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Chile is currently the first wine
exporter in the new world and
the fourth largest exporter of
wines in the world (ODEPA,
2023), being recognized for its
geographical richness, reflected
in the quality and diversity of its
grape varieties.
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GENERAL BACKGROUND

SURVEY UNIVERSE

The results of the survey of wine producers represent 301 million liters produced
in 2024, which corresponds to 27% of the total national production and 33% of
the D.O. wines with respect to wine production 2023 (SAG, 2023).

The producers represented 12.227 hectares, which represents 9% of the total
national vineyards. A total of 188 production centers from different wine com-
panies were part of the survey.

The vintage survey was divided between grape growers and wine producers:

1. Grape Growers Survey 93 surveys
2. Wine Producers Survey 95 surveys
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SURVEYS BY WINEGROWING REGION

GRAPE PRODUCERS

Survey Source:

GRAPE PRODUCERS
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Coquimbo

Aconcagua
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Wine regions.
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Figure 1. Number of surveys by wine region.
Source: Vintage Survey 2024, Grape Growers.
*The North region corresponds to the region of Arica and Parinacota.
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SURVEYS BY WINEGROWING REGION
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Survey Source:
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Figure 2. Number of surveys by wine region.

Source: Vintage Survey 2024, Wine Producers.

*Surveys may represent more than one wine region or valley. : : \ _ﬁ 2
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I KEY ASPECTS
RESERVOIRS

In December 2023, 7.147 million m3 of water was stored, 31% more than the
5.447 million m3 stored in December 2022, but the historical average of 7.272 mi-
llion m3 is slightly lower. There are also 7 reservoirs whose current volume is less
than 20% of their capacity, mainly in the Coquimbo region.

ACCUMULATED RAINFALL

The start of the 2023-2024 season began with a cool spring, with a good level of

water in the soil in the vineyards, except for the Atacama and Coquimbo regions,

which have high deficits in reservoirs and rivers.
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COMPARED TO THE HISTORICAL AVERAGE

RAINFALL IN DECEMBER 2023 . WinesucChile ANIAE

NORTHERN AND CENTRAL REGIONS
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Figure 3. Rainfall in valleys of the Northern and Center regions (mm) by locality.
Cumulative volume of water in 2023 with respect to the average (2012-2022).
Source: DGA, Pre-harvest Report ODEPA, 2024.
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COMPARED TO THE HISTORICAL AVERAGE
CENTRAL AND SOUTHERN REGIONS
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Figure 4. Rainfall in the valleys of the Central and Southern regions (mm) by locality.
Cumulative volume year 2023 with respect to the average (2012-2022).
Source: DGA, ODEPA Pre-harvest report, 2024.



ACCUMULATION OF CHILLING HOURS

SEASON 2023-2024
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Figure 5. Accumulation of Chilling Hours (base 7,2°C) for the 2023-2024 season B
at meteorological stations in the Northern and Central regions. Source: INIA Agrometeorological Network. 2024 CHILE “ ¢
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Figure 6. Accumulation of Chilling Hours (base 7,2°C), for the 2023-2024 season VINTAGE
at meteorological stations in the Central and Central-South regions. Source: INIA Agrometeorological Network. 2024 CHILE



ACCUMULATION OF CHILLING HOURS ANTAE

2023-2024 SEASON WinesorChile 72

CENTRAL-SOUTH AND SOUTHERN REGIONS

1200 1094

961 993

1000 9204

780
800

400

200

Chilling hours
[o))
o
o o

N Ve N a0 e\ O
e S \¢ XX e
o O\Ueﬂe W \(\-\\\'a“ NS 9 o O PO SN e o@‘{ \ @\
Ca\) C \(\)(\ \’0‘5 \Ia\ S Ca(\
(0
os°
Meteorological station accumulation of Chilling Hou I’S WaS '. T

above 750 CH (Figure 7).

Figure 7. Accumulation of Chilling Hours (base 7,2°C) for the 2023-2024 season VINT G E. &
at meteorological stations in the Central-South and Southern regions. Source: INIA Agrometeorological Network. 2024 CHILE
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Figure 8. Accumulation of Degree Days (base 10°C) for the 2023-2024 season
at meteorological stations in the Northern and Central regions.
Source: INIA Agrometeorological Network.

