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reception area for the suppliers, and a general 

beautifying of the winery, with an increase 

in the fermentation capacity and storage by 

500,000 liters. 

Commercially, we again had another very 

successful year, in which we had a forty percent 

increase in our exportations, and we closed 

the year with a commercial presence in over 

thirty-five markets, distributed in the Americas, 

Europe, and Asia. 

Agriculturally, we also had a good year, closing 

with approximately 364 hectares (899.5 acres) 

of grapevines, 156 hectares (385.5 acres) of 

orchards, 140,000 cases exported and with 

a winery with capacity for 5 million liters.  All 

of these positive figures are what keep us 

motivated and working hard to be able to 

continue expanding and lead our company to 

success. 

Best regards,

Rodrigo Abarzúa

General Manager

Dear Friends:

It is again a pleasure to present to you our 

second Sustainability Report, because we want 

to be able to share the path Viña Apaltagua 

has taken during 2011 in this very important 

subject for our company.

This second Report reaffirms our commitment 

to continue advancing and improving day-to-

day in our business activity, always keeping 

in mind how it affects our surrounding 

environment.

2011 was a great year for the company, in which 

we overcame the last traces of destruction left 

behind by the earthquake of February 27, 2010, 

and strove to carry out all of the challenges put 

forth for these twelve months. 

This year was characterized by a huge 

expansion in the surface area planted, both 

in vineyards as well as in pomegranates, the 

continued construction and remodeling of 

our new warehouse in Apalta, and a dynamic 

growth in our level of exported wine. 

We planted for the first time in our new fields, 

located in the Maipo and San Antonio valleys, 

and increased the plantings in our vineyards 

in the Curicó and Maule valleys, adding to 

already-existing vineyards there.  

In 2011 we also purchased a new field in 

the Colchagua Valley, located in the town 

of Palmilla, just a few kilometers from our 

vineyard and warehouse in Apalta. The winery 

has been remodeled, principally to improve the 

existing infrastructure for our workers, mostly 

consisting of new bathrooms, eating areas, a 
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WE PLANTED FOR THE 

FIRST TIME IN OUR NEW 

FIELDS, LOCATED IN THE 

MAIPO AND SAN ANTONIO 

VALLEYS, AND INCREASED 

THE PLANTINGS IN OUR 

VINEYARDS IN THE CURICÓ 

AND MAULE VALLEYS, 

ADDING TO ALREADY-

EXISTING VINEYARDS 

THERE.  
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With this, the Second Annual Sustainability 

Report of Viña Apaltagua, we want to reinforce 

and strengthen our commitment made last 

year in regards to the responsibility we assume 

in all areas of our work, and give real value 

to the social and environmental areas in the 

overall management of the company. 

In this same way, we are aware that with the 

growth of our activities, there are more and 

more groups interested in our actions and 

movements, and this Report is a good tool for 

them to access relevant information firsthand. 

Period Covered in the Report

This Sustainability Report will cover the 

Economic-Financial, Social and Environmental 

activities of the company from January 

1 to December 31, 2011, and will offer a 

comparison of the same period in 2010. This 

includes the areas of vineyard production 

and fresh fruit for exportation under the 

name of Agrícola Apaltagua, and the areas of 

winemaking, bottling and commercialization 

that correspond to Viña Apaltagua. But, the 

Report will elaborate more in the presentation 

of the wine business, considering that this is 

the principal activity of the company. 

In order to facilitate the reading of this Report, 

references to the company will always be 

made as Viña Apaltagua, understanding that 

this includes all areas of the company, and only 

when necessary, will specific references be 

made when the context requires it. 

Techniques for Measuring Data and/or 

Calculation Basis

The quantitative information presented in 

this Report is the result of three areas of focus 

developed by Viña Apaltagua during 2010 and 

2011, of Economic-Finance, Environmental and 

Social dimensions, products of a calculation 

basis that is accepted and validated by the 

company. 

During 2011, the administrative management 

software SOFTLAND was implemented in the 

areas of administration and accounting. It is an 

ERP software (Enterprise Resource Planning) 

that is a powerful tool for the management of 

information, and will be the base for all future 

reports. 

Content Definition Process of the Report

In 2010, the Technology Consortium of Wine 

(Consorcios Tecnológicos del Vino) and Vinos 

de Chile signed a working agreement with 

the Link Center for Social Responsibility and 

Sustainable Development (Centro Vincular de 

Responsabilidad Social y Desarrollo Sostentible) 

of the Pontificia Universidad Católica de 

Valparaíso (PUCV)-a project co-financed by 

Innova Chile. The agreement is intended 

to establish, only with vineyards associated 

with the Vinos de Chile trade association, the 

necessary calibers so that Chilean wineries 

can develop sustainability reports using the 

GRI G3 methodology.  In order to participate, 

Viña Apaltagua held an induction and training 

session in social responsibility, totaling 8 

sessions of work, four hours each, every 15 days. 

This workshop was conducted by journalist 

and senior consultant in Social Responsability, 

Francisco Rojas Lardiez. 

Report Cycle 

Viña Apaltagua will carry out an annual 

Sustainability Report that will monitor its 

progress in meeting the indicators of the 

economic-financial, environmental and social 

dimensions related to our business activities. 

Indicators Table 

In order to simplify and facilitate the reading 

of this report, based on the interests of each 

reader, you will find the GRI Table of Indicators 

on pages 65-69. 

Independent Assurance Report and 

External Verification 

In this second instance fully using the principles 

of the G3 methodology of GRI, the company is 

declaring itself at Level B, in which 43 indicators 

will be reported. 

This number is greater than the number of 

indicators reported last year. Additionally, as a 

product of the experience gained, the analyses 

and presentation of the information in the 

report have improved, with respect to the 

general context of the report. 

Identification of Framework Documents 

The documentation used by Viña Apaltagua 

for the presentation of this Report focuses 

primarily on the company’s own reports in the 

areas of production, wages and commerce. 

Additionally, the company has incorporated 

information from primary and secondary 

sources such as those published on our 

corporate website (www.apaltagua.com), from 

the company dedicated to statistics of the 

winemaking industry, Inteligencia del Mercado 

de Exportación Vitivinícola-Chile (www.intelvid.

cl), official information from the Agricultural 

and Livestock Service (Servicio Agrícola y 

Ganadero, SAG), information from the Alcohol 

and Tobacco Tax and Trade Bureau (TTB), as 

well as personal testimonies and photographs. SC
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Historical Background

The history of Viña Apaltagua began in the 

1950s when Hugo Donoso, head of the family 

agriculture business, established vineyards 

in the Fundo San José de Apalta, located in 

the valley of the same name, which today is 

an icon in the production of high-end red 

wines. The fruit from these vines continued to 

improve with age, due to the natural climactic 

conditions of the production zone, hard 

work, and a lot of preoccupation put into the 

cultivation. 

In the 1980s, a winery was built for the 

winemaking process, representing a new 

challenge to be able to process the grapes and 

obtain a wine of excellent quality.  This new 

activity for the business was also successful, 

and the winery began to garner attention from 

the industry and people with an interest in 

good wine. 

 

So it was in 2006, when the American 

businessman Edward Tutunjian, charmed with 

the landscape of Apalta, acquired the estate 

and the warehouse to crown his winemaking 

venture, which he had been developing in 

Chile since 2000. This project had begun after 

Mr. Tutunjian had visited Chile, and seen a 

great opportunity for investment, specifically 

agriculture, in winemaking and fruit production. 

His business activities commenced with the 

purchase of a property in the area of Rauco, 

to the west of Curicó, where cherries were 

planted. In the following three years, Mr. 

Tutunjian continued investing in land in the VI 

and VII regions, consolidating 2,000 hectares 

(4,942.1 acres) of land with extremely high 

potential for the production of premium wines.CO
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As previously mentioned, the purchase in 2006 

of the business in Apalta included both the 

winery, and the surrounding estate consisting 

of 51 hectares (126 acres) of planted land.  In 

2007, the preoccupation to produce wines 

in the best winemaking valleys in Chile, and 

an interest in complementing the business 

with a place to receive clients, family and 

friends, as well as a place to host events for 

marketing purposes, the San Juan de Pirque 

Estate was added to the growing portfolio of 

Apaltagua. The park includes a mansion from 

the nineteenth century and an estate destined 

to produce red grapes with the already 

recognized quality that comes with grapes 

from the classification of Maipo Alto        . 

This search for the best production areas also 

led the company to invest in a property in the 

coastal community of Cartagena, in the area of 

El Turco, just to the north of Leyda, in the valley 

of San Antonio. 

The last investments made by Viña Apaltagua, 

in 2010, have been the estate in the community 

of Palmilla, called El Huaico, and in 2011 a 

parcel of land in Apalta, which will increase 

the production of grapes, enabling us to meet 

the demands for our wines in our destination 

markets. 

  

In this way, Viña Apaltagua is managing estates 

in the most recognized valleys in Chile, in a 

constant bet to obtain the best results from 

each vineyard.

The table Nº1 shows the sustained growth 

over time of Viña Apaltagua, continuing up to 

present time, of the handling of almost 4,000 

hectares (9,884.2 acres) in the V, VI, VII and 

Metropolitan regions. 

Natural and Legal Form 

Viña Apaltagua Limitada and Agrícola Apaltagua 

Limitada are limited liability companies whose 

majority shareholder is American businessman 

Edward Tutunjian. 

This type of association gives guarantee of 

origin to a legal entity separate from the 

forming partners.  With name, RUT (tax-paying 

identification number), and equity capital, 

this association is characterized because the 

partners are limited by the amount of capital 

they contribute. 

Theoretically, this type of company is managed 

by all partners in agreement, implying that all 

decisions made must be unanimous. However, 

it is normal that the partners appoint a person 

to administer the company (which can be 

a partner or a third party) who will make the 

decisions.  In the case of the companies of 

the Apaltagua Group, the representative and 

manager of the corporation is General Manager 

Rodrigo Abarzúa Fuentes. 

SANTIAGO

SANTA CRUZ 

SAN ANTONIO

Chile

HUAQUEN
MAULE VALLEY

CURICÓ

TALCA

LA PANCORA
CURICÓ VALLEY

MANANTIALES
SAN ANTONIO VALLEY

SAN JUAN DE PIRQUE
MAIPO VALLEY

APALTA
COLCHAGUA VALLEY

EL HUAICO
COLCHAGUA VALLEY

Chart Nº1

Growth of Viña Apaltagua 
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Corporate Governance and Operational 

Structure of the Organization 

The highest authority of the company is the 

President, and the second is the Vice President.  

These two positions direct the macro-

operations and appoint the General Manager. 

The organizational chart is composed as 

follows: VI Region manager, VII Region Manager, 

and Financial Manager. These positions all 

report to the General Manager, who then issues 

monthly reports sent to the President, to be 

audited by a controller. 

The Regional Managers who oversee the 

agricultural production are followed by the 

field managers, administrative workers, and 

machinery operators and irrigation agricultural 

workers. 

The VI Region manager is responsible for the 

winery, which is divided into two areas of 

work: the winemaking and the production. 

The first is led by the chief winemaker, who is 

supported by the assistant winemaker, who is 

then followed by cellar manager, laboratory 

technicians, and operators. The second area of 

work is concerned with the product once it has 

been completed, meaning the bottling line, 

packaging and shipping, and is overseen by 

the chief of production, whose responsibilities 

are the production line workers. 

The VII Region Manager, apart from his 

responsibility in the agriculture production, 

also oversees the areas of procurement and 

WORKERS

TOTAL                                                                             297                                          436                                   46,8 %

2011 DIFFERENCE

Indefinite

Temporary

113

323

2010

115

182

-1,7 %

77,5 %

Table Nº1

Composition of the Labor Force of Viña Apaltagua

environment for the company.  

The Finance Manager oversees the areas of 

administration, finance and human resources, 

for which he has a team of accountants. 

The General Manager of the company oversees 

the commercial area, along with the support 

of the Export Managers. These managers are 

in charge of the areas of Latin America, Europe 

and Asia, in order to meet the demand of our 

current clients and to generate new business 

relationships. During 2011, a head of internal 

market was incorporated into the commercial 

area, in order to maximize this market, which 

every day is of more importance to the 

company. Within this department there is also 

a graphic designer.

During 2011, the company had 436 hired 

employees, and of these, 113 were with 

indefinite contracts, and 323 were seasonal 

employees. The figures for 2010 were 115 

employees with indefinite contracts, and 182 

seasonal hires, totaling 297 employees. 

The numbers show an increase of 46.8% in 

the total number of employees, maintaining 

practically even the number of indefinite 

workers, and increasing the seasonal workers 

by 77.5%. The principal explanation for this 

large increase is the acquisition of more 

land worked by Agrícola Apaltagua and the 

increased production in the winery. 
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President

Edward Tutunjian

General Manager

Rodrigo Abarzúa F.
Consultants

Controller
Vice President

Mary Tutunjian

Europe, Asia & Latin 

American Managers 

Head Winemaker

Benjamín Mei

AdministrationLaboratory

Winery 

Employees

Farm, 

Machinery, 

Irrigation and 

Livestock 

Production 

Employees

Finance Manager

Francisco Jeria L.

Assistant 

Winemaker

Winery 

Manager

Production 

Manager

Foreign 

Trade

Procurement

VI Region Manager

Alfonso Larraín L.

VII Region Manager

Rodrigo Méndez F.

Field 

Manager

Environmental 

Manager

Head of 

Internal Market 

Design Accountants Human 

Resources

2011 ORGANIZATIONAL DIAGRAM
VIÑA APALTAGUA 
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VARIETY

TOTAL                                                               363,6      50,5                      64,1         127,5                             69,2                          47,2                   5,1

TOTAL APALTA EL HUAICO HUAQUÉN LA PANCORA PIRQUEMANANTIALES

Cabernet Sauvignon

Carmenere

Pinot Noir

Chardonnay

Merlot

Sauvignon Blanc

Malbec

Syrah

Cabernet Franc

Pinot Gris

Petit Verdot

Viognier

Marsanne

Roussanne

Tintorero

142,1

82,4

32,8

23,0

14,5

14,0

13,9

13,5

8,0

4,4

4,3

3,8

3,1

2,0

1,8

24,1

26,2
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Declaration of  Vision , Mission  and 

Philosophy 

Vision 

“We supply the world with our wines.”

Mission 

“To be a Chilean wine company recognized 

and respected internationally for the quality of 

its wines.” 

Philosophy

“Our philosophy is to pay attention to every 

detail of the business, from production of 

the grapes, to the winemaking process and 

commercialization. We want our customers to 

have a memorable experience every time they 

open a bottle of wine from Viña Apaltagua.” 

Corporate Composition Governance

The managers of the company, as executives 

and professionals in the agricultural, 

oenological, and administrative areas, are able 

to credibly manage topics and make decisions 

in the areas which correspond to them. 

Also, the company has a group of top-of-the-

line professional consultants in diverse areas 

such as legal, agricultural, oenological and 

labor. 

Membership in Associations

Involved in the national wine industry, Viña 

Apaltagua is a member of the Chilean Wine 

Corporation (Corporación Chilena del Vino), 

and Wines of Chile (Vinos de Chile A.G.), entities 

whose main task is to improve cooperation, 

competitiveness, and promotion of Chilean 

wines throughout the world. 

Also, Agrícola Apaltagua participates in the 

Water Channel Association of Pirque Channel, 

and the Board of Supervision of the Tinguiririca 

River. 

Headquarters and International 

Operations Locations

The headquarters and commercial office of the 

company are located at Málaga 50, office 31, 

Las Condes, Santiago, Chile.  The administrative 

office of Viña Apaltagua is located at Camino 

a Romeral km. 0.7, Romeral, Curicó, Region VII. 

The winemaking, bottling and dispatching 

of international shipments is done from the 

production area of the company, the winery, 

which is located at Fundo San José de Apalta 

s/n, Apalta, Santa Cruz, Region VI. 

Our company currently has an international 

presence with an office in Germany, located 

at Mittelweg 50, Berlin, dedicated to the 

development of the German market, and the 

promotional work with European importers, 

covering the markets of the UK, Holland, 

Scotland and Denmark. 

The company has also made a move to work 

directly with the Asian market, and installed 

an office in Nanjing, China, located at Room 

G 11/F, Building B of the Chang Fa Center, 

300 East Zhongshan Road, with the goal of 

developing business in this immense market, 

and facilitating new business opportunities. 

Dimension of the Reporting Company

The growth in new plantations and the 

purchase of additional fields has made it 

possible for Viña Apaltagua, in 2011, to count a 

total of 363.6 hectares (898.5 acres) of vineyards, 

which are detailed at Table Nº2 and Chart Nº2 

by grape variety and vineyard. 

Table Nº 2

Distribution of Vineyard Plantings - Hectares planted by Variety and Property
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Technical Sheets for all of the Properties 

Throughout this year we created technical 

sheets corresponding to a detailed description 

of each of our properties. 

This work has multiple objectives. From the 

technical point of view, the technical sheet gives 

the detailed composition of each property, 

identifying the unique characteristics of the 

terrain, correctly weighting the denomination 

of origin of the soil, climate, and topography, 

among other things. With this information, we 

can more accurately approximate a thorough 

understanding of the potentials of each 

vineyard and develop guidelines for the proper 

handling of the land, allowing us to achieve the 

best quality possible.

These documents also have an important use 

commercially, in order that the clients can have 

a more precise understanding of the origin 

of the grapes and the possible quality of the 

product produced. 

Here we present the technical sheets for each 

property and vineyard, ordered from north to 

south, beginning with the property San Juan 

de Pirque, located in the Metropolitan Region, 

in the zone of Maipo Andes, and finishing with 

the Fundo Huaquén, located on the bank of the 

Mataquito River in the Seventh Region. 

New Plantings, La Pancora Estate

Chart N°2

Hectares by Variety, Viña Apaltagua
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VINEYARD TECHNICAL SHEET: SAN JUAN DE PIRQUE

GENERAL FACTS

VINEYARD - SPECIFIC INFORMATION

Total Area of the Property
Denomination of Origin
Location

Distance from the Ocean
Elevation
Soil

Climate

Activities

: 18 hectares (44.5 acres) 

: Maipo Valley.

: San Juan de Pirque, located in the 

  town of Pirque.

  33°36'48.79"S  |  70°30'11.45"W.

: 106 kms.

: 830 mts.

: Medium to low fertility. 

  Silt-loam texture.

  pH medium 6.5 to 7.7.

  Poor in organic material, 

  less than 1%.

: Temperate Inferior Mesothermal   

  Stenothermic Semiarid Mediterranean. 

  This climate is characterized by high   

  temperatures in the summer, with the 

  average high temperature approxima-    

  tely 28°C (82°F) and low winter   

  temperatures, averaging 4°C (39°F) in   

  July.  Precipitation borders around   

  400mm, with a period without rain of 

  8 months. 

: Vineyards, event center and guest 

  house.

