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ESPINO is a result of a collaboration between Victor Pino, an expert of Chilean terrior and William 

Fevre, a French seasoned winemaker. William Fevre scouted the perfect hillside to plant his vines – 

he knocked on the door of Victor Pino, who lived on these hills. They formed a partnership to 

develop the vineyards and a small winery, relying upon the keen sense of William and the terrior 

expertise of Victor.  

Today, the Pino Family owns and operates the winery, with over 158-planted acres spread 

throughout four farms high in the Maipo Valley in the foothills of the Andes. This mountain-grown 

fruit is made naturally and defined on the vine by the vintage year. All their spectacular wines are 

handcrafted with care to produce their refined yet expressive wines, limited in quantity. 

The name ESPINO has a dual meaning; the road leading up to the winery are lined with hawthorn 

trees – Espinos, in Spanish. Victor’s last name IS Pino – ES PINO.  

VARIETAL 100% Chardonnay 

VINEYARD 

Alto Maipo Valley, Chile 

Planted:  1993 

Elevation:  3,281 feet (1000 meters) above sea level 

Soil Composition:  Mix of colluvial and alluvial  

HARVEST Harvested by hand in March 

YIELD 2.8 tons per acre (7 tons per hectare) 

FERMENTATION 
Cool clarification before fermentation in French oak barrels; 

90% fermented in small 6,000 liter stainless steel tanks.  

BARREL AGING 5 to 6 months in French oak barrels  

ALCOHOL 14% 

PRODUCTION 1,330 cases of 12  

TASTING NOTES 

Mineral notes meet aromas of baked apple, pear, and key 

lime. Medium bodied with engaging acidity, this creamy 

chardonnay delivers flavors of lemon sorbet, crisp apple, 

peach, and honey, leading to a long and zippy finish. 

PAIRING 

SUGGESTIONS 

Pair this Chardonnay with grilled salmon with a light herbed 

butter sauce or fresh olive bruschetta. 


