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Decanter and Wine Spectator highlight Chilean red wines from O. Fournier. Alfa Spiga 2004, from Ribera del Duero, selected “Best Spanish Red Wine”
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FOURNIER CHILE

Centauri Blend 2007 

Has received Four Stars from Decanter magazine and was selected among “Pete Richard´s Top Reds of the Vintage”
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Urban Maule Blend 2007 

Received Three Stars. O. Fournier was one of four wineries to have two wines within the 23 wines highlighted in the list.  

The 2007 vintage was the first of O. Fournier in Chile

Centauri Blend 2007 also received 91 points from Wine Spectator magazine. Of all the wines tasted during 2009, this wine, the third brand from O. Fournier, was ranked as one of the 12 best Chilean wines and the second best under USD29.  Urban Maule Blend 2008 received 

87 points and was also ranked as the second best Chilean wine USD10  and under.

Centauri Blend 2007 was produced from grapes coming from 80-year-old dry-farmed vineyards  in Maule Valley. The blend consists of 40% Cabernet Sauvignon, 30% Merlot and 30% Carignan. Yields were less than 2 tonnes per acre (4,000 kg. per Ha.). Centauri Blend 2007 was aged for12 months in new French oak barrels. Urban Maule Blend 2008 came from the same vineyards as Centauri Blend. It was aged for three months in French oak barrels. The blend consists of 40% Cabernet Franc, 30% Merlot, 20% Carignan and 10% Cabernet Sauvignon.

O. FOURNIER ESPAÑA
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Alfa Spiga 2004 

Just received “Best Spanish Red Award” from the “Los Mejores Vinos de España” contest. This is the 18th edition of the event which also selects the top sommelier from Spain.  Alfa Spiga 2004, from 100% Tinta del Pais grapes, was aged for 18 months in new French oak barrels. The grapes came from a block of the O. Fournier property in Ribera del Duero planted 70 years ago, yielding only one tonne per acre (2,000 kg. per Ha.).

A barrel selection of this wine, named as O. Fournier Ribera 2004, received 95 points and is ranked as the second best Spanish wine tasted by Wine Spectator magazine during 2009.

O. FOURNIER ARGENTINA

Finally, Designcrave.com publication selected the Mendoza winery from O. Fournier as the fifth best of “The Ten Architectural Wonders of the Wine World”.
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www.ofournier.com