Vineyard area
Variety
Clones
Vineyard Management
Years Established
Conduction System
Plantation Topography

Planting Frame
Plants per hectare
Irrigation
Harvest Period
Type of Harvest

: 5.12 hás.

: Cabernet Sauvignon

: C-46 and 337

: Conventional

: 2011 – 2012

: Guyot

: Slope with a South-west exposure. High 

  degree of slope, over 25% in some lots. 

: 2 mts. x 1 mt.

: 5,000 plants

: Drip

: No information

: Manual

VINEYARD TECHNICAL SHEET: MANANTIALES ESTATE

GENERAL FACTS

VINEYARD-SPECIFIC INFORMATION

Total Area of the Property
Denomination of Origin
Location 

Distance from the Ocean
Elevation 
Soil

Climate 

: 132 hectares (326.2 acres)

: San Antonio Valley.

: El Turco, located in the town of Cartagena.

  33°32'39.33"S | 71°27'59.75"W.

: 13 kms.

: 160 mts.

: Deep soil, without physical limitations in  

  the profile. 

  Texture of sandy loam to clay-loam, with     

  the presence of quartz in distinct stages of    

  decomposition. 

: Temperate Inferior Mesothermal 

  Stenothermic Semiarid Mediterranean.

  This climate is characterized by high   

  temperatures in the summer, with the   

  average high temperature approximately 

  23°C (73°F) and low winter temperatures,  

  averaging 7°C (45°F) in July. Average 

  precipitation borders 450mm, with a 

  period of 7 months without rain. The small 

  temperature range is due to the oceanic 

  activity, with cool summers and moderate 

  winters, with an attenuation of water   

  deficit. 

Vineyard Area
Principal Variety
Vineyard Management
Years Established
Conduction System
Plantation Topography

Planting Frame
Plants per hectare
Irrigation
Harvest Period
Type of Harvest

: 47.2 hectares

: Pinot Noir.

: Conventional

: 2011 – 2012

: Guyot

: Gentle slopes with diverse expositions.  

  Grading between 2% and 5%

: 2.2 mts. x 1 mt.

: 4.545 plants

: Drip

: No information

: Manual
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Chart N°3

Distribution by Variety, Manantiales Estate (hectares)
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Chart N°4 

Distribution by Variety, Apalta Estate (hectares)

Chart N°5

Distribution by Variety, El Huaico Estate (hectares)

VINEYARD TECHNICAL SHEET: APALTA ESTATE

GENERAL FACTS

VINEYARD-SPECIFIC INFORMATION

Total Area of the Property
Denomination of Origin
Location 

Distance from the Ocean 
Elevation 
Soil

Climate 

: 70 hectares (173 acres) 

: Colchagua Valley

: Apalta, located in the town of Santa Cruz.

  34°37'19.89" S  |  71°15'55.42"W.

: 72 kms.

: 193 mts.

: Deep soil, texture of sandy loam. 

  pH mildly acidic, 5,5 a 6.

  Low levels of organic material, between   

  1% and 2%.

: Temperate Inferior Mesothermal   

  Stenothermic Semiarid Mediterranean.

  This climate is characterized by high 

  temperatures in the summer, with an 

  average high temperature of approximately 

  29°C (84°F) and low winter temperatures, 

  averaging 5°C (41°F) in July. Average 

  precipitation borders 700mm, with a period 

  of 7 months without rain. 

Vineyard Area
Principal Variety
Vineyard Management
Years Established
Conduction System

Planting Frame

Plants per hectare

Irrigation
Harvest Period 
Type of Harvest
Plantation Topography

: 50.5 hectares

: Carmenere

: Conventional

: 1950, 1990, 1998, 2001

: Guyot 25.3 hectares 

  Parrón español 23.2 hectares

  Geneva Double Curtain 2 hectares

: Guyot 1.6 mts. x 1.2 mts.

  Parrón español 3.5 mts x 2 mts.

  Geneva Double Curtain 2,5 x 1,5

: Guyot 5,208 plants

  Parrón español 1,429 plants

  Geneva Double Curtain 2,667 plants

: Drip

: April-May

: Manual

: Flat land, no slope
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VINEYARD TECHNICAL SHEET: EL HUAICO ESTATE

GENERAL FACTS

VINEYARD-SPECIFIC INFORMATION

Total Area of the Property
Denomination of Origin
Location 

Distance from the Ocean
Elevation 
Soil

Climate 

: 1,500 hectares (3706.6 acres)

: Colchagua Valley

: Agua Santa, located in the town of 

  Palmilla. 34°33'43.61"S  |  71°19'2.56"W.

: 68 kms.

: 170 mts.

: Deep soils with medium fertility, without 

  physical limitations, of a texture 

  sandy-loam to sandy, with very good  

  drainage and the presence of 

  rough-textured material, gravel-like. 

  Levels of organic material between 2% to 3%. 

: Temperate Inferior Mesothermal 

  Stenothermic Semiarid Mediterranean. 

  This climate is characterized by high 

  temperatures in the summer, with the 

  average high temperature approximately 

  29°C (84°F) and low winter temperatures, 

  averaging 5°C (41°F) in July. Average 

  precipitation borders 700mm, with a period 

  of 7 months without rain. 

Vineyard Area
Principal Variety
Vineyard Management
Years Established
Conduction System

Planting Frame

Plants per hectare

Irrigation
Harvest Period
Type of Harvest
Plantation Topography

: 64 hectares

: Cabernet Sauvignon.

: Conventional.

: 1994, 1997, 1998, 1999, 2000.

: Lyre 60.9 hectares

  Guyot 3.1 hectares

: Lyre 3.5 mts. x 0.8 mts.

  Guyot 2.5 mts. x 0.8 mts.

: Lyre 3,571 plants

  Guyot 5,000 plants

: Drip

: March-May

: Manual

: The majority of the vineyard is planted on 

  flat land, without slope.  Approximately 

  15 hectares are on gentle slopes with a 

  south-westerly sun exposure, between 

  2% and 5% grade. 
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VINEYARD TECHNICAL SHEET: LA PANCORA ESTATE

GENERAL FACTS

VINEYARD-SPECIFIC INFORMATION

Total Area of the Property
Denomination of Origin
Location 

Distance from the Ocean 
Elevation 
Soil

Climate 

: 1,500 hectares (3706.6 acres) 

: Curicó Valley.

: Tricao, located in the town of Rauco.

  34°56'53.34"S  |  71°24'14.29"W.

: 73 kms.

: 162 mts.

: Deep soils, with good drainage. Loamy   

  texture.

  pH slightly acidic, 5.5 to 6.5, levels of 

  organic material close to 2%. 

  Sectors with large quantities of rocks. 

: Temperate Inferior Mesothermal 

  Stenothermic Semiarid Mediterranean.

  This climate is characterized by high 

  temperatures in the summer, with the 

  average high temperature approximately 

  29°C (84°F) and low winter temperatures, 

  averaging 4°C (39°F) in July. Average 

  precipitation borders 700mm, with a 

  period of 7 months without rain.

Vineyard Area
Principal Variety
Vineyard Management
Years Established
New Plantings, 2011

Conduction System
Planting Frame
Plants per hectare
Irrigation
Harvest Period
Type of Harvest
Plantation Topography

: 69.3 hectares

: Cabernet Sauvignon

: Conventional

: 1997 – 1998

: Cabernet Sauvignon 5.6 hectares

  Petit Verdot 4.3 hectares. 

: Guyot

: 2.5 mts. x 1 mt.

: 4,000

: Drip

: March-May

: Manual

: 90% of the vineyard is planted on flat 

  ground, without slope. The other 10% is 

  planted on gentle slopes, with west and 

  south-westerly sun exposition. Grade 

  between 2% -5%.  
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Chart N°7

Distribution by Variety, Huaquén Estate (hectares)

Chart N°6 

Distribution by Variety, La Pancora Estate (hectares)

VINEYARD TECHNICAL SHEET: HUAQUÉN ESTATE

GENERAL FACTS

VINEYARD-SPECIFIC INFORMATION

Total Area of the Property
Denomination of Origin
Location 

Distance from the Ocean
Elevation 
Soil

Climate 

: 283 hectares (699.3 acres) 

: Maule Valley.

: Huaquén, in the town of Curepto.

  35° 7'2.60"S  |   71°43'30.05"W.

: 44 kms.

: 85 mts.

: Soil with medium to low fertility, with  

  some physical limitations. Texture 

  loamy-clay to loamy-sand. 

  pH lightly acidic, 5.5 to 6.5 

  Levels of organic material close to 2%.

: Temperate Inferior Mesothermal 

  Stenothermic Semiarid Mediterranean. 

  This climate is characterized by high 

  temperatures in the summer, with the 

  average high temperature in January over  

  30°C (86°F) and low winter temperatures,  

  averaging 4°C (39°F) in July. Average 

  precipitation borders 800mm, with a period 

  of 7 months without rain.

Vineyard Area
Principal Variety
Vineyard Management
Years Established
Conduction System 

Plantation Frame

Plants per Hectare

Irrigation
Harvest Period
Type of Harvest
Plantation Topography

: 127.4 hectares

: Cabernet Sauvignon

: Conventional

: 2003- 2007 and 2010- 2012

: Guyot 114.2 hectares

  Parrón español 13.2 hectares

: Guyot 2.5 mts. x 1.2 mts.

  Parrón español 4 mts. x 2 mts.

: Guyot 3,333 plants

  Parrón español 1,250 plants

: Drip

: March-May

: Manual

: Soft slopes, grades between 2% and 4%. 

  Some sectors, a small minority are on flat   

  ground, without slope. 
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Chart N° 8

Production in Kilograms per Property, 2010 & 2011

Chart N° 9

Total Production in kilos per Variety, 2010 & 2011

Vineyard Production 

During 2011, the properties of Viña Apaltagua 

produced 1,924,306 kilograms of grapes, an 

increase of 9.8% over the harvest of 2010, in 

which 1,752,506 kilograms of grapes were 

produced. This increase in production is 

directly related to the growth of the Huaquén 

Estate, with increased its production from 

567,652 kilograms in 2010 to 751,258 kilograms 

in 2011, due to the production consolidation of 

areas recently planted, and the recuperation of 

others. 

However, despite this growth rate of over 30% 

in the production of Huaquén, Apalta continues 

to be the highest yielding vineyard of the 

company, as was the case in 2010 and 2009. This 

particular situation, given the large difference 

in hectares planted in Huaquén versus Apalta, 

can be explained because Huaquén has 23 

hectares that contributed very little to the total 

production, because they are new plantings. 

Also, Apalta has 45.6% of its vineyards planted 

using the arbor (parrón español)    system of 

vine training, which provides much higher 

yields per area than the guyot system, which is 

what is used in Huaquén. 

In terms of the varietal composition of 

the 2011 production, the principal variety 

was Carmenere, with 808,358 kilograms, 

overcoming Cabernet Sauvignon, historically 

our most-produced variety. Also, we saw 

the inclusion of new varieties that were not 

produced in 2010, such as Sauvignon Blanc 

and Cabernet Franc, which is part of our 

new strategy to continue incorporating new 

varieties into the company’s production. 

APALTA
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Table Nº 3

Total Production in kilos per Variety, 2010 & 2011

VARIETY

TOTAL                                                         1,752,506                 1,924,306

PRODUCTION 2010 PRODUCTION 2011

Carmenere

Cabernet Sauvignon

Merlot

Syrah

Chardonnay

Malbec

Pinot Noir

Cabernet Franc

Tintorero

Viognier

Sauvignon Blanc

655,857

836,425

51,321

111,344

40,377

31,622

25,560

0

0

0

0

808,358

696,726

137,255

116,551

56,708

56,553

36,855

6,738

6,172

1,433

957 
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Purchase of Grapes

To meet the requirements of our customers and 

to supplement our production, it is absolutely 

necessary to buy grapes.  This practice is based 

on a rigorous selection of producers and valleys 

to obtain the best quality wines. 

In 2010, 333,573 kilograms of grapes were 

purchased for winemaking, and in 2011 

this total reached 845,186 kilograms. This 

is an increase of 153% of grapes processed 

from other producers in 2011. The principal 

purchase, in terms of varieties, was for Pinot 

Noir grapes, which were procured from the 

Casablanca and Curicó Valleys. This differs from 

the purchases of 2010, in which Chardonnay 

grapes were the most-purchased, but which is 

now the second most purchased variety. What 

stands out in 2011 is the purchase of Sauvignon 

Blanc grapes, which reflects the extremely high 

demand of this variety by clients of the winery. 

Total Vinification 

As a way to summarize the production in the 

winery, the information presented in the chart 

compiles the total kilograms of grapes that 

entered the winery for processing in 2010 and 

2011. 

This table demonstrates the large increase 

in kilograms of grapes processed during the 

2011 harvest with respect to the previous year, 

equivalent to 32.8% more.  This increase is 

directly related to the production goals set by 

the winery, which created the obligation to buy 

153% more grapes from third-party producers, 

in the hopes that the newly planted vineyards 

will begin to contribute to production, 

allowing Apaltagua to be more independent, 

and guarantee products of the highest quality, 

with the handling controlled by the company. 
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VARIETY

TOTAL                                                                        333,573                           845,186

2010 2011

Pinot Noir

Chardonnay

Sauvignon Blanc

Carmenere

Cabernet Sauvignon

Viognier

Merlot

Riesling

70,600

122,075

0

89,070

51,828

0

0

0

246,747

220,704

184,570

81,150

55,600

27,665

15,370

13,380

TOTAL                                     2,086,079                    2,769,492                        32.8%

 2011 INCREASE

Apaltagua Production

Outside Production

1,924,306

845,186

 2010

1,752,506

333,573

9.8%

153%

Chart N° 10

Total Kilograms of Grapes Purchased by Variety, 2010 & 2011

Table Nº 4 

Total Kilograms of Grapes Purchased by Variety, 2010 & 2011

Table Nº 5

Total Kgs. of Grapes  Processed, 2010 & 2011
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Fruit Production 

General Description 

As indicated in the Scope of the Report, we 

will be addressing in greater detail the wine 

production aspect of the company, as our main 

activity. 

However, the company has considered, 

beginning this year, to offer more reference 

in regards to our activities related to fruit 

production, which has demanded much more 

manpower, and into which we have been 

investing resources, in order to improve the 

working conditions. Another powerful reason 

to show off this area of the business is because 

fruit production has actively generated 

profits for the company, and therefore has a 

great relative importance in the finances of 

Apaltagua. 

We work with four different types of fruit: 

pomegranates, cherries, oranges and plums. 

In the following chart we’ve detailed the 

breakdown of the fruit production.  

The largest area is dedicated to the 

pomegranate plantings, which total 83 hectares 

(205 acres). This fruit has been planted, in hopes 

of taking advantage of its natural rusticity and 

low water consumption. The variety planted 

is Wonderful, the most popular pomegranate 

variety in the country, due to its production 

of fruit with very intense color. The majority of 

the pomegranates are planted in the Huaquén 

Estate, totaling 68 hectares (168 acres) there. 

In La Pancora Estate, there are 15 hectares (37 

acres) planted. 

In second place, in terms of surface area 

planted, are the cherries, in which the company 

has 35 hectares (86.5 acres). This fruit has been 

planted in its majority in Huaquén Estate, 

totaling 27 hectares (66.7 acres), betting on 

early harvesting dates, due to the favorable 

climactic conditions of the geographical 

zone. Here, the varieties of cherries include 

Lapins, Stella, Sweetheart, and Celeste, which 

is the most precocious of the varieties. The 

remaining hectares are in the field of Santa 

Rosa, which retains the honor of being the very 

first investment made by the Tutunjian family 

in Chile, and which has the varieties of Bing, 

Lapins, Rainier Stella and Van.  It is important 

to note that the cherries are responsible for the 

largest of Apaltagua’s profits, after wine, on the 

global level, but it is by far the most profitable 

crop per hectare. 

The other two fruit species that round out 

the spectrum of the company are plums, of 

the D’agen variety, produced to be dried fruit, 

and two varieties of oranges, Navelate and 

Lanelate. These fruit are planted at El Huaico 

Estate, which was recently incorporated into 

the company, so we are still acquiring the 

experience required, and looking to continue 

optimizing the results. 

Chart N° 11

Apaltagua Fruit Plantings. Hectares by Variety

Chart N° 12 

Apaltagua Fruit Plantings. Hectares by Property
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Fruit Production

The cherry production in the orchards of Santa 

Rosa and Huaquén are detailed in the in charts 

Nº13 and Nº14.

The charts show just how substantial the 

increases have been in both properties in 

2011, compared with 2010. In Santa Rosa, this 

increase was equal to 81%, and Huaquén an 

increase of 159% in the production total of 

2011 versus 2010. 

If we continue the comparison between 2010 

and 2011 to the yields, or kilograms per hectare, 

in 2010, Santa Rosa produced 8,900 kilograms 

per hectare, and Huaquén produced 5,000 

kilograms per hectare. In 2011, production 

increased to 16,100 kilograms per hectare at 

Santa Rosa, and 13,000 kilograms per hectare 

at Huaquén. 

Analyzing these large increases in production, 

it must be taken into consideration that the 

yields in 2011 were rather high, but well within 

the range expected in the industry, for an 

orchard in full production. 

The explanation for the increases from 2010 to 

2011 can be explained by the extremely large 

harvest which took place in 2008, and since 

that time, the company had to implement 

strategies to recuperate the plantations. 

This plan of recuperation was centered on 

3 basic strategies. The first was the addition 

of organic material to the soils, the first year 

using bio-stabilized manure, and the second 

year compost produced on the property.  

The second strategy was to adopt pruning 

techniques to increase the amount of light 

the interior of the trees would receive, which 

greatly improves the quality of the buds, which 

leads to increased and improved production. 

The third strategy that explains the increase in 

production has to do with regulating the load 

of the plants during the corresponding periods, 

meaning only a light thinning of the trees, 

without affecting the productive structure of 

the plant, nor implementing heavy pruning, 

such as spur extinction. 
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Chart N° 13

Cherry Production Totals, Santa Rosa. Kilograms per Variety 

Chart N° 14

Cherry Production Totals, Huaquén Estate. Kilograms per Variety
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Towards the end of 2009, I joined Agrícola 

Apaltagua as an Agronomic Advisor, thanks 

to the suggestion of Alfonso Larraín, Head 

of Production of the 6th Region. I felt very 

comfortable from the beginning, because I 

found a group of people of the highest quality, 

small in numbers, but extremely committed 

and always ready to accept the challenges 

presented on a daily basis in an industry such 

as agriculture and viniculture. The principal 

is that the objectives of the company have 

always been very clear, focused on obtaining 

high-quality products, and this they do not cut 

corners. 

