
 
 
 
 
 
 
 
 
 
 
The grapes for our PATAGUA SELECCION grow in the name-like Patagua vineyard, close to 
Santa Cruz, right in the heart of the Colchagua Valley. The self-rooted, over 50-year old 
vines benefit from an ideal climate and soils rich of minerals. The Sémillon vines are 
supplemented by some 20% of Sauvignon Blanc, called “field blend”, rarely encountered 
these days:  
"our contribution to keep this wonderful tradition alive."   
 

 
 
 TERROIR / ORIGIN Valle de Colchagua, Chile 
 _______________________________________________________ 
  
 GRAPE VARIETY 80% Sémillon / 20% Sauvignon Blanc 
 _______________________________________________________ 
 
 VITICULTURE Planted 1964, Cordon method 
  5.000 vines per hectare, self-rooted 
 _______________________________________________________ 
 
 HARVEST 75 hl per hectare, strict selection 
  manual harvest (10.03.2018) 
 _______________________________________________________ 
 
 VINIFICATION Fully destemmed, fermentation in  
  temperature-controlled steel tanks,  
  adding 5% entire grapes. Estate bottled 
 _______________________________________________________ 
 
 ANALYSIS 12.6 % vol. alcohol, total acidity 5.22 g/l, 
  ph-value 3.35, residual sugar 1.79 g/l 
 _______________________________________________________ 
 
 TASTING NOTE "These 55 year old vines produce an elegant/ 
  fascinating wine. The nose promises power 
  and hints of fresh herbs, citrus fruits, apricots 
  and a touch of honey. These aromas find 
  themselves again on the palate.  
  We enjoy it especially with fish and poultry, as     

6 bottles/box  aperitif or simply solo". 
Production: 3'420 bottles  

 
 
 

In the very heart of the Colchagua Valley, one of the In Chile's mostly anonymous, large scale  
the most prestigious wine regions of Chile, some wine market, his honest wines are quite, 
200 km south of the country's capital Santiago,  unique thanks to their small quantities, 
Daniel Wiederkehr found the perfect place to realize handcrafted and truly original production 
his long-cherished dream: to produce his own  method. 
high-quality wines, with fascination, passion and  "They unite the best of my two worlds: 
enthusiasm. He resolutely follows the principles of  authentic character wines between 
biological winegrowing, works in accordance with  Bordeaux-type elegance and Chilean 
the lunar cycle and produces his own fertilizer,  spice."         
made of the residues of winemaking (pomace)                    Daniel Wiederkehr                      
and sheep dung.      
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