The accumulation of Degree
Days (GD) in the northern lo-
calities and the Valparaiso
region resented values below
1000 GD (Coast) to over 2400
CD in Paihuano and Tierra
Amarilla (Figure 8).
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Figure 9. Accumulation of Degree Days for the 2023-2024 season at meteorological stations
in the Central and Central-South regions. Source: INIA Agrometeorological Network.

In the Central and Central-South zone,
the accumulation of degree days was
found between 1407 DG in Chimbaron-
go to 1895 DG in Peumo, in the
O'Higgins region and the town of Pirque
In the Metropolitan Region (Figure 9).
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Figure 10. Accumulation of Degree Days (base 10°C) for the 2023-2024 season at meteorological stations
in the Central-South and Southern regions. Source: INIA Agrometeorological Network.



DEVELOPMENT AND HARVEST

2023-2024 SEASON
NORTHERN REGIONS

The water deficit advanced the harvest by an average of 2 to 3 weeks.
- In the Arica and Parinacota regions, the heat waves at the beginning of 2024 reduced production and
advanced the harvest by up to 4 weeks.

- The regions of Atacama and Coquimbo had a start to the season with low winter rains, which significant-
ly reduced the availability of water for wine production. The vineyards were in very good phytosanitary
conditions without damage from frost.

CENTRAL REGIONS

- In the Aconcagua Valley, the vineyards benefited from good water availability at the beginning of the
season, both in the soil and in surface flows, and from a spring without damage from frost. The harvest
was delayed by 1 to 2 weeks.

- In the Casablanca Valley, sprouting tended to be maintained or started slightly earlier than in the pre-
vious season. The development of the strains and harvest dates were quite heterogeneous, with complica-
tions in the development of flowering and fruit set. The harvest was delayed by 2 to 3 weeks.

- For the Maipo Valley, at the beginning of a cool spring, frost damage was recorded in September and
early October in red varieties from mountainous areas. High temperatures occurred in early summer and
decreased towards harvest. The vineyards showed heterogeneity in grape maturity. The harvest was dela-
yed an average of 1 to 2 weeks.

- The Cachapoal Valley began the season with greater water availability in the soil, with slight delays in
budding and a longer than expected veraison. The spring floods caused an estimated reduction in vine-
yard area, which affected part of the production. High temperatures at the beginning of the summer and
moderate temperatures and rainfall at harvest time affected the development of the vines. The harvest
started with an average delay of 2 to 3 weeks.
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DEVELOPMENT AND HARVEST

2023-2024 SEASON
CENTRAL REGIONS

- In the Colchagua Valley, the vineyards had good water availability, while sprouting reacted differently in
the different vineyards at the beginning of the season, and with the complex development of the pheno-
logical stages of flowering and fruit setting. The ripening of the grapes was heterogeneous, with an
average delay of 2 to 3 weeks at the beginning of the harvest.

- For the vineyards of the Curicé Valley, the season began with good water availability. The bud break was
different from the previous season, with slight advances and delays for the different varieties. In general,

growers reported no significant frosts. Fruit set was once, and harvest began with an average delay of 2 to
3 weeks.

- In the Maule Valley, the good availability of water and the low incidence of frost contributed to a good
development of the season. Autumn rains complicated the timing of the harvest in the vineyards. The
harvest started with a delay of 1 to 4 weeks.

SOUTHERN REGIONS

- The vineyards in the Nuble and Biobio regions were in good vegetative state, without drought. The
average delay in harvest was between 1 and 2 weeks.

- For the Biobio and Malleco valleys, the presence of late frosts significantly affected the development and
production of the vineyards. The start of the harvest was delayed by up to 4 weeks.

- Meanwhile, in the southern area of Cautin and Osorno, spring frosts and sprouting were delayed a little

with grape development slower than expected, given the temperature conditions of the season. The
harvest started 3 to 4 weeks later than expected.
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BEGINNING OF THE 2024 VINTAGE WinesarChie  ANTAE

START OF HARVEST 2024 — CHILE
The start of the 2024 harvest was generally 2 to 3 weeks later than the historical average (Figure 11).