The first year, we concentrated on supervising 

the labor and in generating personalized 

information on every one of the plots in 

every property of the company. Two of these 

properties are dedicated strictly to vineyards, 

one in the heart of the Apalta Valley, and the 

other on the northern bank of the Mataquito 

River.  Thanks to these efforts, we can now 

select each plot of our vineyards and work it 

with a pre-determined quality in mind. 

In the last two years, we have really focused 

on irrigation and nutrition, aspects that are 

fundamental when working a vineyard, and 

even more relevant today because it is an 

obligation to use a resource such as water in 

a more responsible way, because every day it 

is scarcer. In each of the properties, we have 

Miguel Ángel Canessa
Agronomist Consultant

Agrícola Apaltagua Ltda.

implemented periodic measurements with 

a Scholander Pump, which gives us a good 

indication of the water content of the plants, 

and based on this measurement, we irrigate 

accordingly. Thanks to this, we have lowered 

considerably our water usage in all of the 

properties. 

 

Another aspect, aiming for sustainable 

and environmentally-friendly vineyard 

management, we have worked dutifully to 

create our own compost.  We have worked for 

two years on this project, and the achievements 

have been so instrumental to the point that we 

can almost do away with salts, such as urea, in 

our fertilizing program. To this we must also 

add the Intercepa machine, pulled by a tractor 

used in the vineyards, and which allow us to 

practically do away with herbicides in various 

plots, and which we hope in the future will 

allow us to work with them in 100% of the 

properties. 

The challenges today come from the 

implementation of new projects, such as 

the coastal valley of San Antonio, which 

contains plots of white varieties and Pinot Noir 

principally. Another is in Pirque, with the variety 

Cabernet Sauvignon. Last year, the acquisition 

of a property near Santa Cruz, El Huaico, added 

D’Agen plums and oranges to our range of 

products, and has required me to study and 

stay informed, which always makes the job 

more entertaining and interesting.
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Bucalemu Estate 

On the shore of the Pacific Ocean, just three 

kilometers from the community of Bucalemu, 

in the southern end of the 6th Region of 

O’Higgins, the company has a property of 

approximately 300 hectares (741.3 acres). 

Like most typical shoreline properties here, it 

has a very irregular topography, with soils that 

are mostly clay, with excellent conditions for 

forests and grass.

This property is now home to a herd of cattle 

belonging to the company, approximately 300 

head, moved here during the summer, and 

investments have been made in improving 

the natural pastures and watering holes for the 

animals. 

San Juan de Pirque Guest House & Event 

Center

As mentioned previously, in 2007 Edward 

Tutunjian bought a property in the town of 

Pirque, the famous Mackenna Park. The property 

includes a mansion built in the nineteenth 

century by Albert Mackenna Astorga, who was 

married to Carmela Subercaseaux Vicuña. After 

the earthquake on February 27, 2010, there was 

significant damage that needed to be repaired. 

In addition to the house, the property has a 3 

hectare (7.4 acres) park of native and foreign 

trees, among them the famed Chilean Palm 

(Jubaea chilensis), an endangered species 

native to Chile. There are also 5 hectares 

(12.4 acres) of land, that are destined for 

the production of grapevines, specifically 

for Cabernet Sauvignon grapes, which will 

produce a wine with unmatched qualities, 

only obtained by this variety in the Alto Maipo 

(Maipo Andes) area. 

Currently, San Juan de Pirque is used 

productively as a place to hold promotional 

activities for Viña Apaltagua, taking advantage 

of the mansion as a backdrop for these 

events. In order to improve the infrastructure 

and accommodate the visitors, construction 

was finished in 2011 on the events center, 

an investment of USD 350,000. This center, 

in addition to serving as a meeting place for 

internal events for the company, is rented out 

for public events, such as weddings, and in 

2011, was visited by 6,000 people, making it 

an important publicity tool for the products 

and philosophy of Viña Apaltagua. Additionally, 

the park provides 70 stable jobs during the 

wedding season, and generates value for the 

company. 

In summary, San Juan de Pirque is an important 

promotional point for the company, which 

generates value through promotions, property 

rental, catering and wine sales. 
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Location

The production center of Viña Apaltagua is 

located in Apalta, a Premium winegrowing 

region. The Apalta Valley is in the center of 

the Colchagua Valley, 190 kilometers (118 

miles) south of Santiago, and no more than 10 

kilometers (6.2 miles) northeast of the town 

of Santa Cruz. Here, Viña Apaltagua owns the 

San José de Apalta Estate, with 51 hectares 

(126 acres) planted, and the installations of our 

winery. 

Technology 

The principal motor of the winemaking process 

in Apaltagua is the production of Premium-

quality wines. This implies an impeccable care 

of the conjuncture of variables that will mark 

the differences in the product. Among others, 

the strict control of temperature throughout 

the fermentation process, and cleanliness 

of all work areas are key points of control. 

To manage them in an efficient manner, the 

winery has a lot of machinery and installations, 

mainly in stainless steel, throughout the 

entire production chain, from reception, 

fermentation, and ageing and storage. 

Here, a few of the specific characteristics of the 

bodega are presented in greater detail: 

Paved patio in the reception area, 

fermentation room and ageing room, with 

finely-finished polished floors (glazed), 

which allow for impeccable cleanliness.  

Reception table with areas to manually 

select and discard grapes with defects 

that could be passed onto the wine.  

Stainless steel reception well, a material 

unmatchable in its minimal contribution 

of contaminates to the wine, and extreme 

ease to clean. The maximum daily 

reception capacity is 120,000 kilograms.  

Heat interchanger, tube-in-tube model, used 

for the cooling of crushed grapes, must, or 

wine, depending on what requires regulating. W
IN
ER
Y
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Screw pump, model Mohno, with a 

rubber stator, specially developed for 

the continuous flow of viscous liquids, 

minimizing the agitation and emulsion 

of the liquid, assuring a smooth transfer 

from the crusher to the fermentation tanks.  

State-of-the-art pneumatic press with lateral 

membrane, with a closed drum for white 

grapes, and a slotted drum for red grapes. 

This equipment also carries out the crushing, 

smoothly pressing the must, meaning a 

higher quality for the finished product.  

Fermentation tanks in stainless steel, which 

is used because stainless steel is also a 

good thermal conductor, which facilitates 

temperature control during the fermentation. 

They also have hot and cold water systems to 

raise or lower the temperature of the wine, 

depending on the necessity of the wine.  

Fermentation tanks of different sizes, 

used depending upon the destination 

of the lots received, with a minimum 

volume of 5,000 liters, and a maximum of 

50,000 liters. Winery total: 2,500,000 liters.  

Stainless steel reserve tanks, total capacity: 

2,000,000 liters. 

Barrel room with temperature and humidity 

control for the ageing process of the wine. 

800 French and American oak barrels are 

maintained in a specially conditioned room.  

Monoblock bottling line with a capacity of 

2,500 L/hour, consists of one machine body, 

with four work stations where the automated 

line washes the interior of the bottle, injects 

nitrogen to displace the oxygen within the 

bottle, measures and bottles the wine and, 

finally, creates a vacuum in the bottle, fits 

the cork, thereby sealing the bottle without 

oxygen, preserving the state of the wine.  

Industrial Waste Treatment Plant (RILES) 

with a capacity for 8,000 m3, which treats 

the waste with an aerobic pumping system. 

Once the water is purified, it is used for 

irrigation on a 7 hectare alfalfa field, to avoid 

it filtering into nearby waterways. 

In the winery of Viña Apaltagua, construction 

is being finished on a new section, which will 

improve the facilities for the staff, including 

bathrooms and locker rooms, as well as a 

dining area.

To provide hot water to these areas, various 

non-conventional renewable energy sources 

were considered, based on availability in the 

area, and their feasibility. The result is a project 

that uses solar energy applied to a thermal use, 

using vacuum-sealed tubes that will heat the 

water necessary for use in the workers’ showers. 

This initiative represents the first step in Viña 

Apaltagua in using different sources of energy, 

instead of just the conventional Chilean energy 

grid, lowering our energy consumption, and 

lowering our emission of greenhouse gases, 

resulting from our use of conventional energy. 

Also being finished is an integral beautification 

project of the façade of the winery, while 

improving the access points, a new closure and 

developing green areas.  
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Description of the Product

The production and commercial orientation of 

Viña Apaltagua is towards Premium wines with 

a denomination of origin. 

Among the fundamental concepts of the 

products of the company is the search for the 

best combination and expression of terroir 

between the production zone and the grape 

variety. Currently Viña Apaltagua is working on 

a multi-valley focus, with a presence in six of 

the principal Chilean denominations of origin, 

working with our own vineyards (five) as well 

as independent producers (one) in the valleys 

of Casablanca, San Antonio, Maipo, Colchagua, 

Curicó and Maule. 

Our products are comprised of two brands, 

Apaltagua and Pacifico Sur, both of which 

are registered in the principal markets where 

they are distributed, and this year we began 

the process of registering the brands in all of 

the markets where Apaltagua and Pacifico 

Sur are present, representing an investment 

of USD$30,000, done with the intention of 

converting our brands into global brands. 

Apaltagua is the principal brand, and consists 

of 16 products in five categories: Varietals (6), 

Reservas (7), Gran Reserva (1), Ultra Premium 

(1), and Icon (1). Among these five categories 

are the grape varieties Sauvignon Blanc, 

Chardonnay, Merlot, Cabernet Sauvignon, 

Pinot Noir, Syrah, Malbec and Carmenere. 

Our most recently developed product is our 

Reserva Carmenere Rosé. 

Pacifico Sur is the second brand, and sold 

principally in the US market, and is expanding 

over time to various countries in Europe and 

Asia. This line is composed of 12 wines in 

three categories: Varietals (6), Reservas (5), 

and Gran Reserva (1), and contains the same 

grape varieties as Apaltagua, excluding Syrah 

and Malbec. During the time period covered W
IN
ES
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in this report, two new wines were released to 

complement the commercial portfolio, Pacifico 

Sur Reserva Riesling, and Pacifico Sur Reserva 

Sauvignon Blanc. Work also began during 2011 

on a wine that will be in the Ultra Premium 

category, and consists of a blend of the distinct 

valleys where Apaltagua has vineyards. 

Viña Apaltagua’s wines are produced using 

grapes of which 70% are produced in our 

own vineyards, and 30% bought from small 

producers in the Casablanca, Colchagua and 

Curicó valleys, and consist of the varieties 

Pinot Noir, Chardonnay and Sauvignon Blanc 

principally. 

ICON

ULTRA PREMIUM

GRAN RESERVA

RESERVA

VARIETAL

Structure of the Range of Wines, Viña Apaltagua

Product Pyramid

It is worth mentioning that between 2010 and 

2011, great human, economic and technical 

efforts have been put forth in the task of 

branding of Viña Apaltagua. This effort points 

to the construction, conceptual maturity and 

association with the philosophical pillars of the 

company with its brands. The objective of this 

is to be able to communicate the DNA of the 

company and our winemaking goals through 

our advertising.

The publicity material developed is now in 

an evaluation phase in the Chilean and Latin 

American markets, improving them based on 

public opinion, and looking for a consensus 

among the consumers.  



26  - Sustainability Report 2011

Chardonnay MerlotSauvignon 

Blanc

Carmenere

Rose

Carmenere Cabernet

Sauvignon

APALTAGUA GRAN VERANO

APALTAGUA RESERVA

Pinot NoirCarmenere

Rose

MalbecChardonnay Syrah Carmenere Cabernet 

Sauvignon

HIGH END

Envero

Gran Reserva
Carmenere
Cabernet 

Sauvignon

Cabernet 
Sauvignon

Carmenere

Signature

Ultra Premium

Grial

Icon



Sustainability Report 2011 - 27  

HIGH END

PACÍFICO SUR RESERVA

PACÍFICO SUR ESTATE

Carmenere

Rose

Chardonnay CarmenereSauvignon

Blanc

Merlot Cabernet

Sauvignon

CarmenerePinot NoirSauvignon

Blanc

Riesling Cabernet

Sauvignon

Single Vineyard 

Cabernet Sauvignon



28  - Sustainability Report 2011

New Projects 

Extra Virgen Olive Oil 

A new project developed by Viña Apaltagua 

during 2011 was to add to our product 

offerings an extra virgen olive oil.  It is a mix of 

the Arbequina and Arbosana varieties, which 

are cultivated in Huaquén, in the Maule Valley. 

The central objective of adding a 

complementary product to our lineup of wines 

is to generate new business, taking advantage 

of the distribution channels and sales structure 

that already exist, thanks to years of work and 

presence in the various markets where our 

wines are sold. 

The commercial plan involves the entry and 

positioning in many countries worldwide, 

starting with the internal Chilean market, Brazil, 

Colombia, the United States and Germany. 

Product Development 

During 2011, Apaltagua also decided to 

commence work on two new wines, which will 

be developed and released during 2012. These 

wines will be: 

Apaltagua Sparkling.

Apaltagua Reserva Merlot.

COMPETITION

PAÍS

AWARD-WINNING WINECOUNTRY

Concurso Internacional de Vinos y Espumosos Sevilla

Carmenere al Mundo

Mundis Vini

Mundis Vini

Catad'Or W Wine Awards

Catad'Or W Wine Awards

Catad'Or W Wine Awards

Concours Mondial Bruxelles 

Concours Mondial Bruxelles 

Sélections Mondiales des Vins

Sélections Mondiales des Vins

Spain

Chile

Germany

Germany

Chile

Chile

Chile

Chile

Chile

Canada

Canada

Apaltagua Gran Reserva Envero 2009

Apaltagua Grial 2007

Apaltagua Signature Cabernet Sauvignon 2008

Apaltagua Reserva Cabernet Sauvignon 2009

Apaltagua Signature Cabernet Sauvignon 2009

Apaltagua Gran Reserva Envero Carmenere 2009

Apaltagua Reserva Malbec 2010

Pacífico Sur Sauvignon Blanc Reserva 2011

Apaltagua Carmenere Reserva 2010

Apaltagua Malbec Reserva 2009 – Gran Oro 

Tutunjian Single Vineyard Cabernet Sauvignon 2008

Gold Medals 2011

 

Awards and Recognition 

Within the scope of promotional work 

for Viña Apaltagua is the participation in 

international wine competitions. The objective 

of participating is to gain feedback on the 

market and consumer preferences, thus having 

a good parameter to compare ourselves to the 

competition, national as well as international 

producers of Premium wines. 

In 2011, Apaltagua won a total of 28 medals, 

11 gold medals, 11 silver medals, and 6 bronze 

medals. 

In the following table the gold medals are listed 

in detail. 

The numbers show that in 2011, Viña 

Apaltagua’s wines obtained 11 more medals 

than in 2010, equivalent to an increase of 65%. 

If we focus on the highest awards received, the 

gold medals, we can see that in 2010 Apaltagua 

received 9, and in 2011 Apaltagua received 

11. This represents an increase of 20%, which 

represents the continued and improved quality 

of our wines.  

Apart from the medals, it is important to 

mention the consistent excellence of our wines, 

and the prestige and recognition we have 

received over time in the different international 

markets, which has been reflected in the most 

important wine publications in the world. 
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Target Markets 

Viña Apaltagua exports 97% of its products 

to foreign markets, with a presence in 30 

countries, the most important being Brazil, the 

United States, the United Kingdom, Denmark 

and the Netherlands. Detailed in Chart No. 

15 is the presentation of the distribution of 

sales during 2011 in the bottled wine with 

denomination of origin segment, the principal 

product of the company. 

The chart also shows the entry of new markets 

on the commercial horizon of Viña Apaltagua, 

which has been achieved through a well-aimed 

opening and closing strategy with new clients, 

as well as a well-structured business mix.  

During 2011 there was a change in the principal 

market of Viña Apaltagua, which up until 2010 

had been the United States. Brazil overtook all 

of the other markets, to position itself in the 

number one spot in sales, with 28.8% of sales. 

This change comes about because this South 

American giant has improved its economy, 

demanding more wine with a good price/

quality ratio, a conjuncture that the company 

has known how to take advantage of, in order 

to increase our shipments to Brazil. In this way, 

the 2011 orders were more than double that of 

2010, with 20,631 cases and 16,199 respectively. 

The other markets, especially the United States, 

also grew, but at a lower rate than Brazil. 

Chart N° 15

Sales by Volume per Country of Bottled Wine with D.O., 2011
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Internal Market

In order to realize the full potential of the sales 

strategy in the domestic market, the winery has 

made various moves, such as incorporating a 

Head of Sales, specializing in the coordination 

of sales and logistics with our exclusive 

distributor La Vinoteca S.A., with whom we 

began to work with in 2009. 

In order to improve our capacity for deliveries, 

a delivery truck was purchased, a Hyundai 

model HD-65, with space for 300 cases of wine. 

This allows us to organize the transportation 

of wine from the winery in Santa Cruz to 

Santiago, as well as allowing us to lower the 

cost of transportation per case. A storage space 

in Pirque was also designated for emergency 

orders and direct sales.  With this, we hope that 

in 2012 the internal market will continue to 

increase its share of total sales, and rise to 6% 

participation. 

The commercial development of this domestic 

market has been focused mostly on covering 

the on-trade channel, including restaurants 

and stores, as well as our brand image. During 

2011 Apaltagua was incorporated into the wine 

lists of 100 of the top restaurants in Santiago 

and the 5th Region, as well as a presence in 

the most important specialty wine stores in the 

country.  

At the end of the year, Apaltagua was 

also incorporated into the supermarket 

chain Jumbo, and in 2013 we hope to be 

incorporated into the principal off- trade (retail) 

chains as well. 

The work of sales to the internal market 

focuses mostly on a segment of clients that 

is looking for new experiences with wines of 

exceptional quality, knowledgeable and more 

sophisticated, when it comes to selecting a 

bottle of wine. This type of client regularly 

concurs at promotional events, in which Viña 

Apaltagua participates, taking place at different 

locations in Santiago and the rest of Chile, such 

as the W Hotel, Hotel Plaza San Francisco, and 

the Gala del Vino, among others. 

16
.1

19
40

.6
31

5.
74

0
6.

31
6

8.
26

8 10
.6

52

28
.5

99
30

.1
32

8.
85

0
7.

08
4

6.
62

1 13
.1

21

Sales 2010 Sales 201145.000

40.000

35.000

30.000

25.000

20.000

15.000

10.000

5.000

0

BR
A

ZI
L

C
H

IN
A

D
EN

M
A

RK

U
N

IT
ED

 S
TA

TE
S

TH
E 

N
ET

H
ER

LA
N

D
S

TH
E 

U
K

ca
se

s 
of

 9
 lt

Chart N° 16

Sales in the Principal Markets for 2010 & 2011, cases of 9L. 
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Interested Parties 

Stakeholders

In this section of the report, the principal 

stakeholders of Viña Apaltagua will be 

described.  This encompasses all of the 

organizations, groups, and people that affect or 

are affected by the actions of the company, and 

realizing a correct definition and prioritization 

of them, allowing us to thereby understand 

their points of view, and what they expect 

from their relationship with Apaltagua, to 

which in turn, this information is of interest to 

them, to be able to incorporate it as a tool for 

strategic decisions and overall management. 

