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All forms of art are built by rules and laws that must be followed in order to
replicate it. Until a dreamer arrives, daring and brave who defies the norm and
shows a new way to see the world. He develops a movement, a revolution,
that changes the art, the artist and the whole world.






D.O. MAULE VALLEY

Number of acres: 123 has

Soil Profile : Deep clay loam

Location Coordinates : 39°27’'55.24"S
SANTIAGO 71°36'53.55"W

e | A ORIENTAL
e TALCA

Address : Camino a Palmira e LONCOMILLA

Km 3,7 s/n Talca City.

PACIFIC OCEAN
ANDES MOUNTAIN

- LOCATED AT 100 METERS

OVER SEA LEVEL.

- SOILS OF SEDIMENTARY ORIGIN.
- MEDITERRANEAN WEATHER.

COAST CENTRAL PREMOUNTAIN
Between January and March Granitic and clay Clay loam soil. Granitic and clay
(Ripening period) presents a wide loam soil. loam soil.
thermal oscilation between 10°C

(50° F) to 30°C (86° F) . SUCESOR LIMITED RELEASE




OUR WINEMAKER
Felipe Ortiz

Agronomist Enologist Engineer, schoolar of the prestigious
asociation of agronomist engineers of Chile (ANIAE).

Felipe has developed his carreer in France,
USA, Australia and Chile, he mantains that the
Maule Valley has a variety of characteristics
that ensure:

“White wines with very fresh and mineral traces, in particular
our Sauvignon Blanc. Red wines with short maturity cycles
showing a very good balance between alcohol and acidity,
like Merlot and Cabernet Sauvignon.

And above all, a nice and silky Carmenere, a tricky and
demanding variety which is hard to mature
properly in other valleys.”

FELIPE ORTIZ
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SUCESOR BLue

Intense and bright red color with violet border.
Among its aromas there is fresh fruit, herbs, soft minty
notes and floral perfume. Subtle toasted thanks to
its aging in barrels. In mouth shows friendly tannins,
good juiciness and a pleasant finish.

Food Pairing : Recommended to be served with
a red meats, pasta, stew, mature cheeses.

Aging : 100%, 24 months in french oak barrels.
Origin and Soil : Maule Valley, Coast.

Clay loam. Granitic. Sandy profile.



SUCESOR Rep

Intense and bright violet red color. Interesting
notes of barely ripe red fruit. Black pepper and floral
perfume in balance. Its aging in oak highlights a soft
toasted, respecting the fruit. Presents good intensity
and medium structure; French oak notes highlight,
thanks to its aging.

Food Pairing : Recommended to be served with
a red meats, pasta, stew, mature cheeses.

Aging : 24 months in french oak barrels.

Origin and Soil : Maule Valley, Coast.

Clay loam. Granitic. Sandy profile.



SUCESOR romano

Intense bright red colour. Fresh wine, its aromas
shows a wild blackberry and fine spices. 40% of the
blend has been aged in an amphora in order to show
the best expression of the aromas. The other 60% has
been aged in French barrels to give the wine a gently
toasted notes. Elegant tannins, nice structure and
long finish.

Food Pairing : Pair with lean red meats, white
meats and pastas. It is also well recommended for
mature cheeses.

Aging : 40% in a amphora and 60% has been
ageing in French oak barrels for 8 months.

Origin and Soil : Maule Valley, Centrer.

Clay loam. Fluvial.




SUCESOR ROMANO ROSE

Light pink, with bright reflexes. Its aromas resemble
red fruit, such as cherry, raspberry, and a pleasant
minerality. In the mouth it is lively, of medium
structure, fresh, with a delicate toasted thanks to its
aging, and of intense end.

Food Pairing : This wine makes excellent
harmony with carpaccio, sushi, pasta, lean meats,
as well as fish and seafood.

Aging : 4 months in french oak barrels.

Origin and Soil : Maule Valley, Center.

Clay loam. Fluvial.




SUCESOR BLuE
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Vintage :2013
95 Points - 2016
Wine Spectator - USA

Vintage :2012
93 Points - 2015
Descorchados’15 - Chile

Vintage:2013
93 Points - 2019

Mesa de Cata LA CAV‘19 - Chile

91
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RECOGNITIONS

Vintage :2017
91 Points - 2018
Tim Atkin‘18 - UK

Vintage :2013
91 Points - 2016
Descorchados’16 - Chile

Vintage : 2014

§%§90) 90 Points - 2017

Descorchados’17 - Chile

Vintage :2012
16.5 Points - 2015
Jancis Robinson‘15 - UK

Vintage : 2012
Gold Medal - 2016
Tastings‘16 - USA

Vintage:2012

1 Gold Medal - 2015
Asia Wine Trophy ‘15 - Germany

@pr

Vintage : 2014
Gold Medal - 2018
Asia Wine Trophy ‘18 - Germany

Vintage :2013
Gold Medal - 2018
Sakura Wine Awards‘18 - Japan

Vintage : 2014
Gold Medal - 2018
Berliner Wine Trophy ‘18 - Germany




AWARDS &
RECOGNITIONS

SUCESOR RED

Vintage : 2014 Vintage :2013 Vintage:2015

Decanter Vintage : 2013 Sl 5 o
‘ Q5 95 Points Outstanding - 2017 &893 93 Points- 2017 &892 92Points- 2016 &891) 91Points- 2018
Decanter : Special Carmenere - USA . Descorchados17 - Chile 05 Descorchados 16 - Chile 3 Descorchados‘18 - Chile

Decanter Vlntage'2073 "HEEHTHIISIA;"'._ Vlntage '2013
‘ Q5  95Points-2016 ! 92 Points-2017
Decanter : Special Carmenere - USA ™ Wine Enthusiast‘17 - USA

Vintage : 2015 "“T%’ Vintage :2013
92 Points - 2018 ===~ Gold Medal - 2016
Mesa de Cata LA CAV‘18 - Chile ﬁ Tastings‘16 - USA

w...;;,m..,s.m Vintage:2013 Vintage : 2015 Vintage : 2015 TV Vintage:2013
i 93 Points-2016 92 Points - 2019 91 Points - 2019 %ﬁ Gold Medal - 2016
,,,,,,,,,,,,,, Wine Enthusiast‘16 - USA Tim Atkin'19 - UK Mesa de Cata LA CAV‘19 - Chile s Asia Wine Trophy 16 - Germany




AWARDS &
RECOGNITIONS

SUCESOR ROMANO SUCESOR ROMANO ROSE

Vintage:2018

o Vintage:2015 e, Vintage :2015 Des

%1592 92 Points - 2017 { ! 90 Point-2016 §§%90 90 Points - 2019
Descorchados‘17-Chile %7 77 Wine Enthusiast’16 - USA Descorchados’19 - Chile

Des Vintage :2017 ). Vintage:2017 Des Vintage :2017

§‘1’0,%93 93 Points - 2018 B: 92 Points- 2019 °§%90 90 Points - 2018
Descorchados ‘18 - Chile Mesa de Cata LA CAV‘19 - Chile Descorchados ‘18 - Chile

Vintage:2018
SROQJP 93 Points- 2019
Descorchados’19 - Chile



Carignan Blend Carmenere & Malbec Blend Cesar Noir Blend Cesar Noir Blend



