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ONA RED BLEND
CONFIRMS ITS STATUS OF QUALITY BY BEING
RECOGNIZED AS ONE OF CHILE’S BEST WINES.
Viña Anakena was recognized by Patricio Tapia, one of
Chile’s most important wine critics, who included the
ONA Red Blend 2009 on the select list of the best wines
in the $10,000 Chilean pesos (USD $18) retail price range.
“What we have here are some of the best
wines made in Chile today, and in many
different styles—from super elegant and
refined pinot noir to syrah so hyper-concentrated. The CLP$10,000 (USD 18) segment is
a fascinating level today in the offer of national reds..., you won’t regret because they
are worth every peso of their price.”
(Patricio Tapia,Wikén Magazine,
El Mercurio, Nov. 2011)

THE WINES ON THIS LIST INCLUDE:
Anakena, ONA Red Blend 2009
Casa Silva, Los Lingues Gran Reserva Cabernet Sauvignon 2010
Concha y Toro, Marqués de Casa Concha Cabernet Sauvignon 2009
Maycas de Limarí, Pinot Noir 2010
Miguel Torres, Cordillera Carignan 2009

The 10
best wines

Polkura, Syrah 2009
Santa Rita, Casa Real Cabernet Sauvignon 2008
Undurraga, T.H. Syrah 2009
Ventisquero, Grey Single Block Cabernet Sauvignon 2009
William Fevre, Espino Gran Cuveé Cabernet Sauvignon 2009.

This result confirms the quality status of our Ona Red
Blend, that was also recognized by Wine Enthusiast
Magazine (USA) with its vintage 2008.
ONA RED BLEND 2009

ONA RED BLEND 2008
91 points

“The oak does not interfere at all (40% new barrels), but rather collaborates to heighten the soft texture in a fresh and
fruity wine with nervous acidity.”

Big and earthy, with char, savory spice and black fruit aromas. The palate is full and bold, with ripe tannins and delicious flavors of herb, baked berries, integrated spice and
leather. Smooth, long and muscular.
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Wine Enthusiast (USA),
November 2011.

Anakena Vineyard, Leyda Valley

Rubén Díaz, Viticultural Manager of Viña Anakena,
give his thoughts about the coming Harvest 2012
“The current season has presented good weather conditions from the beginning, which has facilitated good fruit
set, something very much appreciated after two rather
uncooperative seasons. We are now heading into our
classic summer, sunny days and rainless, which will define the way the grapes ripe prior to Harvest.
Nowadays our technical team is working in the vineyard,
doing a careful fruit thinning in order to ensure the yield
at harvest is right in synch with the high level of quality
that we expect from every lot of grapes we have”z.
Ruben Diaz,
Viticultural Manager