This opening up will generate a feedback that 

will positively affect internal processes, increase 

productivity, affirm our relationship with our 

clients, and reveal opportunities to improve 

in all areas of the company. The importance 

that these groups have on the success of the 

company is fundamental in improving in all of 

operations. 

The company has defined as interested 

parties the workers, the partners, the clients, 

the suppliers, the Government of Chile, trade 

associations, and the communities where 

we work. Here, each stakeholder named will 

be detailed in their association with Viña 

Apaltagua. 

Viña Apaltagua sees its employees as the 

fundamental foundation for its development. It 

is the employees who, each day, give their best 

to achieve both personal goals and the goals of 

the company. In return for their constant effort, 

they are given the greatest benefits possible 

in terms of job opportunities, job security, 

job stability, fair treatment and benefits, all of 

which translate into an improved quality of life. 

It is worth mentioning that in the agricultural 

area of the company a union has been 

formed, which helps maintain continued 

communication with management, in order to 

vocalize concerns of the workers on a diverse 

range of topics. 

The company’s partners are the original 

drivers of this idea, and without them the 

company would not exist nor have become 

what it is today. Because of this, they are of vital 

importance, especially the founder and Senior 

Partner of the company who, after a decade 

of work, has maintained his drive to raise the 

company up and carry it into the future as a 

major player in the market of Premium Chilean 

Wines. 

The clients also form another essential 

conglomerate affecting the actions and results 

of Viña Apaltagua. This group is considered 

to be the most important for us in terms of 

improving processes, products, and services 

offered, because they are the ones who transmit 

the trends and demands of the consumers and 

the markets through their preferences. It must 

be mentioned that in this group, especially 

in the Scandinavian market, there are greater 

demands related to social responsibility, 

sustainable development, and respect for the 

environment applied to production, which has 

meant an increased interest in these demands, 

in order to meet the standards of this group. 

Another very important group, that without 

whom we would not be able to develop as a 

company is composed of the suppliers. Viña 

Apaltagua carefully selects the companies 

with whom we do business and supply us with 

goods, materials and services that are needed 

to function. Among the criteria for selection is: 

origin, giving preference to those located in the 

areas where Apaltagua works. Other important 

characteristics are seriousness, professionalism, 

and commitment, because the suppliers are 

present in the final product of the company, 

and therefore they are part of our image 

presented to the consumers. 

The Chilean Government is also an 

entity of great importance in the actions 

of Viña Apaltagua. This organism, through 

its various ministries and divisions, gives a 

global regulatory framework for production, 

integrating wide-reaching policies such as the 

authorized chemical products for cultivating, 

labor laws, and environmental management, 

among others. The company understands well 

the common good that means working within 

the established guidelines, and because of this 

studies the best possible solutions and applies 

them to all of its decisions. 

The business trade associations are a group 

actively involved in the company through its 

consulting activities in order to improve the 

management and promotion of the products 

in the overseas markets. The company 

participates in and collaborates with the 

associations to support its initiatives and share 

its experience. 

The company has a presence in ten different 

communities in Chile, in the Metropolitan 

Region, and the Regions of Valparaiso, 

O’Higgins and Maule, corresponding to 

the fifth, sixth and seventh regions. These 

communities are affected in large and small 

ways by the activities of Viña Apaltagua. The 

company works so that these impacts are 

always positive, in ways such as offering quality 

jobs to members of the communities, and 

always being available for dialogue, looking for 

ways to improve the quality of life. 
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Economic Performance 

Net Sales  

The sales of the Apaltagua companies are 

comprised principally of the exportation and 

domestic sales of fine wine, followed by the 

transactions of fresh fruit for exportation, and 

in the third spot would be the livestock. 

This last component of the sales of Viña 

Apaltagua has been focused on and worked on 

arduously since 2010, achieving annual growth 

above 50%. 

During 2011, total sales reached USD 5,854,000, 

an increase of 35.6% over the sales of 2010, 

which were a total of USD 4,315,000. 

Investment  

Viña Apaltagua has a potent plan for expansion 

and growth, in which an increase in the 

number of products has been proposed, as 

well as maximizing quality while at the same 

time increasing productivity and efficiency per 

hectare. This means that the principal areas 

of investment have been the fixed assets to 

improve the infrastructure of the winery in 

terms of increasing the processing capacity as 

well as storage, installations, and acquiring the 

equipment necessary for the operation. 

Also important new investments have been 

made in new plantings, fields and heavy 

machinery in the agricultural area. 

Winery

Orchards

Farm Equipment

Barrels

Others

26%

45%
15%

10%

4%

BENEFIT

TOTAL                                                                  63,180,255                    31,561,733

 2011 2010

Transportation

Food

Training 

Christmas Bonus 

Independence Day Bonus 

End of Season Party

Wine 

Elements of Personal Protection 
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14,128,589

8,740,000

6,130,000

5,710,000

1,635,000

7,711,320

6,164,200

4,316,844

6,944,852

239,250

4,315,000

5,685,000

959,676

4,640,000

4,461,111

Chart N° 17

Distribution of Consolidated Investments Viña Apaltagua 2011

Table Nº 6

Summary of Money Spent on Social Benefits for 2010 & 2011 (CLP)

The chart Nº 17 shows the distribution of the 

consolidated investments of the company. 

In this chart it is easy to see that 74% of 

the total investments are put towards six 

principal focuses: winery, planting, agricultural 

machinery, tanks, winery machinery, and oak 

barrels. The other 26% is used for a series of 

smaller investments that, put together, occupy 

a significant amount of the total. Among this 

group are the investments for the construction 

of our intra-predial water accumulating system 

(dam), vehicle renewal, tools and computer 

equipment.  

The general summary of the value of the 

investments for the 2011 period are USD 

5,404,000, which easily overcomes the USD 

912,000 that was invested in fixed assets during 

2010. 

Social Benefits 

Viña Apaltagua provides social benefits to its 

employees in areas such as mobilization, food, 

bonuses, celebrations, training, elements of 

personal protection (EPP) and wine. 
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State Contributions

Viña Apaltagua has received benefits from 

the state through its years of operation, 

under the concept of Irrigation Benefits, and 

recognizes the importance of the support 

that these injections of capital represent in the 

continuation of its agricultural investments. 

However, during the period reported, 2010 and 

2011, the company did not receive any benefits 

of this kind, even with new plantings currently 

underway. This is related to the time that these 

processes of applying and approval take. 

Another benefit that Viña Apaltagua has 

received from the state is something that 

comes by way of the National Service for 

Training and Employment (Servicio Nacional 

de Capacitación y Empleo, SENCE). This 

program’s mission is to contribute to the 

working generation, to make the labor 

market more dynamic, and to develop human 

capital by applying public policy to promote 

employment and training geared towards 

employability and productivity. In concrete 

terms, each worker has the right to an annual 

amount, which is discounted by the company 

the following year in the annual tax declaration 

in the month of April. During 2011, this tool was 

used to a total of $7,390,000, which represents 

an increase of 100% with respect to 2010, in 

which no tax discount was received. 

Market Presence (Salaries) 

Viña Apaltagua paid a total of CLP $975,897,000 

in salaries in 2010, and in 2011, that total 

increased to CLP $1,338,360,000, which 

represents an increase of 36.8%. This rise is 

explained by the increase in employment in 

Agrícola Apaltagua in the Manantiales Estate 

throughout the year, and starting in July the 

addition of the Huaico Estate to the company. 

Additionally, the increased production of 32.8% 

over last year has required the hiring of more 

personnel in the winery. 

Pay Gaps 

National Minimum Wage and Minimum 

Company Wage  

Paying fair wages according to what the labor 

market dictates is a constant preoccupation for 

the Apaltagua Group, which looks to maintain a 

content workforce and be an attractive source 

of employment in the sectors where it works. 

In this way, all of the employees of the company 

have a contract-guaranteed minimum wage 

plus an additional 25%, meaning that the 

lowest salary paid in 2011 was for CLP $227,550 

per month, and in 2010 the minimum paid was 

CLP $215,000 per month. 

However, the situation to opt for the legal 

minimum is not very common among the 

company’s employees, because in the fields 

and orchards there are formulas to be able to 

increase salaries. In 2011, CLP $293,721 was 

paid per month to the workers with the lowest 

monthly salaries in the company. This number 

is the result of the average salary received by 

the group of minimum-wage permanent 

workers of the Apaltagua Group. To compare 

this salary with the legal minimum wage in 

Chile-CLP $182,000 per month-the lowest 

salary in Apaltagua is 61% higher than the legal 

minimum. In 2010, the lowest salary received in 

the same segment was CLP $256,410, or 49% 

greater than the minimum wage of that year, 

CLP $172,000. 

These improvements in the wages have 

achieved an incentive in the payment system 

of the workers, in which personal effort is 

rewarded by an increased salary. In simple 

terms, a base amount is paid per each “unit” of 

work performed. For example, during pruning, 

an amount is paid per plant completed, and 

during harvest, it is an amount per kilo. That 

way, the worker who works hard, earns more. 

Health System in Chile

The Chilean Health system is a mixed system 

of public and private care, led by the Ministry 

of Health, whose task is to design policies and 

programs, coordinate the entities in the area, 

supervise, evaluate and monitor the health 

policies. 

The productive base of the public healthcare 

system consists of the National Health Service. 

In order to provide care, each Health Service 

owns and operates several hospitals with 

distinct levels of care, as well as walk-in clinics, 

allowing for the ability to establish contracts 

with private healthcare providers to serve 

certain areas or for specific types of services. 

The primary attention centers are responsible 

for primary health care. 

In the public health system, there is a social 

health insurance administered by FONASA. The 

insurance operates on the basis of a distribution 

outline (the premium is financed by 7% of 

the taxable income of the insured and with 

resources from the country’s general taxes). 

The benefits that this system provides are the 

same for all of the affiliates, independent of 

the premium paid and the size of the family 

covered. 

The private health care system is made of 

Isapres and by private healthcare providers. 

The Isapres operate as a health insurance 

system based on contracts with individuals 

insured, and the benefits provided depend 

directly on the amount of the premium paid. 

The private providers are hospitals, clinics, 

and independent professionals who attend 

to those insured by Isapres as well as those 

insured by the public system. 
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However, there is always attention paid that 

the workers are not being taken advantage of, 

always working a normal work day, using the 

required elements of personal protection, and 

preventing accidents. 

Salaries for Women and Men 

Viña Apaltagua does not differentiate between 

men and women in terms of wages for a 

specific task or job, and therefore there are no 

wage gaps based on sex.  

Minimum and Maximum Salary 

The highest average salary in the company 

during 2011 was 11.2 times the average of the 

lowest salaries paid. In 2010, the difference 

between the highest and lowest average 

salaries was 15 times. 

Policies with Suppliers 

Viña Apaltagua, as a practice, favors buying 

supplies, materials, and products in general, in 

the local markets of the V, VI, VII Regions. This 

area is where Apaltagua has its industrial and 

agricultural activities. With this preference, 

Apaltagua hopes to support the local economy 

as a result of its business. However, because of 

the size of the operation, it is not always possible 

to find local suppliers, and the company must 

look outside of the mentioned area. 

The selection of local suppliers increased by 

68% in Viña Apaltagua in 2011, in which 28.4% 

of the total purchases of the company came 

from local businesses, compared to 2010 when 

only 16.9% of the purchases were acquired in 

the local market. 

Agrícola Apaltagua has not had a large change 

in purchasing habit between 2011 and 2010, 

buying 34.4% and 35.4% from local suppliers, 

respectively. 

Hiring of Personnel 

Personnel hired are based work experience, 

personal capacity, and talents developed 

during their years of work. In this way, the job 

is given to the person who can best fulfill the 

responsibilities. Also, there is an induction, 

where they are presented to their coworkers 

and trained in the job they are to do. 

The company, given the location of the 

vineyards and the winery, contracts people from 

the areas of influence closest to operations, in 

the valleys of Maipo, San Antonio, Colchagua, 

Curicó and Maule. 

Viña Apaltagua does not make any distinction 

for employment based on race, religion, social 

condition or political affiliation. 
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VIÑA APALTAGUA 

GENERATES MANY 

POSITIVE IMPACTS IN THE 

COMMUNITIES WHERE 

THEIR VINEYARDS AND 

ORCHARDS ARE LOCATED, 

AND WHERE THEIR 
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Labor

Given the seasonality of hiring temporary 

workers-and its high turnover rate-and with 

the goal of comparing the years 2010 and 

2011, a few calculations were made in order 

to streamline the numbers being reported in 

the Social Dimension LA1 and LA2. The days 

worked by each employee were tallied, and 

filtered those temporary workers who had 

worked more than 30 days for the company in 

the year, considering this period as significant 

in terms of information, and this data was used 

to elaborate on the indicators. 

2010

Permanent Temporary

2011

39%
26%

61%

74%

Chart N° 18

Breakdown of Workers by Contract 

Type, 2010 & 2011

Breakdown of Workers by Contract Type

Viña Apaltagua had a total workforce in 2011 

of 113 employees with indefinite contracts, 

and 323 temporary. In 2010, there were 115 

employees with indefinite contracts, and 182 

temporary contract holders. 

The total number of workers increased by 

45.8% in 2011 compared to 2010. The principal 

explanation is the large expansion in area now 

cultivated by Agrícola Apaltagua, as well as the 

boost in production in the winery. 

The quantity of employees with indefinite 

contracts was smaller in 2011 than it was in 

2010, 26% of the total versus 39% respectively. 

For their part the seasonal employees were 

larger in number in 2011 than in 2010, totaling 

74% in 2011, and 61% of the total workforce in 

2010. This relative change was necessary due 

to the increased demand for workers in specific 

and time-sensitive agricultural areas, such as 

pruning and formation in the Huaico Estate, 

which became part of Apaltagua in July of 

2011, and was in serious need of maintenance, 

requiring a rapid remedy with specific jobs in 

the plantations. 

Additionally, 2011 was a historically high 

year in the production of cherries, which is 

extremely demanding in its need for labor. Also 

a contributing factor in the increase of seasonal 

workers was the increase of production in the 

winery. 
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Breakdown of Workers by Region of Origin 

The origin of the workers in 2011 is broken 

down in the following manner: 55.5% (242 

in total) from the Region of Maule, 38% (165) 

from the Region of O’Higgins, and 1% (6) and 

5% (21) from the Metropolitan and Valparaíso 

Regions respectively. The remaining 0.5%, 

equivalent to 2 workers, is made up of workers 

from other countries (a French winemaker, and 

an American executive assistant). 

During 2010, the composition was as follows: 

60% (179) from the Region of Maule, 36% 

(106) from the Region of O’Higgins, 2% (6) and 

1.3% (4) from the Metropolitan and Valparaíso 

Regions, respectively. The percentage of 

foreign workers was 0.7%, with the same 2 

workers mentioned in the details of 2011. 

The percentage from the Maule Region 

continues to be the highest within the entire 

company, showing only a slight decrease in 

2011, explained by the relative increase in 

employees from O’Higgins and Valparaíso. The 

upward movement in the VI Region (O’Higgins) 

is because of the work previously mentioned 

in the Huaico Estate, located in the town of 

Palmilla, in Colchagua province. The increase 

in workers from the V Region (Valparaíso) 

is explained because of the expansion of 

operations in the Manantiales Estate, located in 

the town of Cartagena. 

Quantity of Workers by Occupation 

In 2011, the companies had 6 managers, 

13 executives, 21 administrators, and 257 

operators. In 2010, the numbers were as follows: 

6 managers, 12 executives, 24 administrators, 

and 394 operators. These statistics indicate that 

in 2011, 90% of the employees were operators, 

6% administrators, 3% executives, and 1% 

managers, a composition that is very similar to 

that of the previous year. 

Breakdown of Workers by Gender  

During 2011, 36% of the employees were 

female (155), and 64% were men. During 2010, 

these percentages were 31% (91) women 

and 69% (206) men. These numbers clearly 

show that Apaltagua includes women in the 

workplace, in all areas of the company. 

However, the fact that the agricultural work 

requires an increased recruitment of men, due 

to the nature of the work, being very physically 

demanding, the company has been able to 

incorporate and maintain a high percentage of 

women working. 

Chart N° 19

Breakdown of Workers by Region of Origin, 

2010 & 2011 
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Chart N° 20

Breakdown of Workers by Employment,  

2010 & 2011
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Chart N° 21

Breakdown of Workers by Gender, 

2010 & 2011
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2011

 2010
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Chart N° 22

Breakdown of Workers by Age, 

2010 & 2011

Breakdown by Age

The analysis of the composition of the workers 

by age can be divided into four groups: 15 to 

17 years old, which in 2011 corresponded to 4 

people (1%), while in 2010 there was no one of 

this age working; 18 to 30 years old, which in 

2011 included 124 people (28%), and in 2010, 

82 people (28%); 31 to 50 years old, covering 

225 people (52%) in 2011 and 164 (55%) in 

2010; and over 50, which in 2011 was 83 people 

(18%) and in 2010, 51 (17%). 

The comparative analysis in both cases is very 

similar, differentiating that in 2011, the workers 

between the ages of 31 and 50 decreased by 

3%, which was recuperated in the extreme 

ends of the spectrum, giving opportunities to 

young people, as well as those over the age of 

50. 

Social Benefits 

At the end of 2009, a workers’ union was created 

in Agrícola Apaltagua, with which benefits and 

other terms have been negotiated, that, in the 

long-run, have been shared among all of the 

company’s workers.  Here, we expand on some 

of the improvements in the working conditions 

that have been given to the company’s 

employees: 

Detail of Social Benefits 

Transportation: Consists of assistance for 

the employees in the administrative area 

of the Romeral, Curicó office, part of the 

personnel of the Pancora Estate, specifically 

those workers that must commute from 

the area called El Parrón to the Estate. 

There is a van operated for the Pancora 

Estate, two vans for the Huaico Estate, and 

commuting workers for the cherry harvest 

to the properties in Rauco and Huaquén. 

In 2011, the total cost of this assistance was 

$12,961,146, which is 103.9% more than what 

was given in 2010, which totaled $4,316,844.  

Food: Includes lunches that are given 

to the workers during the harvest, in the 

fields as well as in the winery, which is also 

available to the administrative staff of the 

winery. The costs were $14,128,589 in 2011, 

and $6,944,852 in 2010, which represents 

an increase of 103% from 2010 to 2011.  

Training: To be explained in more detail in 

the section below on formation and training.  

Bonuses: Consists of payments to all of 

the employees that are working in periods 

in which the bonuses are handed out, 

which include Chilean Independence 

Day and Christmas. In 2011, the total 

of bonuses given out was $11,840,000, 

and in 2010, this total was $10,000,000, 

an 18.4% increase from 2010 to 2011.  

