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Kiwi adopts Chile and its wines

Thanks to a “nice Chilean girl,” New Zealander Brett Jackson is settled there now. At
Valdivieso, he is helping to transform the style of Chile’s wines and upgrade the quality.

By Cruig LaBan -
INQUIRER RESTAURANT CIUTIC
rett Jackson thought Chile was going to be just
another stop on his whirlwind working tour of the
world's great wine regions.

He'd already spent time making wine in his native
New Zealand, as well as Napa Valley, France, and South
Africa’s Stellenbosch, And when he landed in Chile's
Curico Valley 14 years ago, he was part of a wave of
foreign winemakers who arrived with ambitions to

this promising South American country into
one of the world's new wine superpowers.

“Then I met a nice Chilean girl,” he said, "And now
I've got two Chilean boys, and a Chilean mortgage.”

Jackson now also has some serious Chilean wines to

Valdivieso, lonig known for its sparkling wine, is now
producing some of Chile's mast distinctive reds.

Yook after now at Valdivieso, where, as chief winemaler,
he is crafting some of thal country’s more distinctive

ufferings.
He has witnessed Chilean winemaking as a whole un-
his arrival,

ent grapes, to define, in fact, what makes Chilean wines
Chilean

Like many emerging regions, Chile has gotten a foot-
hold in the international market with quality value wines,
But “we're much more now than those $7 bottles,” Jack-
Son says.

Indeed, some of Chile’s best-known wines — Almuviva,
Conche y Toro’s Don Melchor, the Vina Montes M, and

Casa Lapostolle’s Clos are sCOTing major ratings
and hefty prices (from msmo;ru-m-blmdod
‘bombs. Syrah has also shown marquee promise.

The 128-year-old Valdivieso has long been known for its
sparkling wine (which at $9.99 is still a bargain). But its
relatively recent efforts with still wine under Jackson
have produced some of the most distinctive reds coming
from Chile, at very reasonable prices,

"The single-vineyard reserve cabernet franc, for exam-
ple, is a great deal at $16.99 from o grape not
usually featured as the main event. Typically a
vegetal and earthy blending red, cabernet
franc takes on a deeper ripensss in the Chil-
ean sun, the grape’s trademark raw bell-
pepper Bavor exuding more roasted red
sweetness, wrapped In the savory finish
of oil-cured olives. It's no wonder somme-
lier Eric Simonis at Lacroix at the Ritten-
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stuff, and discover exactly why Brett Jackson's whirl-
wind tour landed him someplace well warth staying

F

In selected Penneyhmnla state wine elores, Valdivieso's
Singla Vinayard Cabamet Franc Reserve 2003 casls
$16.99 and Caballo Loco Mumber Eighl (masl recant
relonss avallable) costs $33 99,
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Brott Jackson,
Valdivieso's chief
winemaker, holds
one of the Chilean
vintner's cabermet