HARVEST STARTS DATES COMPARED TO HISTORICAL AVERAGE

40% 38%
30%
dd 24%
2
8 20%
©
G
o) 10%
o 10% 7% 9%
(@)
3% 4%
1% 1% - 2% 1%
@ e @ @ e e 3 S\ 3\ 3\ S\
@) @] @] @) @] NS \o N o N
& & F FFEFFE PP
L L L L L L oL e e e
i i i i i Lo RPN SRS AN NS %
A e A S A
o P P O ¢
~N O
W o) 1 { \(\’0
,00 AN X
) A <
& )

Advance or delay

Figure 11. Harvest advances or delays reported by producers nationwide for the 2024
harvest compared to the historical average. Source: Vintage Survey 2024, Grape Growers.



PHYSICAL CHEMICAL PARAMETERS AT HARVEST

RESPECT TO THE HISTORICAL AVERAGE
WHITE GRAPES
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Figure 12. Physical-chemical parameters of white grapes at harvest compared to the historical averages.

Source: Vintage Survey 2024, Wine Producers.
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Regarding the harvest physical-chemical
parameters, the majority of respondents re-
ported levels similar to the historical average
of pH and titratable acidity.

However, 49% of the white grapes an
of the red grapes reported a lo
tration of °Brix (Figures 1




PHYSICAL CHEMICAL PARAMETERS AT HARVEST

RESPECT TO THE HISTORICAL AVERAGE

RED VARIETIES
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Figure 13. Physical-chemical parameters of red grapes at harvest compared to the historical average.
Source: Vintage Survey 2024, Wine Producers.




PHENOLIC COMPOSITION AT HARVEST

RESPECT TO THE HISTORICAL AVERAGE

RED GRAPES
70%
60% 6%
(o]
52%

50%
7
()
S 40%
S 34%
G 0
= 30% 279
(@)

20%

12% 13% m Higher than average
10%
m Comparable to the average
0% - - & Lower than average
Total poliphenolic Red grapes color

compounds red grapesRed

Figure 14. Total phenolic compounds and intensity of color of red grapes at harvest
compared to the historical average. Source: Vintage Survey 2024, Wine Producers.
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SANITARY CONDITIONS B . T—— ANTAE
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PEST DAMAGE IN VINEYARDS

srevipalpus chilensis [ -
vl 0 pr
xanthographus
sirs | 1

Pests

Pseudococus
- [ 10
viburni

Rabbits || NG 8
The good health of the grapes was an
Lobesia botrana [N 7 aspect highlighted by the producers.
However, the pest that most affected the
0 5 10 15 20 25 30 35 40 45 vineyards was the spider mite attack (Brevi-
palpus chilensis), followed by the Naupactus
Number of answers xanthographus. Bird infestation was also hi-

ghlighted by the grape growers (Figure 15).

Figure 15. Presence of pests in vineyards for the 2023 -2024 season.

Source: Vintage Survey 2024. Grape Growers.
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SANITARY CONDITIONS

Among the vine diseases, powdery mildew and the wood fungus
complex were the most frequent, followed by botrytis (Figure 16).

DISEASES IN VINEYARDS
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Figure 16. Presence of diseases in vineyards for the 2023 -2024 season.
Source: Vintage Survey 2024, Grape Growers.
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Figure 17. Presence of physiological disorders in vineyards for the 2024 -2024 season.

Source: Vintage Survey 2024, Grape Growers.
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GRAPE HEALTH AT HARVEST

The sanitary condition of the grapes at harvest was reported as
good to very good, with 83% for white varieties and 92% for red va-
rieties (Figures 18 and 19).

GRAPE HEALTH AT HARVEST GRAPE HEALTH AT HARVEST
WHITE VARIETIES RED VARIETIES
Poor Poor
Average 0%

2%

17%

Good
(o)
Good 39%

43%

Very good
53%
Very good
40%
Average
6%
Figure 18. Health status of grapes arriving at the winery, white varieties. Figure 19. Health status of grapes arriving at the winery, red varieties.
Source: Vintage Survey 2024, Wine Producers. Source: Vintage Survey 2024, Wine Producers.