Celebrations:  In 2011, as part of a now-

tradition in Apaltagua, a celebration was 

held during the month of September for 

Independence Day.  This is an opportunity 

for the entire staff, from the fields to the 

winery and offices to come together for 

a large barbeque, typical Chilean games, 

activities, prizes and Chilean music.  

Wine:  This consists of gifting a certain amount 

of wine to each worker during the year.  

Personal Protection Elements: Additional 

items are passed to the corresponding 

employees, necessary for their protection, 

and elaborated upon below, in the security 

section.  

Employee-Company Relations 

At the end of 2011, a total of 46 workers 

belonged to the Agrícola Apaltagua union, 

representing 56% of the total 82 employees of 

this section of the company, and 49.5% of the 

113 permanent collaborators of Agrícola and 

Viña Apaltagua together. In December 2009, 

the commencement date of this union, there 

were 60 members, which represented 70% 

of the 86 permanent employees of Agrícola 

Apaltagua. 
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“Dear Colleagues, 

It is a pleasure to belong, as an employee 

and leader, to an excellent group of people 

that make up Agrícola Apaltagua. I remember 

August of 2005, the year that I joined the 

company at La Pancora Estate as a seasonal 

employee, doing agricultural work as well as 

driving a tractor, to then become part of the 

group of permanent employees in 2007. 

At the end of 2009, we successfully created 

a union with the goal of improving work 

conditions, because there had been a collective 

discontentment among the workers. 

I remember that in the same period there was 

a change in the management of the company, 

and we had our first opportunity to negotiate 

as the Workers Union-Agrícola Apaltagua with 

an excellent dialogue. In this, we managed to 

recuperate some of the benefits that had been 

lost in previous years, and improve others. 

In the period of 2010-2011, a few more were 

created: 

That the mínimum wages would have an 

increase of 3%, apart from the adjustment 

done each year by the Chilean government.  

A permanent bonus each Independence Day 

and Christmas, including 6 bottles of wine.  

The handing out of t-shirts, security-grade 

boots, overalls, and other implements, in 

addition to those required by law. 

For 2012-2013, the following benefits will come 

into effect: 

That the benefits negotiated in the last 

contract will remain in force, and the 

wages will be increased by 2%, while 

maintaining the previous percentages.  

That the bonuses will increase by an average 

of 13%. Also, t-shirts and other benefits will 

be given out. 

Always, there is the sensation of wanting or 

deserving more. However, I must admit that 

the company has really put in the effort to 

improve the conditions for the workers, and I 

am confident that they will continue to do so, 

while we, the workers, continue committed 

to the company and improving every day the 

work that we do. 

It is true that we aspire to more, both for our 

personal lives and for our families, for our own 

reasons, and these aspirations are what cause 

this consumerism that has been implemented 

in our lives, and makes us forget about our 

responsibility to the environment. In this 

aspect, I want to mention something very 

important for me, and something that should 

be important for my colleagues and society in 

general: The sense and respect that we must 

show for our Mother Earth. We must value the 

effort that Apaltagua puts into effect to protect 

its flora and fauna en its distinctive properties 

in central Chile. 

One of my principal motives for continuing to 

work in this company is the pleasure to be able 

to feel and experience these unique landscapes 

and be able to breathe the clean air every 

day, which really fills my life with hope. There 

is always a connection between the farmers, 

humble people that work the land and hope 

to transmit their wisdom of respecting nature. 

As long as we remain respectful of the 

environment, and work conditions continue to 

improve, as they have been until now, I hope 

to continue working and contributing with the 

best of me, for many years to come.” 

Antonio González Guerra
Machine Operator, La Pancora Estate

President, Agrícola Apaltagua Union
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Health and Security on the Job

Viña Apaltagua is affiliated with the Chilean Association of Security 

(La Asociación Chilena de Seguridad—ACHS). In this way, 100% of 

the workers are protected by Law N° 16,744, which covers accident 

prevention on the job, and work-related illnesses. 

In complying with the established working norms, Apaltagua has 

five Joint Committees for Hygiene and Security (CPHS). Four are in 

the different where there are more than 25 workers, and one in the 

winery. They are: La Pancora, Huaquén, El Huaico, Apalta Vineyards and 

Apalta Winery. These committees meet once a month to analyze the 

accidents that have occurred, and to work on a risk prevention plan 

associated with the risks during specific periods of the year. 

The company is advised weekly by a risk prevention specialist. She 

supports the task of creating conscientiousness in the works about 

evaluating risks in their tasks and watching out for one’s self. 

COMPANY REPRESENTATIVES

PANCORA

EMPLOYEE REPRESENTATIVES

Rodrigo Méndez Fuenzalida

Juan Pablo Aragay Rodríguez

Ceferino Reyes Yáñez

Manuel Vidal González

Rodrigo Valenzuela Barrera

Jorge Alcaíno Pizarro

COMPANY REPRESENTATIVES

HUAQUÉN

EMPLOYEE REPRESENTATIVES

Carlos Quezada R.

José Cortez R.

Oscar González

Domingo Díaz D.

Mixtor Moya A.

Mariano Paredes M.

COMPANY REPRESENTATIVES

EL HUAICO

EMPLOYEE REPRESENTATIVES

Luis Chávez Velasco

Luis Chávez Moscoso

Claudio Chávez Moscoso

Hugo Chávez Velasco

Segundo Gálvez

Cristopher Espíndola Tobar

COMPANY REPRESENTATIVES

APALTA VINEYARDS

EMPLOYEE REPRESENTATIVES 

Julio Marchant Duarte

Ramón Hernán Pérez Barros

José Luis Valenzuela Arévalo

Mario Pizarro Gálvez

Hugo Gálvez Arévalo

Freddy Mejías González

COMPANY REPRESENTATIVES

APALTA WINERY

EMPLOYEE REPRESENTATIVES

Nicolás González

Carlos León Toloza

Mabel Valenzuela

Claudia Marchant Lira

Marcela Muñoz Mejías

Vladimir Peñaloza Pulgar

Detail of Joint Committees for Hygiene and Security Concepts in the Chilean Work Safety

The Joint Committee on Health and Safety

In any industry or job, including trade and services, where 25 or more people 

are, there should be one or more Joint Committees on Health and Safety 

(CPHS). 

This organization aims for collaboration between the company and the 

employees, on workplace risk prevention materials. Their principal functions 

are: 

Advise and instruct workers on the proper use of elements of personal 

protection (EPP). 

Ensure the compliance of all preventions measures, hygiene, and security. 

Investigate the causes of workplace accidents and illnesses that occur 

within the company. 

Decide if the accident or illness was due to inexcusable negligence on 

the part of the employee. 

Implement the adoption of all measures of hygiene and security that 

serve to prevent professional risks. 

Promote training in security and hygiene materials. 

The Joint Committee shall consist of three employer representatives, and 

three employee representatives. For each member appointed, there will be 

a designated alternate. The employer representatives shall be appointed by 

the employer. The election of the employee representatives shall be by a 

direct, secret ballot and open to all employees of the respective company, 

regardless of job or location. 

Workers’ Insurance System in Chile 

In Chile, all workers in the public and private sector have health insurance 

that aims to provide medical and economic benefits when a worker suffers 

an accident or contacts an occupational illness.  

This insurance is obligatory for all employers and is regulated by Law N° 

16,744. 

The insurance is financed by the employer, through the payment of 

contributions that corresponds to a percentage that is applied to the taxable 

salary of the workers. There is a general base payment of 0.90%, which is now 

augmented by a supplementary 0.05%, for a total 0.95%. In addition, there 

is a differential additional payment, determined by the economic activity of 

the company,that corresponds to a 1.7% for agricultural labors. 

This rate will vary according to the evaluation of each company’s actual 

claims, an evaluation to be made every two years, through the procedure 

established by the Supreme Decree N° 67, from 1999, by the Ministry of 

Labor and Social Security.  

The insurance is administered by the employer’s liability insurance funds, 

non-profit corporations created under Law N° 16,744, which at present are: 

The Institute of Occupational Safety, 

The Chilean Safety Association (Asociación Chilena de Seguridad), 

The Mutual Security of the Chilean Chamber of Construction (CChC). 

For its part, the state also acts as administrator of this law by way of the Ex-

Institute of Provisional Normalization (INP), currently the Institute for Social 

Security (IPS). 

Internal Health and Safety

Any business, establishment, task or unit will be obligated to establish and 

maintain internal rules of hygiene and safety in the workplace, which will 

require obligations and prohibitions, subject to a worker’s job, permanence, 

and life in the enterprise or business, and may include the possible application 

of monetary fines. 
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The following section will provide the most important statistics 

regarding health and safety in the workplace for Viña and Agrícola 

Apaltagua. 

YEAR

VIÑA APALTAGUA - Current Value: 1,63%

2010 2011

YEAR 2010 2011

Total accidents

Days Lost

N° of workers

Total Claims 

Accident Rate 

2

6

43

13

2.31

6

64

52

123

11.5

AGRÍCOLA APALTAGUA - Current Value: 1,97%

Total accidents

Days Lost

N° of workers

Total Claims

Accident Rate

19

249

173

143

10.9

14

119

211

56

6.6

Table Nº 7

Principal Workplace Health and Safety Indexes, 

2010 & 2011

The accident rate is the ratio between the number of 

accidents and the number of workers in the same period, 

multiplied by 10. This refers to how often this type of 

accident occurs. 

The claims rate corresponds to the ratio between the total 

number of days lost in one year and the annual average of 

workers, multiplied by 100. This directly relates to the level 

of severity of the workplace accidents. 

The numbers show that in the agricultural area of the 

company, there have been large improvements in 2011 

versus 2010. The accident rate and claims rate have 

improved, meaning there have been fewer accidents, and 

they have been less severe. 

For its part, in the industrial side of the company, the results 

are less auspicious in 2011 than in 2010, with more days 

lost, and a higher frequency of accidents. This is directly 

related to the increase in pressure in the winery, and the 

need to incorporate new employees with less training and 

experience. 

It is noteworthy to mention that during the aforementioned 

period being reported, as well as in the history of the 

company, there have never been any fatal accidents at the 

workplace. 

In reference to safety, the workers that adhere to the 

collective-negotiation contract are given additional pieces 

of personal safety equipment, as described in Article 184 of 

the Labor Code, article 68 of Law N° 16,744, and provisions 

of the DS 594 that establishes the basic conditions of the 

workplace. 

Annually, the workers receive: two pairs of safety shoes, 

a long-sleeved fleece pullover, and four pairs of overalls-

in the case of the machinery operators-and one pair of 

overalls for the rest of the workers. 
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Formation and Education 

The following table summarizes the training 

realized in Viña Apaltagua in 2010 and 2011. 

This includes the total hours of training, and the 

average hours per year per worker among the 

different categories of staff. 

The company regularly provides training, 

understanding that formal knowledge of 

specific themes of work is imperative for good 

results, and also allows the workers a form of 

personal growth. 

It is for this reason there was such a large 

number of hours dedicated to training in 2011 

compared to 2010. There are improvements 

in all of the categories, except for the 

management, who remains with no time 

dedicated to training. 

CATEGORY TOTAL HOURS

2010 2011

AVERAGE TOTAL AVERAGETOTAL HOURS

Manager

Executive

Administrative

Operator

Year Total

0

0

24

108

132

0

0

1,14

0,42

0

363

392

1394

2.149

0

30,25

16,33

3,54

A New Focus in Risk Prevention-A Culture 

of Safety

For one year I have been the Expert Consultant 

on Risk Prevention in Viña Apaltagua, which 

has meant amplifying my knowledge in the 

winemaking segment and directly participating 

in the certifications that the company has 

received, developing and implementing 

different procedures. 

“The challenge is to develop and implement 

a professional management system for risk 

management together with the Human 

Resources Department.” 

Companies must be conscientious that in 

order to achieve their financial objectives, it is 

fundamental to apply a policy of prevention in 

a real and practical way. These efforts must be 

directed at fomenting a culture of prevention, 

through the introduction of measures that 

focus on the reduction of workplace accidents 

and professional illnesses. 

Viña Apaltagua, dedicated to the production 

and elaboration of high-quality wines as well 

as the production of fruit for exportation, has 

understood that results are achieved with 

a differentiation in the management of its 

orchards through a team of people who are 

Table Nº 8

Summary of Training Hours, 2010 & 2011

Francisca Neira Rojas
Experta in Risk Prevention

committed and responsible with their work. 

Within the above, there is the established 

obligation in its work plans of fulfilling Law N° 

16,744 and its ordinances, as well as fomenting 

a culture of safety. 

In order to confront this topic head on, the 

company has made efforts to implement a 

Program of Risk Prevention and Environmental 

Management. Given the constant training 

and information that the employees receive, 

their mentality on safety has changed, but 

they must continue working on this culture 

of safety, this being the key responsibility on 

the administrative, executive, supervisory and 

worker levels. 

The integration of prevention in all levels of 

the hierarchy of the company implies a strong 

induction for everyone by the experts with 

the goal of sharing knowledge, which should 

result in a commitment throughout the entire 

organization to include risk prevention in any 

activity they perform, and all of the decisions 

they make. 
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Discrimination

The fifth article of the Constitution of the 

Republic of Chile states: “The exercise of 

sovereignty recognizes as a limitation the 

respect of the essential rights that emanate 

from the human being. It is the duty of the 

organisms of the State to respect and promote 

these rights, guaranteed by this Constitution, 

and by the international agreements ratified 

by Chile that are currently valid.” Under this 

regulatory framework, there is no need to 

generate specific policies regarding Human 

Rights, but it is an important task to follow 

these guidelines. 

Viña Apaltagua has not detected in its staff, nor 

received complaints from related stakeholders, 

any incident of discrimination or violation of 

Human Rights, during the period of this report. 

Freedom of Association and Collective 

Bargaining 

Viña Apaltagua recognizes the value in 

workers who organize and are represented in 

negotiations. In addition, the company agrees 

in ongoing dialogue, and in developing trust 

and healthy relationships with its trade union 

organizations. 

With the support of the company, the workers 

of Agrícola Apaltagua signed a collective 

negotiation contract on December 15, 2009. 

There were originally 60 members on its roster, 

which accounted for 70% of the workers of the 

company. 

However, in an effort to provide the greatest 

benefits possible for all of its workers, Agrícola 

Apaltagua has extended the benefits received 

by those in the syndicate, to those workers who 

are not members of the collective bargaining 

agreement. 

Child Exploitation 

Legally, no one under the age of 15 may work. 

Those between the ages of 15 and 18 may only 

have a day-time job, not physically demanding, 

and with notarized permission by the parents 

stating that the job does not interrupt their 

studies. 

Fulfilling these restrictions, the company 

could employ teenagers. And so, in 2011, 

4 people under the age of 18 were hired, 

for the summer season, with the respective 

notarized permission from their parents, with 

the understanding that the job constituted 

an opportunity to earn extra money to 

complement the family income and that, for 

the period that they were employed, there was 

no interference with their studies. In 2010, no 

employees under the age of 18 were hired. 

Viña Apaltagua condemns all types of child 

labor or conditions in which an employee’s 

dignity, security, physical or psychological 

development is impaired. 

Forced Labor 

In the same way, the company completely 

opposes the disregard for human beings, 

whether this means forced or non-consensual 

labor, and these actions are and have been 

completely excluded from our work since the 

company’s conception. 

Indigenous Rights 

Viña Apaltagua maintains the practice of 

open-minded acceptance of its partners, not 

discriminating or marginalizing the entrance 

or permanence in its companies for reasons of 

ethnic origin. As a result of this, there have been 

no incidents that violate the indigenous rights 

throughout the company’s existence. II.-
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Community

Viña Apaltagua generates many positive 

impacts in the communities where their 

vineyards and orchards are located, and their 

business takes place. 

The principal benefit associated with the 

company has been the people from the 

surrounding areas of the properties and 

winery, who can now count on a solid source 

of employment over time, which means they 

can opt for a comfortable income throughout 

the year, and improve their quality of life. 

Corruption

In the companies, no policies or anti-corruption 

procedures have been put into place, and 

neither have the employees been trained 

formally in this topic, however, there have been 

no incidents or reports of this kind. 

In the case that something of this nature is 

detected or proved, the most adequate form 

to repair the damage caused would be sought, 

and the person or people involved would 

be removed immediately from their jobs, in 

accordance with Article 160 of the Work Code 

and in accordance with the internal policy or 

order, hygiene and security of the company. 

Public Policy 

Viña Apaltagua is represented before 

authorities by the Chilean Corporation of Wine 

(Corporación Chilena del Vino) and Vinos de 

Chile A.G. in its capacity as an active member 

of the organization. 

The company does not authorize propaganda 

or campaigning for any political party on its 

properties, in its winery or at its offices. In the 

same way, it does not support any particular 

political party. However, it does support the 

right of any person, within certain limits, to 

express their point of view on this subject. 
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Client Health and Safety 

The activities of Viña Apaltagua are strictly 

guided by the norms established in the law 

of the Republic of Chile N° 18,455 and its 

regulations, as well as Regulation N° 78, that 

fix the norms and procedures related to the 

production, elaboration and commercialization 

of ethyl alcohol, alcoholic beverages and 

vinegars. 

With respect to the Denomination of Origin, 

the basis is constituted by the Decree N° 464 

of December 14, 1994, last amended on June 

6, 2003. 

In regards to the aforementioned, the 

main issues addressed and certified by the 

Agricultural and Livestock Service (Servicio 

Agrícola y Ganadero-SAG), when applicable, are:  

Plantation Inventory: Agrícola Apaltagua 

annually reports the area of vineyards they 

manage, including details by variety, plants 

per hectare, any modifications during the 

period, etc. This information is registers in 

the National Viticulture Land Register that 

the SAG maintains and is updated annually. 

 

Harvest: Before May 30th of 

each year, a harvest statement is 

produced, including information 

used to estimate productions levels.  

Wine Register: The company maintains 

strict control of inventory of grapes and 

wine, organized by variety and origin, 

which is periodically checked by the 

SAG. Simultaneously, the Agroenological 

Laboratory of the Catholic University 

of Maule also maintains a separate 

inventory of the wines in the winery.  

Denomination of Origin: The 

Agroenological Laboratory of the Catholic 

University of Maule, accredited by the SAG, 

designates certificates of Denomination 

of Origin, whose purpose is to backup 

the reporting of variety, harvest year, 

geographical indication and/or bottled 

in origin that accompany a product.  

Partial Bulletin: A document that 

characterizes and declares the aptitude 

of each wine that would be exported 

abroad. The Agroenological Laboratory 

of the Catholic University of Maule 

takes samples and analyzes the items 

presented by Viña Apaltagua and 

declares them fit or not fit for exportation.  

Certificate of Origin: The objective 

of this certificate is the accreditation of 

the origin of the product, destined for 

countries with tariff preferences, and 

is emitted by the SAG, based on the 

antecedents presented in the Partial Bulletin.  

