


THE BERLIN TASTING NEW YORK 2010

The elegant Mandarin Oriental Hotel in New York,
with its fantastic view of Central Park, was the
perfect setting for this year’s version of the now-
legendary The Berlin Tasting.

On May 10, 2010, seventy of the world’s most renowned wine journalists,
writers and buyers met for the most recent version of The Berlin Tasting. This
blind tasting event was originally held in Berlin in 2004, with two Chilean
wines Vifiedo Chadwick 2000 and Sefia 2001 winning over two standout
wines, Grand Cru from France and Super Tuscans of Italy.

This year's tasting began with a presentation by Eduardo Chadwick, in which
he compared the world's primary winegrowing regions, including Bordeaux,
Tuscany, Napa and Chile. The Berlin Tasting - New York then began, with
tasters weighing Chile's wines alongside top global wines such as France’s
Chateau Lafite and Haut Brion, Italy’s Sassicaia, and Napa, California's Opus
One and Stag’s Leap, all 2006 vintage.

The outcome was a big surprise, with KAl chosen for top honours, the best
wine of the tasting, which is not only an enormous success for Chile, but
also for the country’s unique, emblematic variety, Carmenere. Robert Parker
had already scored KAI 2006 with 96 points, reaffirming this variety's top
quality potential.

The Carmenere variety is originally from Bordeaux and was thought to be
lost forever but was rediscovered growing in Chile only a few years ago.

The tasting proved once again that Chile is capable of offering world class
wines based on Carmenere that can take their place alongside the best on
the globe.




