3BOAUTENEM N 1
3KCNOPTEPOM OIMBKOBOIro Macna Yunn.

OLISUR - a company engaged in the manufacture of high-quality olive oil Extra Virgen. It is part

of the holding Costanera - one of the most important groups in the country predprinimatelsvih.
OLISUR was founded in 2004, and originally it was supposed to become the largest producer of oil
in Chile. Olive plantations spread in San Jose de Marchigue in the Colchagua Valley, cover an area
of 1500 hectares of the total area of 2600 hectares of land. There is also equipped with the latest
technology plant, daily processing 300 tons of olives. To date kimpaniya is the largest producer

and exporter of olive oil, and Chile.



Chil

Purefruit S.A. PUREFR I-I

KOHTAaKT

Ignacio Osorio Vega
D4 iosorio@purefruitchile.com

@ www.olisur.com

Mbl cneumannsmpyemca Ha NPOU3BOACTBE KOHLIEHTPUPOBAHHbIX GPYKTOBbLIX Mope
1 COKOB, NOCTaBnsAeMblx 6ankom nnu B popmate [loii-nak, Tpex ypoBHel KauecTsa
NPOAYKLUN - OPraHVK, TPAAULMOHHON 1 6361-dya. ITO NONHOCTbIO CEMENHbIN
OGU3HEC, C MHOTOJIETHMM OMbITOM PaboTbl MO NPOU3BOACTBY U NepepaboTke
bpyKTOB, BbIpaLLBaeMbix B LieHTpanbHom fonnHe Yunn. besonacHoctb n
KauyecTBO - HalUX OCHOBHbIe MPUHLKMMbI. Mbl OTCNIEXKMBaeM NyTb TOBapa OT caja Ao
noTpebuTesNs, KPOMe TOro Mbl UMeeM B COBEM apceHase cepTndrKaTbl KauecTBa,
TaKkume Kak I1SO 9001, British Retail Consortium 1 HACCP. KoHueHTpupoBaHHble
bpyKTOBbIE NIOpe: OpraHnYeckre, TPAANLNOHHbIE U AJ1A AeTCKOro NUTaHWA.

We are specialist in the production of single strenght puree and sauce fruit in bulk or doypack
format, made of organic, conventional and baby food grade. A family owned business with many
years of experience in producing and processing fresh fruits in the Central Valley of Chile. Safety
and quality are principal for us, today we account with full traceability back to orchards as well as
certified quality systems such as ISO 9001, British Retail Consortium and HACCP. Single strength

fruit purees:organic, conventional and baby food grade.



Sutil Family Wines LA Praya
CHONO

KOHTAaKT

Oscar Salas Steinlen
M osalas@sutilfamilywines.cl

@ www.sutilfamilywines.cl

Ynnuinckaa BuHogenbHsA, nponssogawan 300.000 12-n11TpoBbIX KENCOB B rof,
UweT nMnopTepa AnA ABYX TOProBbIX MAapPOK Oy TUNNPOBaHHbIX BUH: J1a lMNnaiia
(2 kKaTeropuun, coptoBble 1 Pe3epsa) 1 YoHO (TONbKO OfHa KaTeropus BUH).
Co6CTBEHHbIE NMaHTaL MK pa3HbIX COPTOB BUHOMPaAa, Haxo4Awmeca B pa3HbixX
BMHOAENbYECKMX PerMoHax cTpaHbl. Bca nHbopmauma Ha cante: www.sutilfa-
milywines.cl ECTb BO3MOXHOCTb NpeasioxKnTb 6aikoBble BYHA.