Independent of the official controls, the 

company has a laboratory and full-time 

personnel who are trained and under the 

supervision of the winemaker. He takes 

diverse analyses of the wines, from the 

final stage of grape maturity in the field, to 

fermentation, stabilization, and throughout 

the life of the grape and wine in the winery. 

Some of the parameters that are checked 

include density, degree of alcohol, and 

acidity. 

To complement the above, the company 

maintains agreements with the Laboratorio 

Vitivinícola de San Fernando and Vinotec Chile, 

for the chemical analyses; with Agriquem 

América S.A. for the chemical residuals and 

contamination, and with Excell Sudamérica S.A. 

for advisory services. 

Certifications  

During 2011, Viña Apaltagua worked towards 

obtaining certifications for its production 

process at a winery level, under the guidelines 

of the Walmart chain. In terms of agricultural 

production, Apaltagua received the Good 

Agricultural Practices Certification, Global GAP, 

version 4.0. 

To have an external certification for the 

production processes, procedures and 

practices, is important evidence for our clients 

that the company is abiding by Chilean law, as 

well as applying the best solutions possible for 

the various challenges of the agricultural and 

agro-industrial industries. 

For its part, Apaltagua is interested in this type 

of voluntary norms for establishing order, 

improving efficiency in the use of supplies and 

practicing a continuous cycle of improvement 

in all of its processes and products. IV
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Walmart Certification 

Apaltagua was certified in the green category, 

meaning 100% fulfillment of the requirements, 

by an Audit of Ethical Standards in the winery, 

required by our client Walmart Mexico. This 

retail-supermarket company has its own 

requirements for its suppliers, with regards to 

its labor practices, security and environment, all 

which was audited with positive results in the 

company. 

VIÑA APALTAGUA

Standards for Suppliers

Standards for Suppliers (“Standards”) are Walmart’s fundamental expectations from its suppliers 

regarding their activities in relation to the workers producing merchandise for sale by Walmart 

and the impact of their manufacturing practices on the environment. Additionally, suppliers 

must comply with Walmart’s Gift and Gratuity and Conflicts of Interest Policies and conduct their 

business in an ethical manner and consistent with accepted accounting principles. 

STANDARDS  

Reporting Violations 

Violations of Walmart Standards can be reported confidentially in a local language. If you have 

knowledge that any of these standards are being violated, you are encouraged to report the issue. 

Contact methods are listed below. 

 

Email: ethics@wal-mart.com

World Wide Web: www.walmartethics.com

Phone: +1 (800) WM-ETHIC  (number varies by location)

A simulation of a winery evacuation of Viña 

Apaltagua, an exercise in security practices, as 

required by Walmart Mexico. 

1. Compliance with Laws 

Suppliers and their designated manufacturing 

facilities (“Suppliers”) must fully comply with 

all applicable national and/or local laws and 

regulations, including but not limited to those 

related to labor, immigration, health and safety, 

and the environment. 

 2. Voluntary Labor 

All labor must be voluntary. Child, forced, 

bonded, prison, or indentured labor will not be 

tolerated. Workers must be allowed to maintain 

control over their identity documents. Suppliers 

must provide workers with rest days and must 

ensure the working hours are consistent with 

local regulations and not excessive. 

 3. Hiring and Employment Practices 

Suppliers must implement hiring practices that 

accurately verify workers’ legal right to work in 

the country and age prior to employment. All 

terms and conditions of employment including, 

but not limited to, hiring, pay, promotion, 

termination, and retirement must be based on 

an individual’s ability and willingness to do the 

job. 

4. Compensation 

Suppliers must compensate all workers with 

wages, overtime premiums, and benefits that 

meet or exceed local legal standards, local 

industry standards, or collective agreements, 

whichever are higher. Suppliers are encouraged 

to provide wages and benefits that are 

sufficient to meet workers’ basic needs and 

provide some discretionary income for workers 

and their families. 

 

5. Freedom of Association and Collective 

Bargaining 

Suppliers must respect the right of workers 

to choose whether to lawfully and peacefully 

form or join trade unions of their choosing and 

to bargain collectively. 

6. Health and Safety 

Suppliers must provide workers with a safe 

and healthy work environment and, where 

applicable, safe and healthy residential facilities. 

Suppliers must take proactive measures to  

prevent workplace hazards.

7. Environment 

Suppliers must ensure every manufacturing 

facility complies with national and local 

environmental laws, including all laws 

related to air emissions, water discharges, 

toxic substances and hazardous waste 

disposal. Suppliers must validate that all input 

materials and components were obtained 

from permissible harvests consistent with 

international treaties and protocols in addition 

to local laws and regulations. 

8. Gifts and Entertainment 

Suppliers must not offer gifts or entertainment 

to Walmart associates. 

9. Conflicts of Interest 

Suppliers must not enter into transactions with 

Walmart associates that create a conflict of 

interest. 

10. Anti-Corruption 

Suppliers must not tolerate, permit, or engage 

in bribery, corruption, or unethical practices 

whether in dealings with public officials or 

individuals in the private sector. 

11. Financial Integrity 

Suppliers must keep accurate records of all 

matters related to their business with Walmart 

in accordance with standard accounting 

practices such as Generally Accepted 

Accounting Principles (GAAP) or International 

Financial Reporting Standards (IFRS).
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Global G.A.P. Certification 

The Global G.A.P Protocol is used for production 

processes in any farm or agricultural entity, and 

addresses diverse issues such as propagation 

materials, agrochemical usage, hygiene and 

safety, and the environmental impact, among 

others. Its central objective is to assure an 

innocuous product, under minimum standards 

of agricultural work. 

During 2011, the certification was completed 

in an independent manner of the cherry 

fields under the Global G.A.P. Protocol 4.0, 

the latest version of this standard. Until 2010, 

the company had formed part of a group of 

producers that certified their good agricultural 

practices under the ward of the exporter 

Copefrut S.A., a principal cherry client of 

Agrícola Apaltagua. For commercial reasons, 

and personal growth in 2011, the decision was 

made to seek this certification alone, with all of 

the benefits and extra efforts that this entailed. 

And it was in this way that 100% compliance 

was achieved, meeting all of the criteria, both 

large and small. 

Global G.A.P. Certification

Global G.A.P. is a work protocol applicable 

to all type of agricultural exploitation, based 

on the fact that each producer applies the 

Good Agricultural Practices (G.A.P.) in all of its 

production processes. 

It is very extensive in the topics that are 

evaluated, while the minimum required is the 

national norm, and in the case that the laws 

of the country do not officially cover a topic 

the established protocol would be considered 

legitimate. 

The points of control and fulfillment begin 

with the most general and finish with the most 

specific within the agricultural spectrum. In 

this way, the module base for any agricultural 

activity will inspect: 

History and handling of the agricultural 

entity. 

Maintaining of records and auto-evaluation/

internal inspection. 

Health, safety, and well-being of the worker. 

Sub-contractors.

Handling and disposal of residues and 

contaminating agents, recycling and reusing. 

Environment and conservation. 

Claims of topics of Global G.A.P. 

Procedures for removal of the product.

Defense of the food. 

Global G.A.P. State. 

Use of the logo. 

Traceability and segregation. 

Afterwards, for the case of a property dedicated 

to any crop, in addition to what was mentioned 

above , the following must be investigated:  

Traceability.

Plant propagating material.

Soil management.

Fertilization.

Irrigation/fertilization. 

Integrated pest control.

Phytosanitary products. 

Equipment. 

And finally, in the case of fruit and vegetables, 

there are other specifics that must be 

addressed: 

Soil management. 

Substrates. 

Pre-harvest. 

Harvest/recollection. 

Product handling. 

Agrícola Apaltagua certified its Huaquén and 

Santa Rosa properties with the Version 4.0 of the 

protocol, that became valid on January 1, 2012, 

complying with 100% of the  requirements. 
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Wine Labeling 

The products bottled by Viña Apaltagua are 

destined for exportation, which means that the 

information on the labels complies with the 

requirements for the country of destination. 

Without prejudicing the above, it is absolutely 

prohibited to label products with information 

that is not correct, independent of the request 

that could be made on the part of the clients. 

One of the most demanding markets in terms 

of information and format of wine labels is 

the United States, with such material being 

regulated by the Alcohol and Tobacco Tax and 

Trade Bureau-TTB. The current norm indicates 

that the following must be on the label: brand, 

date of harvest, denomination of origin, net 

content, varieties, estate bottled, name and 

address, country of origin, alcohol content, 

declaration of sulfites, and declaration of health 

warning. Viña Apaltagua uses this as the base 

for the elaboration and layout for its labels. 

Thanks to the constant preoccupation of 

complying with all laws, the company has not 

been sanctioned with fines for non-compliance 

in any area. 

Communications and Marketing

Viña Apaltagua operates within the legal and 

ethical norms of national publicity, and in each 

country where its products are sold, in terms 

of its dispensing, labeling and publicizing 

of alcoholic beverages, especially in regards 

to the relation of the warnings of excessive 

consumption and/or manners of drinking 

without risk. 

As a member of  Vinos de Chile A.G., the 

company adheres to the code of auto-

regulation in marketing and publicity 

presented in 2011, by this entity. 
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WE ARE PRACTICING 

A PRODUCTION 

PHILOSOPHY ALIGNED 
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OF SUSTAINABILITY, IN 

WHICH RESPECT FOR 

THE ENVIRONMENT IS 
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Materials 

Agricultural Production Inputs 

The analysis of this item involves the totality 

of products applied to the distinct fruits that 

Viña Apaltagua produces in its agricultural 

division. The total global consumption will 

be presented, adding together the vineyards, 

pomegranates, cherries, oranges and plums in 

all of the properties of the company. 

Acaricides 

There is a notable increase in the use of 

acaricides in 2011 versus 2010, which owes 

itself to various factors. The first of which is that 

in July 2011, a new property was incorporated 

into the company, the El Huaico Estate, located 

in Palmilla, in the Colchagua Valley, with a total 

of 102 hectares (252 acres). This incorporation 

also brought along 64 hectares (158 acres) of 

vineyards. All of these vines were more than 14 

years old, conducted on a lyre system, which 

is particularly susceptible to the false red 

mite. The strategy implemented included a 

management plan to monitor the fields at the 

beginning of the season to try and minimize 

the impact of the insect. Unfortunately, there 

was already a widespread problem, and this 

plan translated into various applications. 

Another reason for the increase of this product 

to control mites can be explained by the fact 

that in the previous season, 2009-2010, in the 

Huaquén and Apalta Estates, there were late 

infestations in the growing season, which 

were impossible to control so near to the 

harvest, meaning there was already a large 

population at the beginning of the 2011 

season. This generated a situation similar to 

that described in the Huaico Estate, and a base 

plan of monitoring gave way to applications of 

acaricides to control the situation. 

In the last few years, Viña Apaltagua has 

embarked on an integral and long-term project 

to internalize a production philosophy aligned 

with the principals of sustainability, in which 

respect for the environment is fundamental. 

This work philosophy implies an integrated 

handling of the production, controlling the 

use of agrochemicals and restricting the 

interventions that may have a negative effect 

on the agro-ecosystem where the company 

works. 

In this section of the Sustainability Report, 

indicators such as raw materials, energy, water, 

residuals, and biodiversity, all of which have an 

impact on the activities of the company, will be 

discussed.

GROUP 2010 2011

Acaricides 20

58.172

16.448

5.824

2.374

2.042

13

1.448

UNITS

Liters

Kilograms

Liters

Kilograms

Liters

Liters

Kilograms

Liters

365

13.040

2.130

19.356

359

1857

170

1963

Fertilizers

Fungicides

Herbicides

Insecticides

Table Nº 9

Agricultural Inputs, 2010 & 2011
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Herbicides

The comparison of the usage of chemical 

products to control weeds shows that in 2011, 

almost 10% less was used, when compared 

with 2010. This decrease was achieved, at least 

in part, with the implementation of mechanical 

weed control, which was done using intercepa 

machines. These machines work in the surface 

of the terrain with a system of rotating knives 

that eliminate all of the weeds and undergrowth 

that are present in the terrain at that moment. 

There are two French machines, Pellenc brand, 

model TS-2250 Tournesol, one in the Huaquén 

Estate, and the other in La Pancora Estate. 

The mechanical labor on the line is done early 

in the season, before the pruning begins and, 

when possible, after the application of the 

compost. With this order of operations, there is 

the additional benefit of loosening the surface 

of the ground, achieving better incorporation 

of the compost, rather than leaving it on the 

surface, which would not maximize its benefits.  

Fertilizers 

In relation to the applications of synthetic 

fertilizers, there has been a noticeable drop 

in usage. This can be explained mostly by 

the fact that the company has understood 

the importance of having “live soils”, and has 

implemented a program of fertilization of the 

soils, based on the use of organic materials, 

specifically compost. In order to meet the 

needs of this product, both in quality and 

quantity, an important project has been 

created in which a large amount of resources 

has been invested, in order to improve our 

understanding of the processes that must 

take place in the elaboration of compost, all of 

which have resulted in improvements in the 

final product and its process. 

The second measure that contributed 

to the diminishing use of fertilizers is the 

implementation of a definitive system of 

nutrient-based contributions to the soil, based 

on integrating objective parameters based on 

soil and foliar analysis in all of the vineyards.  

Fungicides

The increase shown in the quantity of 

fungicides applied is related to a change in 

strategy to control a fungus that affects the 

vineyards in Chile during the period of active 

growth, called powdery mildew. During 2010 

the work was based on applications for water-

soluble fungicides, used in small quantities 

due to its potency and high toxicity.  In 2011 

the program of control of said fungus was 

with the application of aqueous solutions 

only at the beginning of the growing season 

until the bud break, aiming to simultaneously 

control the powdery mildew and botrytis. The 

program finished using sulfur in powder form 

as a contact-fungicide. The reasons for this 

change are based on the origin and function of 

the products, in which the sulfur represents the 

best natural alternative with minimal impact on 

the ecosystem. 

Compost Piles at 

La Pancora Estate.

Compost Piles protected from the rain at 

Huaquén Estate.

Mechanized Compost Application, 

La Pancora Estate 
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The work with the Tournesol machines 

commenced in 2011, covering 25% of the 

total area of vineyards in the Huaquén and La 

Pancora estates, a total of 30 hectares and 15 

hectares respectively. The goal is to continue 

increasing gradually to using this technology in 

all of the vineyards, where possible, estimating 

about 90 to 95% of the total, with one of the 

principal obstacles to this work being the 

presence of large rocks in some sectors, which 

make the tilling difficult, and plantations that 

are less than 3 years old. 

The rocks represent a physical barrier for the 

rotating knives of the tractors, which can cause 

damage. Also, the plants must have a minimum 

diameter of 4 to 5 centimeters in order to 

withstand the pass of the head of the machine, 

which could cause damage, especially at the 

base of the vine. 

Another strategy that helped diminish the 

use of herbicides, especially in the cherry and 

pomegranate orchards was the incorporation 

of products with a greater residual effect, 

dominated by an active soil. These herbicides 

are a tremendous tool for maintaining the 

ground free from weeds and undergrowth 

for long periods of time, acting on the seeds, 

eliminating them. Its use has reduced by at least 

two times the applications of the complete 

chemical program, with a large impact on the 

reduction of quantity of the product. 

A normal habit in the control of weeds in fields 

of the company consists in incorporating 

animals in distinct periods of the year, 

especially in autumn when the harvest has 

finished. Viña Apaltagua has a flock of sheep 

of approximately 1,000 head that maintain the 

fields for periods of time, reducing enormously 

the amount of weeds present. 

Mechanical weed control in 

La Pancora Estate.

Mechanical weed control with the Intercepa 

machine Tournesol, La Pancora Estate. 

Sheep in the vineyards of the 

Huaquén Estate.

Insecticides

The last group of chemical products in this 

analysis is the insecticides. There was an 

increase of 46% in this group globally, and can 

be explained almost in its entirety because 

the Huiaco Estate was incorporated into the 

portfolio of Viña Apaltagua in 2011. The pest 

control in this estate required 188 liters of 

insecticide for the oranges, 32 liters for the 

vineyards, and 390 liters plus 24 kilograms 

for the plums, which gives a grand total of 

610 liters plus 24 kilograms, equaling a 43% 

increase over the usage of 2010. 

Omitting the Huaico Estate, the comparative 

numbers indicate that in 2010 Agrícola 

Apaltagua utilized a total of 1,461 units of 

insecticide, and in 2011 this total was 1,499 

units, which shows an increase of 38 units, or 

3%. 
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Oenological Inputs 

It is important to first make a comment 

regarding the information presented in this 

part of the report. The data presented will 

be the annual costs of necessary inputs for 

the elaboration of wine. This information 

differs and is not comparable to information 

published in the past Report, in which the 

behavior of the company was analyzed in a 

detailed manner, regarding the purchases of 

winemaking inputs. The reason for this change 

is that upon analyzing in a detailed fashion the 

costs of inputs in regards to the environmental 

dimension of the Report, the purchases seem 

irrelevant, in that the costs and uses are clear 

indicators of how the company is working 

on optimizing and reducing its use of such 

products, especially those with a greater 

environmental impact. 

Therefore, Viña Apaltagua will publish in this 

Report, and that which follows, the oenological 

products, grouped together by their function: 

acidifiers, detergents, stabilizers, yeasts, wood, 

nutrients and filtering agents. 

Production 

To situate the analysis of the increases or 

decreases in the use of pesticides and other 

inputs in the context of the total production 

of the season, the totals are presented below, 

in kilograms of grapes processed in the winery 

in 2010 and 2011. These statistics are necessary 

for the analysis of the costs of inputs and 

supplies, because they relate to the principal 

raw material: the grape.  

The table Nº 11 shows the annual total of 

inputs used in the elaboration of wine, grouped 

together according to their principal function 

during the winemaking process. 

Acidifiers

In 2011, the principal products used in this 

group were tartaric and malic acid. During the 

2011 harvest, the grapes arrived at the winery 

with a good level of acidity, which made it 

possible to lower the use of these products, 

achieving a net reduction of 19% with respect 

to 2010. 

Detergents

The principal product in this group is caustic 

soda. There was an increase of 17% in 2011 

with respect to 2010. The explanation for this 

increase is directly associated with the increase 

in production in 2010, which implies a greater 

necessity for cleaning equipment, tanks, 

machinery, floors and other areas of the winery. 

Stabilizers 

This group includes the products that 

are designed to give stability to chemical 

components, such as pigments, among others, 

in the wines, with the end of finishing the 

process with a product that, in its evolution 

in the bottle, will not present any undesirable 

traits. In other words, in order to obtain a 

finished product capable of maintaining in 

the bottle for a prolonged period of time the 

positive characteristics, as well as impede the 

beginning of degenerative processes. 

