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Region Information:

The Curico Valley has been a wine
grape growing region since the
1800’s. and is located about 115
miles South of Santiago. Curico has
the perfect fertile soil for growing
quality wine grapes. It is known for
it's micro climates and the ability to
grow over 30 different wine grape
varieties. It’s Mediterranean climate is
situated between the  Guaiquillo river
and mountains on both the east and
west sides. 

Terroir:

Sandy, clay, decomposed granite

Varieties Available:
- Cabernet Sauvignon
- Cabernet Franc
- Carmenere
- Malbec
- Merlot
- Petite Verdot
- Pinot Noir
- Syrah
- Chardonnay
- Pinot Grigio
- Sauvignon Blanc

Musto Wine Grape
Company LLC.

Harvest Information:

We will have multiple shipments from
Chile this year. The first container will
arrive in early May and will arrive with
the white varieties - Chardonnay, Pinot
Grigio, and Sauvignon Blanc. The
containers that follow will contain the
red wine grapes.

We will start taking orders as soon as
February 1st. If you are interested in
Chilean wine grapes please contact us at
sales@juicegrape.com

Bringing you the most up to date harvest
information! 
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MALBEC

Chile's innovative wine
industry will be at this year's

2016 Vancouver TED
conference!

WE ARE TAKING PRE-
ORDERS NOW! CALL OR

EMAILS US AT 877.812.1137
OR

SALES@JUICEGRAPE.COM

The Malbec grape has become
increasingly popular over the past 5
years. Malbec from Chile produces a
very fruit forward and complex wine. On
the front of the palate you sense berry
flavors, black cherry, blueberry, plum,
and raspberry. On the palate there are
notes of coffee, cocoa, and tobacco.
Depending on the flavor profile you
prefer we suggest ageing your Malbec in
French, America, or Hungarian oak. This
brings out the vanilla, coconut, and other
toasty notes in the wine. You will create
a wine that has fantastic fruit flavor,
good acid, tannins, and a complex
mouth feel. For the best color and
extraction consider whole berry
maceration.

DID YOU KNOW?