Chilean winery (' 300.000 cases of 12 per year) looking for importer for 2 brands in bottled wines:
1-La Playa with 2 categories: varietals and Reserve wines; 2-CHONO: only 1 category of wines.
Single vineyards from different origins and varieties. See www.sutilfamilywines.cl. Oportunities in

bulk wine business



Vina Punti Ferrer VALLE@

SFCRITO

winery
K())ITITaKT IF
Mdximo Humbser -

< mhumnbser@putiferrer.cl PUNTI FERRER

FINE WINES CHILE

@ www.puntiferrer.com

Nmea 3a nneyamm 6onee yem 50-neTHIO NCTOPUIO, BUHOAENbHA NpeacTana B
HOBOM CBeTe, MCMOMb3yA 6oraTbil ONbIT Y TPAANLMM KauyecTBa BUHOrpajapcTBa
1 BUHOAenuA. BuHorpagHukn packunynucs B LleHTpanbHom gonnHe, ot Manno

1 Kauanoanb go npubpexHoi KacabnaHku. 3gech BblpallnuBaeTca BUHOMPag
coptoB KabepHe CoBUHbOH, Mepno, Cnpa, KapmeHep, LLlapaoHs n COBUHbOH
bnaH, n3 KOTopbIX N3roTaBAMBAIOTCA HaLM 3aMeyaTeNibHble BUHa. Becb BMHOrpag,
TLWaTeNbHO OTOMPAETCA HALIVM SHOJIOTOM 1 COBMPAETCA BPYUHYIO, UTO ABMAETCA
3a/10rom BEeIMKOJIEMHOro KayecTBa 1 HEMOBTOPUMOro apomMata Hawwmx BrH. Hawa
BMHOZEbHA, NCNOJb3YoLWas camble nepefoBble TEXHONOrMK, MPon3BOANT BMHA
BbICOYaANLLEro KauecTBa, NpefHa3HavYeHHble AA SKCMOpPTa Ha MeXAyHapoaHble
PbIHKN.

After more than 5 decades of wine culture and history, a new winery is born from experience with
a a clear quality tradition. Chile “s central Valley hosts our vineyard, from the Maipo and Cachapoal
area to the coastal zone of Casablanca, producing varieties such as cabernet Sauvignon, Merlot,

Carmenere, Syrah, Chardonnay and Sauvignon Blanc, giving life to our recious wines.

All of our grapes are carefully selected by our winemaker and picked by hand in order to ensure
the best quality and aroma of our products. Our winery, which has advanced technology, has been

conceived and designed to store wines of the highest quality, for export to international market



Finca Patagonia PATAGONIA

KOHTAaKT

Pablo Achurra
X pachurra@fincapatagonia.cl

@ www.fincapatagonia.cl
www.patagoniataste.com

OuHKa MaTaroHmA pacnonoxeHa B caMoOM cepaLie AONUHbI KyprKo, B LieHTpanbHO
yacti Yunwn. 3gecb Ha 1000 ra packMHYNUCb Halwm BUHOrpagHMKKW. BnaronpuAatHoe
reorpauyeckoe nofoxeHne B COYETaHNM C APKO BblPAKEHHbIMM HEBHbIMM

N HOYHbBIMU KOJlebaHMAMM TemnepaTyp AeNatoT Hall Teppyap YHUKabHbIM
pervoHom BUHOrpagapcTaa. Hawm norpeba paccumtaHbl Ha XxpaHeHue 6onee

yem 20 MJIH. IMTPOB BU1Ha, B 3.000 fy60BbIX 60UeK, KOTOPble BCEraa Caepatcs B
ONTUMAJIbHbIX YCNOBUAX, MO3BONAOLMX CTPOro COOMI0AaTh PeXrMbl TemnepaTypbl
1 BnaxkHocTn. OuHKa MaTaroHUA ABNAETCA YaCTbio arPONPOMbILLIIEHHOTO XONANHTA,
Cneyuunanv3npyLLEerocs Ha NPOV3BOACTBE 3aMOPOXKEHHBIX Arof U GPYKTOB,
CyXOdpPYKTOB (UepHOCNMBa 1 U3IOMA) U BUH.

Finca Patagonia is located in the heart of Curico Valley in the central valley of Chile, where our more
than 1,000 hectares are located and give rise to all our grape production. Favorable geographical
features with pronunced temperature fluctuations between day and night make our terroir a per-
fect place for the development of viticulture. Our cellar has total capacity over twenty millon liters
and more than 3.000 oak barrels, always kept under strict conditions in order to maintain the best

humidity and temperatures conditions.

Finca Patagonia is also part of a holding involved in the agricultural food industry focused in IQF

technology fruit (berries and others), dried fruit (prunes & raisins) and wines.






Wz
=
I
O ¢
-}
ot
| W
o