The comparison indicates an 18% increase 

in this group in 2011 with respect to 2010, 

which can also be explained by the increase in 

production and specifically by the purchase of 

molasses alcohol, which is bought every two to 

three years for the cold circuit for the freezers, 

which lowers the temperature of the water and 

works up to -7°C. 

Yeasts

This group is composed of the yeasts that 

are added in order to complete the alcoholic 

fermentation of the wines. There are multiple 

varieties of yeasts, which are used depending 

on the desired outcome and the raw material 

available. There was an increase of 36% in the 

consumption of yeasts during the 2011 harvest 

TOTAL                                                              2.086.079                            2.769.492                                 32,8 %

 2011 DIFFERENCE 

Apaltagua Production

Grapes Purchased

1.924.306

845.186

 2010

1.752.506

333.573

9,8 %

60,5 %

GROUP 2010 2011

Acidifiers
5410

607

731

1890

2655

187

1265

1927

793

6067

UNITS

Kilograms

Liters

Kilograms

Liters

Kilograms

Liters

Kilograms

Kilograms

Kilograms

Kilograms

4494

352

1245

1827

2940

402

1975

3131

1878

3253

Detergents

Stabilizers

Yeasts

Wood

Nutrients

Filtering Agents

Table Nº10

Kilograms of Grapes Processed

Table Nº11

Annual Total of Oenological Costs
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compared with 2010. The change is a direct 

result of the increase in liters of wine fermented. 

Oak 

The use of wood as an element of improvement 

in the quality of the wine is a concept that is 

taken very seriously in Viña Apaltagua.  

This element is used for the aging of the 

wines during the stages of fermentation and 

maturation. The maturing in oak barrels is the 

most refined use of this oenological tool and 

represents a great qualitative difference in 

quality wines, because the aging process must 

be slow and consistent. 

In 2011, the use of oak increased by 62.5% in 

comparison to 2010, with the same reasoning 

as the other winemaking inputs, given the large 

increase in total production, more barrels were 

required. At the end of 2011, Viña Apaltagua 

had a total of 640 oak barrels. 

Nutrients

The alcoholic fermentation process receives 

its energy from the capacity of the yeasts to 

perform their vital function of turning sugar 

into alcohol, in ideal conditions. One vital 

condition, for the development of the yeast 

populations as well as in the total expression 

of characteristics of each type of yeast, is the 

correct equilibrium between sugars and 

nitrogen-based substances. 

In the 2011 harvest, there was a 58% increase 

in the use of nutrients, with respect to 2010. 

The first explanation continues to be the 

increased production. Also, it was necessary 

to complement the grape must with Nutristar, 

because the levels of the assimilable nitrogen 

were lower than those of 2010. Another reason 

for the increase in nutrient use was because 

of a systematic application of Fortiferm in the 

hydration of the yeasts during the fermentation 

processes. 

Filtering Agents 

The wine, which is the result of a biological 

process, generates an innumerable amount 

of natural impurities that must be removed 

to arrive at an impeccable and durable final 

product. There are distinct systems to filter 

wine, from those that remove the most tangible 

particles, to those that are focused on refining 

and brightening a wine just before the bottling. 

The filtering agents we use are employed at 

the middle point as a purification element, in 

terms of the size of the impurities that it retains. 

They are composed of clay and other particles 

(fossils of microorganisms), and are spread in 

a thin layer over a support. The method for 

filtering this way is by passing the stream of 

pressurized wine through the layer of clay, and 

as the wine passes through, the impurities are 

retained in the sieve. 

The comparative analysis shows a strong drop 

in this material in 2011, equivalent to an 87% 

decrease versus 2010. This can be explained 

by the fact that other filtering materials are 

being used in the high-end wines, specifically 

cartridge filters for the final filtering, which 

achieve excellent results, and therefore 

decreases the consumption of other filtering 

agents. 

Use of Recycled Materials 

Viña Apaltagua uses, as part of the final 

packaging, cardboard boxes that are made 

with 75% recycled materials, according to the 

supplier of these boxes, Chilempack. 

Agrícola Apaltagua does not use any recycled 

materials in its production processes.  
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Energy

Energy Use by Primary Source 

In this part of the Report, the energy 

consumption will be analyzed in terms of its 

three main sources: natural gas, diesel, and 

electricity. They are consumed directly in the 

production processes of the agricultural and 

industrial areas of the company. 

In order to accurately analyze the energy use, 

given the dynamic growth of the company in 

the last year, the consumption is compared 

to the areas planted, both vineyards as well 

as orchards, and the production in the winery, 

based on the kilograms of fruit entering to be 

processed. 

In the section of oenological inputs, the 

kilograms of grapes entering the winery 

were presented. Now, this information will be 

augmented to correctly exam the data. The 

table Nº 12 summarizes the evolution of the 

hectares planted in all of the properties of the 

company. 

Now that the areas planted and kilograms 

processed have been presented for the two 

seasons, the chart Nº 23 allows us to compare 

the total natural gas and diesel used during 

2010 and 2011.

Natural gas is used as an energy source only in 

the winery for the provision of hot water used 

to stimulate activity in the grape musts, for 

washing equipment, and as fuel for the forklifts. 

The comparative graph shows that in 2011, 

12% more natural gas was used than in 2010. 

Given that this is only used in the winery during 

the winemaking process, this increase can be 

attributed to the increase in kilograms of grapes 

processed, which in 2011 was 32.8% more 

than in 2010. This shows that proportionally 

speaking, the use of natural gas was more 

efficient in 2011, and in terms of net use, was 

lower per kilogram processed. 

With regards to the diesel, this energy source 

is only used in the machinery for the fields, 

specifically tractors used for agrochemical 

application, hauling, undergrowth control, 

harvesting, and compost dispersal, among 

other things. In the winery, there is a generator 

that runs on diesel, and which is used principally 

during the months of April through September, 

between the hours of 6:00pm to 11:00pm, 

which would be the “peak” hours of energy use. 

The object of using this generator in tandem is 

to lower the energy bill. This is because during 

the hours and months previously stated, there 

is a greater demand of energy across the 

country, and in which the electric companies 

reward their clients who curb their use during 

these times. In this way, Viña Apaltagua is 

generating its only energy and registers a lower 

consumption of energy supplied by the local 

distributor, Emelectric. 

In the comparative graphic, there is also an 

increase of 12% in the use of diesel in 2011 

versus 2010. This jump is explained in part 

by the increase of hectares planted from one 

year to the other, which is equal to an increase 

of 48.2% from 2010 to 2011. Also, the larger 

quantity of kilograms processed in the winery 

contributed to the higher use of this type 

of energy. Just as was presented in the use 

of natural gas, the larger use of diesel is less 

per hectare than the previous year, given the 

incorporated areas of cultivation of Agrícola 

Apaltagua and lower per kilogram of grapes 

processed for Viña Apaltagua. 

Finally, the analysis of the primary sources 

of energy includes electricity supplied by 

companies such as CGE and Emelectric, at the 

fields and winery of the company. This electricity 

is used primarily at the different fields, for the 

smart irrigation systems, mostly for the water 

pumps. In the winery, the electricity is used for 

the systems of refrigeration and illumination. 

In the chart Nº 24, an increase of 23% is 

reported for the use of electricity in 2011 with 

respect to 2010. Just as with the other sources 

of energy used, the purchasing of electricity 

has been moving in a positive direction, using 

proportionally less energy per hectares planted 

and per kilogram of grape processed, even 

though the total use has increased. 

SPECIES
HECTARES PLANTED 

2010
HECTARES PLANTED 

2011
DIFFERENCE

(HAS.)
DIFFERENCE

(%)

TOTAL                                                 350.7                         519.6                              168.9                        48.2 %

Vinifera Grapes

Pomegranates

Cherries

Oranges

Plums

130.9

15

0

22

16

363.6

83

35

22

16

232.7

68

35

0

0

56.3%

22%

0%

100%

100%

Table Nº12

Evolution of Plantations, Vineyards & Orchards
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Indirect Use of Energy 

In the second group of energy consumption, 

there are those categorized as indirect. These 

have been identified as the cost of fuel, which 

is used for the transportation of people to 

and from offices and properties, as well as 

transporting materials, inputs, and products in 

personal vehicles. 

The indirect use of fuel increased by 12% in 2011, 

compared with 2010, the total growing from 

41,948 liters to 47,174 liters. The explanation for 

this jump in consumption continues to be our 

continued growth as a company, meaning the 

larger the area of vineyards and orchards being 

managed, means more work in the winery, 

and more movement between the different 

properties. 

For clarification purposes, the company does 

not have primary data for these numbers 

on indirect consumption; therefore, this 

calculation has been obtained using a formula 

reported in the first Sustainability Report, which 

states that for the total fuel used by a company, 

65% can be attributed to activities directly 

related to production, such as fuel for tractors 

and machinery, and 35% can be attributed to 

labor or indirect actions, such as transportation 

of administrative personnel, freight, etc. 

Initiatives for the Reduction of 

Consumption 

Viña Apaltagua has achieved lower energy 

consumption in all of its energy use, in 

comparison with the level of production. 

In terms of natural gas consumption, if the 

consumption is calculated with relation to the 

kilograms processed per liter of gas used, in 

2010 the amount was 41.2kg/L and in 2011 this 

was 49.2kg/L, which would be a an increase of 

19.3% efficiency. 

The other sources of energy are slightly more 

complex to analyze, because they are used 

in more diverse activities in the company, 

but maintaining the trend of increasing, but 

used more efficiently when compared to the 

increased surface area planted and production 

in bodega. 

In the winery in Apalta, the final stages are being 

finished in the construction of a new section, 

which will improve the accommodations for 

the personnel, in terms of hygiene services 

and eating areas. In order to supply this area 

with hot water, we looked for options within 

the non-traditional renewable energy sector 

available here in Chile, but also feasible in 

the geographic location of Apalta, where the 

winery is located. 

The result was the development of a solar 

energy project, applied in a thermal way, 

whereby water would travel through tubes, and 

be heated by the sun, with sufficient heat and 

supply for the water for the workers’ showers. 

This initiative represents the first step in Viña 

Apaltagua in the incorporation of different 

sources of energy to the traditional Chilean 

matrix, which will result in significant savings 

in our propane usage, and will also reduce our 

production of contaminating gases.  

Another initiative that has been incorporated 

to reduce our indirect consumption of energy 

is the purchase of a bus for the Huaquén Estate, 

aimed at reducing the individuals driving their 

own vehicles. Also, a truck was purchased, a 

new Mack, with a retail value of USD 100,000, 

which has a greatly increased efficiency when 

compared to the previous truck, used for the 

transporting of grapes. 

2010

Natural Gas liters Diesel liters

2011

50
.5

93 77
.9

03

56
.2

89 87
.6

10

Chart N° 23

Gas and Diesel Consumption, 2010 & 2011

Chart N° 24

Consumption of Electricity, 2010 & 2011

2010

Electricity kilowatt/hr

2011

735.316
907.261
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Water

Viña Apaltagua obtains its water for irrigation 

and human consumption from different 

sources, using surface water, subterranean 

wells, and the public system, purchasing water 

from the different suppliers. The table Nº 13 

outlines the use of water in each office and 

property of the company, as well as its sources. 

With this background, it is important to 

mention that the water supply for irrigation 

depends heavily on extraction from the 

company’s properties, the supply of which is 

greatly influenced by climactic cycles in the 

production zones. Because of this, Apaltagua 

is proud to have developed various alternatives 

for storing water during the months of 

abundance, for use in times of drought. 

At the Huaquén Estate, there are two 

accumulation tanks built, with capacities of 

8,400 m3 and 9,600 m3, taking advantage of 

the topography of the land, and cleaning an old 

waterway, habilitating it for passing water. Also, 

there are other sectors that are maintained in 

conditions to be able to store water, streams 

that, for their depth and length, allow 

Apaltagua to maintain important quantities of 

water, generating a small network of pools with 

water available for irrigation. 

It is also worth mentioning that these projects 

have also invited an innumerable amount of 

native birds to return to these pools during 

their migratory movements. 

In terms of the use of water for irrigation, in 

2011 a Program for the Control of Water was 

implemented, which integrates and systemizes 

the distinct methods for controlling the water 

applied to the plants, and generates a database 

of information. 

In order to cover the most details regarding 

the control of water, this plan presents the 

following sections: 

Risk Evaluation of Irrigation water.

Irrigation methods.

Programming and Control of Irrigation.

Irrigation Registers.

Each section discusses in detail the relevant 

topics for the control of water, focused on how 

to make its use more efficient. 

The results generated in this first season of work 

PLACE OF CONSUMPTION ORIGEN

China

Germany

Chile Headquarters, Las Condes

San Juan de Pirque, Pirque

Manantiales, San Antonio

San José de Apalta, Apalta

El Huaico, Palmilla

Bucalemu, Bucalemu

Administrative office, Romeral

Santa Rosa, Rauco

La Pancora, Rauco

Huaquén Estate, Huaquén

USE

Human Consumption

Human Consumption

Human Consumption

Human Consumption 

Irrigation

Human Consumption 

Irrigation

Human Consumption 

Processes

Irrigation

Human Consumption 

Irrigation

Human Consumption

Human Consumption

Human Consumption 

Irrigation

Human Consumption 

Irrigation

Human Consumption 

Irrigation

Water Supply Co.

Water company, Berlín

Company, Aguas Andinas

Potable watershed and

La Sirena Canal

Potable well

3 deep wells

Rural Potable Water Committee

Apalta Deep Well

Apalta Canal 

Potable watershed

Deep well - Dam

Potable watershed

Company, Aguas Nuevo Sur

Potable deep well

Deep well 

Potable wells

Mataquito River

Potable well 

Mataquito River, Culenar Canal

Table N° 13

Water Sources, Viña Apaltagua
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of the Program, left the technical team with a 

lot of data to analyze and large improvements 

to make in the second season of implementing 

the irrigation program. 

Overall, there was less irrigation in 2011 than in 

2010. At La Pancora Estate, they used a total of 

29% less cubic meters of water for irrigation, but  

at the Huaquén Estate, there was an increase of 

17%. The numbers could indicate a failure, with 

the goal of the program being the reduction of 

water applied to the vineyards, but reduction 

is not necessarily the goal, per se. It is more 

about achieving a strong development in the 

plants, and in this case, with warmer seasons, 

you must water more. The 2011 growing 

season presented much higher temperatures 

than previous years, especially in the months of 

February and March. 

Internal numbers indicate that at the Huaquén 

Estate, the maximum temperatures averaged 

7% higher than normal in February, and 19% 

higher in March. Also, the evaporation of the 

water table, a parameter directly related to 

the necessities of the plants for water, was 

also affected by these high temperatures, in 

those same months, 24% and 21% higher, 

respectively, in 2011 than 2010. 

For clarification purposes, data presented here 

corresponds to the season of irrigation, which 

begins in October and normally finishes in 

April of the following year. For example, the 

2010 season covers the last 2 months of 2010 

and the first months of 2011. The 2011 season 

began in October of that year, and finished in 

May of 2012. 

Use of Recycled Water 

The winery possesses a water treatment 

system for the residual liquids, which separate 

the impurities, then neutralizes and finally 

produces water that is apt for irrigation, and 

is eventually used on a field of 7 hectares on 

seeding of a species of alfalfa called forage, 

which is then mowed and stored to after be 

used as food for the animals of the company. 
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as the temperatures do present a rather stable 

pattern for those closer to the Pacific Ocean, 

there are larger variations in the Central Valley 

and foothills of the Andes Mountains. 

This climactic situation generates conditions in 

which the native vegetation in all of the zones 

where Apaltagua works is very similar, a low-

lying forest with areas of endemic shrubbery. 

This type of ecosystem is dominated by a 

sclerophyllous forest, found in the Chilean 

Matorral, which is a mixed arboreal vegetative 

formation, where evergreen trees with glossy, 

waxy leaves are abundant, the leaves having 

the quality to be able to minimize water loss 

during the dry season, which can sometimes 

last up to seven months. Species such as 

quillay, litre, peumo and boldo are present, as 

well as numerous species of bushes, annual 

herbs, and perennials. As was previously 

explained, this is the typical natural panorama 

surrounding the areas of Viña Apaltagua, with 

slight variations from zone to zone, sometimes 

with the absence or presence of a few species 

adapted to the area. 

The literature says that among these native 

forests, they have identified various species 

of birds, such as thrushes, diuca finches, 

Chilean mockingbird, hummingbirds, finches, 

chercanes, Southern lapwing and the Chilean 

flicker. Among the raptors, the most common 

are eagles, eaglets, kestrels and chimango 

caracaras, a kind of carrion bird that is a relative 

of the Andean condor present in these areas is 

the vulture. You can also find certain mammals, 

such as the red fox, lesser grison, skunk, the 

yaka, a native marsupial, native rodents, such 

as the degu, coruro, and near to water the 

coypu, and introduced animals such as rabbits 

and hares. Moreover there are reptiles, among 

them the long-tailed snake and several types of 

lizards. 

This natural richness has inspired Viña 

Apaltagua to evaluate its participation in 

the Wine, Climate Change, and Biodiversity 

Program (el Programa Vino, Cambio Climático 

y Biodiversidad), a scientific initiative of the 

Ecology and Biodiversity Institute (Instituto 

de Ecología y Biodiversidad-IEB), whose 

objective is to show the compatibility between 

the conservation of biodiversity and the 

development of the wine industry. Apaltagua 

is examining two of its properties, El Huaico, 

with 1,000 hectares, and La Pancora, with 

1,200 hectares. Contacts have been made with 

the program direction, Dr. Olga Barbosa, to 

implement conservation zones and to train the 

inhabitants of these estates, who, by extension, 

possess great potential for natural preservation. 

This initiative will complement, giving a 

scientific validation, the efforts the company 

Biodiversity

Viña Apaltagua develops its activities on land 

that is not protected nor declared as an area 

with high levels of biodiversity. The fields are 

not near or adjacent to conservation areas, 

such as national parks, national reserves, or 

natural monuments, meaning, the activities 

of the company are not causing a negative 

impact on any of the areas listed above.  

The company prohibits hunting on all of its 

land, and works to maintain and preserve the 

flora and fauna in the areas that are not under 

cultivation. 

Viña Apaltagua’s fields are located in areas 

with a Mediterranean climate, characterized 

by four distinct seasons each year, cold and 

rainy winters, and summers that are hot and 

dry. The summer temperatures easily top 30°C 

(86°F), and during the winter, they can drop 

to below 0°C (32°F) some days. Rain in this 

climactic region changes to between 400 and 

750 mm per year, and is concentrated during 

the months of May, June, July and August. 

The different production zones show small 

changes in this Mediterranean climate, in terms 

of precipitation and temperature, presenting 

more rain for the vineyards in the south and 

those found closer to the ocean. In as much 
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has already put forth, such as prohibiting 

hunting, minimizing agricultural burning, and 

strict control of the access to all of the fields. 

