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IN ThE INTERNaTIoNaL WINE ChaLLENgE 2008, UK

First vintage of both Caliterra 
Tributo Edicion Limitada blends  

win Silver Medals

aliterra Tributo Edicion Limitada 
Carmenere- Malbec 2006
  & 
aliterra Tributo Edicion Limitada  

Shiraz- Cabernet Sauvignon- Viognier 2006, 

the two limited edition wines of Caliterra Tributo were awarded silver 
medals in their wine competition debut, the 2008 version of the 
International Wine Challenge. The first vintage of these innovative 
and unique blends reflect the potential Caliterra has to produce world 
class wines by practicing an environmentally friendly philosophy.

The International Wine Challenge is the world’s largest wine 
competition, with more than 9,000 wines from 40 different 
countries evaluated by over 400 judges, who are led by 20 expert 
panel chairmen, 9 Masters of Wine between them. After two weeks 
of evaluations, the chairmen board also awarded Caliterra Tribute 
Malbec 2006, Caliterra Tribute Shiraz 2006 and Caliterra Tribute 
Sauvignon Blanc 2007 with Bronze Medals.
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Sergio Cuadra / Winemaker

Winemaker‘s Comments

This enchanting limited release is a unique 
exponent of what South America can 
give to the world by blending the two 
most distinctive vine varieties of the south 
cone. The delicate union between 60% 
Carmenère and 40% Malbec results in a 
wine with a beautiful deep red colour, fresh 
aromas, notes of ripe fruit, tobacco and 
rain forest. The Carmenère delivers a silky 
spicy edge while the Malbec stands out for 
its strength and sweetness. On the palate, 
the wine shows a great length, personality 
and elegance.

Winemaker‘s Comments

This enchanting limited release of 60% 
Shiraz, 34% Cabernet Sauvignon has 
the distinction of 6% of Viognier blended 
inside. This variety unites the wine in 
harmony, delivering a fresh and unique 
personality. Beautiful deep red colour, 
notes of apricot, chocolate and coffee 
followed by undertones of thyme and 
cumin, with a touch of cedar. On the 
palate it is smooth and silky, with a long, 
velvety, elegant finish.
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