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ol Can you imagine having the opportunity to taste a top rated ten year old Bordeaux from a great vintage and then
CALLINET SALnBonON being offered a container of the lovely juice? Well, the 1995 de Solminihac Reserva Privada Cabernet Sauvignon is just
T Bugeh Wiy such a wine, except Don Emilioc made it in the Rapel. Still youthful in appearance, with a deep ruby robe and a
cachet full of berry, chocolate, and the telltale cigar box scent of fine claret, you would almost swear you were in

Pauillac or 5t. Julien. Indeed, you would be wrong, but who cares? The elegant, complex flavors that emanate from
the 1995 Reserva Privada Cabernet Sauvignon recall the best of Bordeaux. A concentrated core of cassis, cedar,
cherry, coffee, plum, and much more envelops the palate and finishes its comely work with round well-integrated
tannins. Allow this medium-bodied, classically wrought wine to breathe at least thirty minutes at room temperature
(66" F) before embarking on the gustatory delight of consuming one man’s legacy.
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ACCOMPANIMENTS

“The only accompaniment | need with this wine is a second bottle,” gushed one panel member after tasting the 1995
De Solminihac Reserva Privada Cabernet Sauvignon. “If we’re putting orders together for this wine, I’d like to see if
you could get me a couple of cases,” piped another. Some people just are never satisfied with what they have at the
moment. Nevertheless, these comments are fitting testimony to the charm and splendor of Don Emilio’s 1995 Reserva
Privada Cabernet Sauvignon as well as the wine’s ability to shine on it own. Nevertheless, Emilio de Solminihac has
fashioned classic claret that will shine at any gracious dinner party, where beef, lamb, poultry or even pork is
Country: Chile ‘ served. Veal Medallions, served in a white wine reduction or even a light Marsala sauce is a good bet with this wine

Wine Vintage: 1995 as are other classics like Crown Roast of Pork, Tournedos in a black pepper and morel mushroom sauce, and plain
old-fashioned Prime Rib of beef. Other winning companions include relatively mild cheeses like Port Salut and
Harvarti, or even a very creamy, rare Reblochon from France’s Savoie. To review more delicious cheese pairings,
check out our upcoming selections of international cheeses at www.cheesemonthclub.com. Enjoy!

ABOUT THE WINERY

Emilio de Solminihac, more affectionately known as Don Emilio to a burgeoning legion of young Chilean winemakers, is the guardian of traditional winemaking in Chile and
one of South America’s finest winemakers. He is also an affable gentleman who seems cut from a bygone age. Like most winemakers of his generation, Don Emilio received
his first training in wine as a young man while working in his grandfather’s vineyard and winery. Later he would graduate from the Universidad de Chile with a degree in
agricultural engineering, and subsequently depart for France, where he would study at the Université de Bordeaux under the legendary Emile Peynaud - France's most
renowned oenologist. While attending the Université de Bordeaux, Emilio earned that venerable institution's esteemed degree in oenology, the first Chilean to do so.
Today, Emilio de Solminihac is revered as much for his legacy of fine, age worthy wines as he is for his numerous oenological innovations - many of which have helped to
transform the Rapel Valley into the Napa Valley of Chile. Upon his return to Chile in the 1970%, Don Emilio established an oenological laboratory in Rancagua and began
consulting for many local Rapel Valley vineyards and wineries, an experience that brought him an intimate knowledge of the region’s terroir. In the meantime, the young
Emilio also began teaching oenology and vinification at the Universidad de Chile and the Universidad Catolica de Chile, where he earned a reputation for his unabashed
dedication to the production of clean, complex, age worthy wines in the Bordeaux tradition. In 1976, amidst much economic uncertainty, when growers were pulling up
vines because they were barely able to give away their wares, let alone make a living by producing wine, Emilio made a fateful decision: he purchased the old Vina Purisma
estate outside of Rancagua. Originally planted in 1930, this established 230- acre property contained many splendid old vines whose yields were meager but whose quality
was high. Don Emilio re-named the estate Santa Monica in honor of his wife Monica Fonseca and began with her a family winery. And what many considered madness three
decades ago has become a dream come true. Bedecked by a rambling, traditional low-ceiling hacienda and long, neat rows of well-tended vines that doze between the
towering Andes and the coastal mountain ranges, one could dream of paradise and not be asleep. Here, the hot sun and cool sea breezes of this majestic land work their
magic on a weary traveler as well as the estate’s wide variety of grapes, almost all of which are French in origin. Tucked behind the hacienda is a gleaming, meticulously
clean cellar that is as modern and beautifully designed as any we have encountered in Chile, thanks to Don Emilio’s acumen and passion for making wine the right way. In
addition, he has preserved the ancient rauli-wood tanks that came with the property and still uses them for a number of his wines. But never have we seen such a spotless
cellar, all in perfect order, as the old and new flow seamlessly into one. Indeed, it would be hard not to make fine wine in such a place. Don Emilio’s long collection of
wines include splendid Sauvignon Blanc, Semillon, Chardonnay, and a limited quantity of South America's finest Riesling as well a host of revered reds, not which the least is
the estate’s excellent Bordeaux-style Cabernet Sauvignon. Yet, Don Emilio’s most appealing legacy remains the limited production of Chardonnay, Merlot, or Cabernet
Sauvignon that is bottled either as De Solminihac Reserva Privada or Tierra del Sol. These complex, age worthy wines are as endearing as they are enduring, and they go a
long way to dispel the notion that Chilean wines don’t age in the bottle or develop the portfolio of secondary characteristics that wine critics generally refer to as
complexity. Try a De Solminihac Reserva Privada and enjoy the dream.
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