In a different line of work, but also focused on 

increasing biodiversity, the company is working 

on the handling of the soils of the vineyards. A 

goal has been established to increase the life 

of the soils with two complementary strategies: 

minimal chemical intervention in weed control, 

and compost application. 

Finally, as a general framework for the idea of 

biodiversity, in all of the properties, Apaltagua 

is applying Good Agricultural Practices (GAP), 

which has as its objective the correct use 

of agrochemicals, controlled bottling and 

product residuals, key points in preventing the 

contamination of the ecosystems nearby. 

In terms of pesticides, Viña Apaltagua maintains 

the central objective to rationally apply these 

products, which implies various lines of action: 

All of the plant health programs are 

developed on the basic premise of working 

by necessity and/or conditions, in order to 

not fix number of applications nor dates.  

Related with the previous point, the 

decision to apply or not apply products is 

fundamental in the monitoring of pests and 

diseases that can develop during the growth 

period of the plants. 

Alternatives of products to the distinct 

chemical group, that implies a different form 

of action for the pathogens, with the objective 

of handling resistance to the chemicals, and 

minimizing their impact on the environment.  

Use of soft products and low-impact 

products, to not affect the beneficial insects 

and natural predators. 
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Emissions, Residue, and Waste 

At all of the properties of Viña Apaltagua, there 

are septic tanks where the waste waters from 

the bathrooms, eating areas, and corresponding 

administrative areas are destined. 

The headquarters of the company has a 

connection to dispose of this water through 

the sewage system of the town of Las Condes. 

The industrial liquid waste generated at the 

winery, generally in the processes of cleaning, 

is treated at a plant operated on the property. 

The alternative developed for the disposal of 

this industrial liquid waste includes a primary 

treatment (separating solids of more than one 

millimeter), followed by a neutralization, and 

then being placed in an accumulation tank. 

Finally, these liquids are used for the irrigation 

in the same area, on our 7 hectares of alfalfa. 

The Berlin office disposes of its waste with the 

public water treatment network, which has 

the latest technology in processing treated 

water, treating almost 98% of the water in the 

entire city. The company JinSu Water Company 

provides the city of Nanjing with a water-

treatment system, which is connected to the 

office of Viña Apaltagua in that city. 

Managed Waste 

In all of the fields, a program is underway to 

install trashcans fabricated from used wine 

barrels no longer used for aging wine. The 

objective is to steadily increase the number of 

receptacles existing, and allowing the waste 

generated by the workers in the fields to be 

put in the correct place, and diminish any 

contamination from garbage in the vineyards 

and orchards. By the end of 2011, there were 

24 receptacles in La Pancora, 32 in Huaquén, 30 

in El Huaico, 15 in Apalta, 8 in San Antonio, and 

3 in Pirque.  

The waste generated at the fields and the 

winery has a final destination that depends on 

the type of waste and its origin. 

The headquarters of Apaltagua generates 

household waste, which is picked up by trucks 

from the town of Las Condes and is disposed of 

in the landfill Loma los Colorados in the town 

of Til Til. 

At the property in Pirque, there is also municipal 

trash pickup, which is taken to the transfer 

plant Puerta Sur and the landfill Santa Marta in 

San Bernardo.  

The winery in Apalta generates household-type 

waste that is disposed of by the Municipality 

of Santa Cruz and taken to the landfill El 

Guanaco, located in the community of Teno. 

The winemaking process produces waste that 

consists of stalks, marc and lees, which are 

taken away by the company Vínicas and used 

as raw materials. 

As well as the household-type waste, which 

receives the same treatment as that of the 

other waste at the winery, there is vegetative 

waste, from the pruning of the vines, which 

are crushed and returned to the rows, adding 

organic material to the soil. The chemical 

containers, after being washed and treated 

three times, are stored in the warehouse until 

the end of the year, when they are sent to the 

storage centers of the National Association of 

Manufacturers and Importers of Agricultural 

Plant-protective products (Asociación Nacional 

de Fabricantes e Importadores de Productos 

Fitosanitarios Agrícolas-AFIPA) which are 

closest, and disposed of in the appropriate 

manner, following the guidelines in the Sanitary 

Regulation of Residue Handling (Reglamento 

Sanitario sobre Manejo de Residuos-Decreto 

148, del Ministerio de Salud). 

The used oil from the machinery are collected 

and turned over to a company authorized to 

dispose of this waste. Among these companies 

are Bravo Energy Chile S.A. and Vía Limpia.

In the properties of El Huaico, La Pancora, 

Rauco and Huaquén, the waste from pruning, 

and the chemical containers have the same 

outcome as those of Apalta. The used oil from 

these fields is handled in the same manner as 

detailed above. The household-type waste at El 

Huaico is transported to an area where it can 

be picked up by a truck from the Municipality 

of Palmilla and driven to its final destination, 

the landfill El Guanaco. In the case of La 

Pancora and Rauco the household-type waste 

is collected by the same Municipality and 

deposited in the same landfill. In Huaquén, the 

Municipality of Curepto collects and deposits 

the trash in the landfill El Retamo, in Talca. 

Finally, the waste from the office in Romeral, 

also classified as domestic, is picked up by 

trucks from that town, and also transported to 

El Guanaco. 

The office located in Berlin, Germany have their 

waste disposed of by the company BSR Berliner 

Stadtreinigungsbetriebe. In Berlin, there is an 

important campaign for recycling, by which 

all of the waste is separated by material into 

distinct containers, such as: plastic, paper, 

metal, organic products, bottles, and non-

recyclable waste. Each one is handled by a 

company which processes it into post-recycled 

materials. 

The company office in Nanjing, China, disposes 

of its waste in the storage area of the building, 

and then goes to the dump called Shuige. This 

city, capital of the Eastern province of Jiangsu, 

launched during 2011 an ecological program 

to recycle waste ahead of the start of the Junior 

Olympic Games in 2014, which will take place 

there.  
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Final Comments 

The agricultural, industrial, and commercial 

work oriented towards the concept of 

sustainable development, implies innumerable 

challenges and changes of focus, study, hard 

work, and dedication. Our company is an 

organization like many others in the country 

that is looking to streamline its processes, 

control costs, produce products of exceptional 

quality, all with the objective of opening the 

commercial doors, generating profits, and 

continuing in the long-run. 

The difference we want to make, from the point 

of view of sustainability, is applied to each 

decision made and every direction taken. 

In this way, in this, our Second Sustainability 

Report, we have presented our developments, 

just as we did last year, but we remain with 

many pending tasks to continue improving 

all of our indicators and the quality of the 

company that we are. 
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Indicator 

(Code)

Description Pg

1: Profile

1.1 Statement by Senior Management 3

1.2 Description of key impacts, risks, and opportunities -

2: Organization Profile

2.1 Name of organization -

2.2 Brands, products, services 24 -28

2.3 Operational structure of the organization 8

2.4 Location of headquarters 10

2.5 Countries in which the organization operates 10

2.6 The nature of the property and Legal form 7

2.7 Main export markets 29

2.8 Dimension of the organization 10 - 23

2.9 Main decisions taken during the period covered by the report -

2.10 Awards received during the reporting period 28

3: Report Parameters

3.1 Period covered by the report 5

3.2 Date immediately preceding the report 5

3.3 Reporting cycle 5

3.4 Report contact information Cover

3.5 Process in defining report content 5

3.6 Boundaries of the report (countries, regions, divisions, facilities, branches, etc.) 5

3.7 Information about the limitation of the scope of the report -

3.8 Basis for reporting about joint ventures, subsidiaries, divisions, outsourced operations, and others -

3.9 Techniques for the measurement of data and basis of calculations 5

3.10 Explanation of the effect of any change in the information provided in previous reports. -

3.11 Significant changes in the range, limit, and measurement methods applied in this report, in respect to the previous. -

3.12 Table indicating the location of the standard information within the report. 65 - 69

3.13 Policies and practices related to seeking external assurance of the report. -

4: Governance, commitments, and involvement

4.1 The governance structure of the organization 8

4.2 Duties of the highest executive -

4.3 Management structure 8

4.4 Participation of stakeholders and employees -

4.5 Organization’s link between compensation and performance to members of the highest governance body -

4.6 Procedures of the highest body of government in order to avoid conflicts of interest -

4.7 Process to determine qualifications and experience for employees of the highest government body in order to guide the 
organization's strategy on economic, environmental and social issues

-

4.8 Mission and value statements 10

4.9 The procedures of the members of the highest governance body to supervise the identification and management of social, 
environmental, and economical performance of the organization

-

4.10 The procedures used for evaluating the performance of the highest governance body -

4.11 An explanation if the organization has adopted a precautionary approach or principle -

4.12 Charters, principles, or other initiatives of economical, environmental, and social services type to which the organization 
subscribes or endorses

-

4.13 Membership of advisory associations and/or national and international advisory organizations 10

4.14 List of stakeholders involved with the organization 31

4.15 Basis for identification and selection of stakeholders 31

4.16 Focus on involvement with various interest groups 31

4.17 Major issues and concerns that have arisen through the participation of stakeholders 31
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FINANCIAL - ECONOMICAL INDICATORS

Subject: ECONOMIC PERFORMANCE

EC1 Direct economic value generated and distributed, including revenues; operating costs; employee compensation; donations 
and other community investments; retained earnings; and payments to capital providers and governments

33

EC2 Financial consequences and other risks and opportunities for the organization's activities
due to climate change

-

EC3 Coverage of the organization’s obligations due to social benefit programs 33

EC4 Significant financial assistance received from the government 34

Subject: PRESENCE IN THE MARKET

EC5 Range of ratios of standard entry level wage and the minimum wage in places where there is
significant operation

34

EC6 Policies, practices and proportions of spending on local suppliers in places where there is
significant operations

35

EC7 Procedures used in hiring locals and the proportion of senior managers from the local community in places where there is 
significant operation

35

Subject: INDIRECT ECONOMICAL IMPACTS

EC8 Development and impact of investments on infrastructure and the loaned services used principally for the public’s benefit 
through commercial agreements, pro bono, or something of this kind

-

EC9 Understanding and describing significant indirect economic impacts, including the extent of impacts -

SOCIAL PERFORMANCE INDICATORS

LABOR PRACTICES AND WORK ETHIC

Subject: EMPLOYMENT 

LA1 Breakdown of employees by type of employment, contract, and region 37

LA2 Total number by employees and average employee turnover broken down by age, sex, and region -

LA3 Benefits provided to full-time employees which are not offered to temporary or part-time employees, broken down by main 
activity

39

Subject: LABOR/MANAGEMENT RELATIONS

LA4 Percentage of employees covered by collective agreements 39

LA5 Minimum period (s) of notice regarding operational changes, including if it is specified in a collective agreement -

Subject: HEALTH AND SECURITY AT WORK

LA6 The percentage of the total workforce that is represented in health and safety committees, with management-worker 
groups, to help monitor and advise the health and safety at work

41

LA7 Rates of absenteeism, occupational diseases, lost days and number of deaths related to work by region 42

LA8 Education, training, counseling and control of risks programs that apply to workers, their families or community members 
regarding serious diseases

-

LA9 Health and safety issues covered in formal agreements with trade unions 42

Subject: FORMATION AND EDUCATION

LA10 Average hours of training per year per employee broken down by employee category 43

LA11 Programs for skill management and lifelong learning that support the employability of workers and assist them in managing 
their careers

-

LA12 Percentage of employees receiving regular performance and career development -

Subject: DIVERSITY AND EQUAL OPPORTUNITIES

LA13 Composition of governance bodies and breakdown by sex, age, minority and other indicators of diversity 38

LA14 Ratio of basic salary of men with respect to women by employee category -
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HUMAN RIGHTS SOCIAL PERFORMANCE INDICATORS

Subject: INVESTMENT AND PROCUREMENT PRACTICES

HR1 Percentage and total number of significant investment agreements that include human rights clauses and that have 
undergone screening on human rights

-

HR2 Percentage of significant suppliers and contractors that have undergone screening on human rights
and measures taken

-

HR3 Total hours of employee training on policies and procedures concerning aspects of human rights relevant to operations, 
including the percentage of trained staff

-

Subject: DISCRIMINATION

HR4 Total number of incidents of discrimination and actions taken 44

Subject: FREEDOM OF ASSOCIATION AND COLLECTIVE AGREEMENT

HR5 Operations of the company in which the right of freedom of association and collective agreement may be at significant risk, 
and actions taken to support these rights

44

Subject: CHILD EXPLOITATION

HR6 Operations identified as having significant risk for incidents of child exploitation, and measures taken to contribute to the 
elimination

44

Subject: FORCED LABOR

HR7 Operations identified as having significant risk for incidents involving forced or compulsory labor and the measures taken 
to contribute to its elimination

44

Subject: SAFETY PRACTICES

HR8 Percentage of security personnel trained in the organization’s policies and procedures concerning human rights relevant to 
operations

-

Subject: RIGHTS OF INDIGENOUS PEOPLE

HR9 Total number of incidents involving the violated rights of indigenous people and actions taken 44

SOCIAL SOCIETAL PERFORMANCE INDICATORS

Subject: COMMUNITY 

SO1 Conservation, range, and effectiveness of programs and practices for assessing and managing the impacts on health and 
safety on the communities including entrance, operation, and departure from the company

45

Subject: CORRUPTION

SO2 Percentage and total number of analyzed business units with respect to risks related to corruption -

SO3 Percentage of employees trained in policies and anti-corruption procedures -

SO4 Actions taken in response to incidents of corruption 45

Subject: PUBLIC POLICY

SO5 Public policy positions and participation with the development and lobbying activities 45

SO6 Total value of financial investments; specifically to political parties and related institutions, by country 45

Subject: BEHAVIOR FROM UNFAIR COMPETITION

SO7 Total number of actions from causes related to monopolistic practices against free competition, and its results -

Subject: COMPLIANCE POLICY

SO8 Monetary value of significant fines and penalties and total number of non-monetary sanctions arising from breaches of laws 
and regulations

-

SOCIAL RESPONSIBILITY OF PRODUCTS INDICATORS

Subject: HEALTH AND SECURITY OF CLIENT

PR1 Life cycle phases assessed by products and services that are to be improved if these impact the health
and safety of customers. Also, the percentage of products and services subject to these evaluation procedures

46

PR2 Total number of incidents due to non-compliance with regulations or voluntary codes relating to the impacts
on health and safety from products and services during their life cycle, according to the type of results
of such incidents

46

Subject: PRODUCT LABELING AND SERVICES

PR3 Types of information about products and services that are required by current procedures and regulations, as well as 
percentage of products and services subject to such information

49
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PR4 Total number of breaches of regulation and voluntary codes related to information and labeling of products and services, 
broken down by type of results of such incidents

49

PR5 Practices related to customer satisfaction, including results from customer satisfaction surveys

Subject: MARKETING COMMUNICATIONS

PR6 Law enforcement programs or adherence to standards and voluntary codes related to marketing communications, including 
advertising, promotion and sponsorship

49

PR7 Total number of incidents resulting from non-compliance with regulations concerning marketing communications, including 
advertising, promotion and sponsorship, all according to the type of result from these incidents

49

PR8 Total number of substantiated complaints regarding respect for privacy and customer data loss -

Subject: COMPLIANCE POLICY

PR9 Cost of significant fines for non-compliance with laws and regulations concerning the organization’s provision and use of 
products and services

49

ENVIRONMENTAL PERFORMANCE INDICATORS

Subject: MATERIALS 

EN1 Materials used by weight or volume 51 - 55

EN2 Percentage of recycled materials 55

Subject: ENERGY

EN3 Direct energy consumption by primary source 56

EN4 Indirect energy consumption by primary source 57

EN5 Energy saved due to conservation and efficiency improvements 57

EN6 Initiatives to provide efficient products and services for the consumption of energy or renewable energy and the reductions 
in energy consumption as a result of these initiatives

-

EN7 Initiatives to reduce indirect energy consumption and the reductions due to these initiatives 57

Subject: WATER

EN8 Total water capacity by source 58

EN9 Water sources significantly affected by withdrawal of water -

EN10 Percentage and total volume of water recycled and used 59

Subject: BIODIVERSITY

EN11 Description of land adjacent to or within protected areas or areas of high biodiversity.
Indicated by the location and size of land owned or leased, or areas of high biodiversity outside of protected areas

60

EN12 Description of significant impacts on biodiversity in protected areas or in unprotected areas
arising from the activities, products and services in protected areas and in areas with high biodiversity
value beyond protected areas

60

EN13 Protected or restored habitats -

EN14 Strategies, current actions and future plans for managing impacts on biodiversity 61

EN15 Number of species, broken down according to their risk of extinction. Also including the IUCN Red List and national listings 
of species whose habitats are found in areas affected by operations, following the degree of threats to the species

-

Subject: EMISSIONS, SPILLING, AND WASTE

EN16 Total direct and indirect greenhouse gas emissions by weight -

EN17 Other indirect emissions of greenhouse gases by weight -

EN18 Initiatives to reduce greenhouse gas emissions and the achieved reductions -

EN19 Emissions of substances that destroy the ozone layer by weight -

EN20 Nitrogen oxide, sulfur oxide, and other significant air emissions by type and weight -

EN21 Total waste water dumping by quality and destination 62

EN22 Total weight of waste by type and disposal method 62

EN23 Total number and volume of significant spills -

EN24 Weight of transported, imported, exported or processed waste that are considered hazardous under the Basel Convention 
Annex I, II, III and VIII, and percentage of transported waste shipped internationally

-
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EN25 Identity, size, protected status and biodiversity value of water resources and related habitats significantly affected by water 
and water runoff from the reporting organization

-

Subject: PRODUCTS AND SERVICES

EN26 Initiatives to mitigate environmental impacts of products and services, and the degree of impact reduction -

EN27 Percentage of products sold and its packaging materials that are recycled at the end of its useful life by 
product category

-

Subject: REGULATORY COMPLIANCE

EN28 Cost of significant fines and total number of non-monetary sanctions for breach of environmental regulations -

Subject: TRANSPORT

EN29 Significant environmental impacts of transporting products and other goods and materials for the activities of the 
organization and personal transport

-

Subject: GENERAL

EN30 Breakdown by type of total environmental expenditure and investments -

For matters relating to this report, please contact: 

Juan Pablo Aragay R.

Camino a Romeral km. O, 7 – Curicó – Chile

(56-75) 558460

jparagay@apaltagua.com, info@apaltagua.com
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Central Office

Málaga 50, Oficina 31 - Las Condes, Santiago - Chile.

Tel/Fax: (56-2 ) 3651539

Administrative Office

Camino a Romeral Km 0,7 Romeral, Curicó - Chile.

Tel/Fax: (56-75) 558460

Winery

Fundo San José de Apalta s/n - Apalta. Santa Cruz - Chile

Tel/Fax: (56-72) 976 300

Commercial Office USA

Andes Imports. Inc. - 100 Billerica Avenue.

North Billerica, MA 01862 - USA