VINTAGE
2024 CHILE



GRAPE QUALITY Winesorchile  ANJAE
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Among the parameters that are important for the quality of the For reds, aromatic intensity, color intensity, tannin maturity and
harvest, the acidity of the white wines was above average, and the concentration in the mouth remained within historical averages
aromatic intensity was at a level similar to the historical average (Figure 21). N
(Figure 20). : 4
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Figure 20. Acidity and aromatic intensity levels, white varieties compared to the Figure 21. Levels of Aromatic Intensity, Color Intensity, Tannin Maturity, and Mouth
historical average. Values represent the sum of responses for each variety. Concentration of Red Varieties compared to the historical average. Values represent
Source: Vintage Survey 2024, Wine Producers. the sum of responses for each variety. Source: Vintage Survey 2024, Wine Producers.
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GRAPE AND WINE QUALITY OF VINTAGE 2024

COMPARED TO VINTAGE 2023 WinesfChile

i —
Overall Quality of Grapes and White and Red Wines
The general quality of the grapes and white and red wines is between similar to higher levels
compared to the 2023 harvest, an aspect highlighted by winegrowers and winemakers (Figures 22 to 29).

OVERALL GRAPE QUALITY OVERALL WINE QUALITY
SAUVIGNON BLANC SAUVIGNON BLANC
Lower

12%

Good
29%

Similar

51% Very good
52%

Higher Average
37% 5%

Excellent
14%
Figure 22. Overall quality of Sauvignon Blanc grapes, compared to 2023. Figure 23. Overall quality of Sauvignon Blanc wines.
Source: Vintage Survey 2024, Wine Producers. Source: Vintage Survey 2024, Wine Producers.
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GRAPE AND WINE QUALITY OF VINTAGE 2024

COMPARED TO VINTAGE 2023

CHARDONNAY

OVERALL GRAPE QUALITY
CHARDONNAY

Lower
14%

Similar
57%

Higher
29%

Figure 24. Overall quality of Chardonnay grapes, compared to 2023.

Source: Vintage Survey 2024, Wine Producers.
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Figure 25. Overall quality of Chardonnay wines. "~
Source: Vintage Survey 2024, Wine Producers. q‘v
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GRAPE AND WINE QUALITY OF VINTAGE

COMPARED TO VINTAGE 2023

CABERNET SAUVIGNON

OVERALL GRAPES QUALITY
CABERNET SAUVIGNON

Lower
12%

51%
Similar
46%
Higher
4296 Average
6%
Excellent
11%
Figure 26. Overall quality of Cabernet Sauvignhon grapes, compared to 2023. Figure 27. Overall quality of Cabernet Sauvignon wines.
Source: Vintage Survey 2024, Wine Producers.. Source: Vintage Survey 2024, Wine Producers.. :
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GRAPE AND WINE QUALITY OF VINTAGE 2024

COMPARED TO VINTAGE 2023

CARMENERE

OVERALL GRAPE QUALITY
CARMENERE
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14%

Similar
57%

Higher
29%

Figure 28. Overall quality of Carmenere grapes, compared to 2023.

Source: Vintage Survey 2024, Wine Producers.
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Figure 29. Overall quality of Carmenere wines.
Source: Vintage Survey 2024, Wine Producers.



GRAPE YIELDS ANTAE
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COMPARED TO VINTAGE 2023 Winesf Chile

CHILE
Grape yields of white varieties in the season were mostly presen- For red varieties, a 10% increase in production was mainly estimated
ted with an increase of 10%. In second place, there was a 20% for the 2024 vintage (Figure 31).
decrease in production (Figure 30).

WHITE VARIETIES RED VARIETIES
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Figure 30. Total yield of white varieties compared to the previous season. Figure 31. Total yields of red varieties compared to the previous season.
Source: Vintage Survey 2024, Wine Producers. Source: Vintage Survey 2024, Grape Growers.
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FAVORABLE ASPECTS OF THE SEASON

MAIN FAVORABLE ASPECTS OF THE SEASON
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Figure 32. Main favorable aspects of the 2024 viticultural season.
Source: Vintage Survey 2024, Grape Growers.
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UNFAVORABLE ASPECTS OF THE SEASON

MAIN UNFAVORABLE ASPECTS OF THE SEASON
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Figure 33. Main unfavorable aspects of the 2024 growing season.
Source: Vintage Survey 2024, Wine Producers.
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UNFAVORABLE ASPECTS OF THE

Among the oenological difficulties in winemaking, complications
in enzymatic clarification of white musts (Figure 34) and lack of
color in red musts (Figure 35) were mentioned.

