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Pinot noir  is a red wine grape variety of the species Vitis vinifera.  The name being 

derived from the French words for pine and black. The word pine alluding to the grape 

variety having tightly clustered, pine cone-shaped bunches of fruit. 

Pinot noir grapes are grown around the world, mostly in the cooler climates, although 

mainly associated with the Burgundy region of France and is now used to make red wines 

around the World, as well as Champagne, and other sparkling white wines.  

It is a difficult variety to cultivate and transform into wine.  The grape's tendency to produce 

tightly packed clusters makes it susceptible to several viticultural hazards involving rot that 

require diligent canopy management. The thin skins and low levels of phenolic 

compounds lends pinot to producing mostly lightly colored, medium-bodied and low-

tannin wines that can often go through phases of uneven and unpredictable aging. When 

young, wines made from pinot noir tend to have red fruit aromas of cherries, raspberries 

and strawberries. As the wine ages, pinot has the potential to develop more vegetal and 

"barnyard" aromas that can contribute to the complexity of the wine.  

Chile has emerged as a leading producer of a new style of Pinot Noir highlighting freshness, 

approachability and terroir-driven character.   

Chile’s central region of Casablanca produces a Pinot Noir which is expressive,  elegant, 

fresh and exotic, and, most importantly, delicious.  It is influenced by the nearby Pacific 

Ocean and coastal mountain range, with hot days, cold nights and foggy mornings, very little 

annual rainfall, and well-draining sandy-loam and mineral intense decomposed granite filled 

soils.  Many wines from this region are regarded as showing a lot of potential for the future.  

Much of Chile’s fruit is grown on own-rooted vines, enhancing its pedigree, as the 

phylloxera virus which destroyed vineyards throughout Europe and America didn’t reach 

Chile.  Chile’s natural geographical barriers of the Atacama Desert, the Andes and the Pacific 

help maintain healthy conditions allowing sustainable and organic farming.  Being lighter in 

body and high in acidity, Chilean Pinot Noir should be paired with something like light 

tomato-based dishes or roast chicken, tuna or pork. 
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