
chile
terra andina

santiago
overview | Sourcing from the magnificence of the Andes to the cool waters of the Pacific, Terra An-
dina is an innovator within the Chilean wine industry. By blending grapes from different valleys with dif-
ferent micro-climates and soil conditions, Terra Andina takes full advantage of the richness and diversity 
of Chile’s different wine growing regions. Terra Andina is focused on making quality, value-priced wines 
that capture the full potential of Chilean viticulture.

Terra Andina’s winemaking style is characterized by a deep respect for the ripe fruit, creating wines 
with marked varietal expression, well balanced, and combining a smooth and lively palate with high fruit 
intensity. A combination of owned vineyards and long term contacted sources from some of Chile’s top 
growers allows them to produce blended wines of complexity, intensity, and consistency from vintage 
to vintage.

vineyard/cellar practices | Terra Andina only works with stainless steel tanks on its varietal wines, 
allowing them to cold soak, obtaining better extraction of color and primary flavors, and enabling them 
to ferment at lower temperatures to avoid unwanted over extraction and presenting the fruit’s primary 
flavors. After alcohol fermentation, wines are micro-oxygenated to build the structure and to harmonize 
the flavors, while keeping cost low.

wines | 

Merlot Valle Central

Cabernet Sauvignon Valle Central

Carmenère Valle Central

Carmenère Reserva Valle do Rapel - 80% of the wine was aged in a combination of French and 
American Oak for 6 to 10 months. Bottled without fining and with light filtration.

Altos Valle Central (Carmenere/Carignon) - This particular blend comes from “Old dry blocks” of 40% 
Carignan from the Cauquenes region, blended with 60% Carmenere grapes from the Maipo Valley. 
Aged 12 - 14 Months 70% French and 30% American oak.
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