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Little Quino is a project of passion and dedication from the team at WILLIAM FEVRE.  Little Quino is 

the 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. 

Quino is a tiny wine region located more than 373 miles from Santiago, in the southernmost and 

developing wine region of Malleco Valley.  The native word means “between rivers”, as the area is 

limited by two small rivers.   

VARIETAL 100% Sauvignon Blanc  

VINEYARD 

Traiguén, Malleco Valley, Chile 

Planted:  2008 

Elevation:  656 feet (200 meters) above sea level 

Soil Composition:  Mix of clay and alluvial stones 

HARVEST Harvested by hand in the last week of April 

YIELD 2.6 tons per acre (6.5 tons per hectare) 

FERMENTATION 

Cold pre-fermentation with controlled temperature in 

stainless steel tanks. Fully fined and filtered for optimal 

results.  

BARREL AGING None 

ALCOHOL 11.5% 

PRODUCTION 410 cases of 12  

TASTING NOTES 
Vibrant; citric notes with white flowers and hint of lime.  

Expressive acidity with a lively persistent finish.  

PAIRING 

SUGGESTIONS 

Try with fresh seafood, such as black border oysters, 

shellfish, fish. 