OENOLOGICAL DIFFICULTIES
WHITE VARIETIES
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Figure 34. Main oenological difficulties in white musts in the 2024 vintage.
Source: Vintage Survey 2024, Wine Producers.
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Figure 35. Main oenological difficulties for red musts in the 2024 vi
Source: Vintage Survey 2024, Wine Producers.
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CONCLUSIONS

The 2023 - 2024 season was complex given the agroclimatic conditions of
the wine valleys, with major water restrictions and early harvest in the
northern part of the country, as opposed to the central and southern
areas, which had very good water conditions in the early season, but with
cooler springs and hot early summers that complicated the development
of the phenological stages of the grapevines, delaying the start of the har-
vest by 1 to 4 weeks in the different wine valleys. The southern regions, on
the other hand, had the most complex season, with late frosts in October,
cool springs and rains at harvest time, which delayed the harvest.

The slow ripening of the grapes also had a positive effect on the musts
and wines, with greater aromatic intensity and good acidity in the white
musts and a decrease in °Brix at harvest in the red grapes, resulting in
fresher wines with greater color intensity and concentration in the mouth,
which is reflected in the overall quality of the grapes and wines of the
2024 vintage.

Grape growers and winemakers point to a complex 2024 vintage, but of
very good quality for both red and white wines.
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6. Agricola Santa Rosa de Lontué 36. Juana Ortiz Munoz 66. Vina Alquihue 96. Vina Luis Felipe Edwards e 1
7. Agricola y Comercial Santa Camila 37. Las Carmelas 67. Vina Alta Alcurnia 97. Viha Maythecita —— \ VAT
8. Agricola y Ganadera la Paz 38. Litovid 68. Vina Andesterra 98. Vina Montes L\ N “'T“fm p m.it.,‘..l’.‘;' Ll
9. Agricultora Cadden 39. Lugarejo 69. Vina Aromo 99. Vina Montgras | IIFRETRE ‘_
10. Agromix 40. Luis Ortiz Munoz 70. Vina Azur 100. Vina Pirazzoli

11. Agropecuaria San Gerardo 41. Luz de Luna 71. Vina Barricas de Cauquenes 101. Vina Punti Ferrer

12. Antinori Chile 42. Matetic Wine Group 72.Vinha Bunster Zegers 102. Vina Ranquilhue

13. Aresti Wine 43. Miguel Torres 73. Viha Caminomar 103. Viha Ratto

14. Astaburuaga 44, Montgras 74. Vina Casa Acosta 104. Vina Requingua

15. Atypical Vinos 45. P.S. Garcia 75. Viha Casa Hernandez 105. Vina Santa Rita

16. Baron Philippe de Rothschild 46. Pino Roman 76. Vina Casa Mesa & Bozzolo 106. Vina Siegel

17. Brio Wine 47. Polkura 77. Vina Casas del Bosque 107. Vina Soler

18. Calyptra 48. San José de Apalta 78. Vina Casas Patronales 108. Vina Sutil

19. Casa Donoso 49. Soc Agric Santa Maria de Puquillay 79. Vina Choapa 109. Vina Tarapaca

20. Casa Lamarca 50. Sociedad Agricola Cavallieri 80. Vina Conchay Toro 110. Vina Undurraga

21. Casa Solis 51. Sociedad Agricola Chicureo 81. Vina Cousino Macul 111. Vina Valdivieso

22. Casas del Bosque 52. Sociedad Agricola Santa Maria 82. Vina del Pedregal 112. Vina Valle Secreto

23. Casas Del Toqui 53. TerraNoble 83. Vina Dona Justina 113. Vina VIK

24. Cooperativa Lagar de los Oasis 54, Torreon de Paredes 84. Vina Echeverria 114. Vinedos del Alcohuaz

25. Correa Albano 55. Trabun 85. Vina El Céndor 115. Vinedos Errazuriz Ovalle

26. Cousino Macul 56. Vecinos 86. Vina El Rosal 116. Vinedos Puertas

27. De Martino 57. Villard Fine Wines 87. Vina Errazuriz 117. Vitivinicola Altaluz

28. Don Raul Wine 58. Vinicola Patacon 88. Vina Hugo Casanova 118. Vitivinicola Los Cerrillos

29. Fernando Manzur Majluf 59. Vino la Joda 89. Vina Indomita 119. Vitivinicola Peter Paul Mc Rostie

30. Flaherty Wines 60. Vinos 7 velos 90. Vina la Quirigua 120. VSPT Winegroup
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