




CHILE           NORTH ZONE

· Geography of deserts, salt lakes and sea.
· Due to its beauty and magnitude remains one of the major tourist attractions in Chile.



CHILE           CENTRAL ZONE

· Geography of valleys and rivers.
· Valleys, flanked by the Andes Mountains and the Pacific Ocean.
· Characterized by a Mediterranean climate, with long and dry summers.



CHILE           EASTER ISLAND

· The island was declared by the UNESCO as world heritage.
· One of the wonders of the world.
· Polinesian Culture.
· Subtropical Climate.



CHILE           SOUTH ZONE

· Geography of lakes, rivers and volcanoes.
· It has a humed climate, extensive native forests and numerous lakes.
· Due to its diversity, its natural flora and fauna this is another important tourist area of Chile.



ABOUT US

· Family winery founded in 1978 by Osvaldo Bisquertt.
· Pioneers in the Colchagua Valley.
· Premium wines, sourced, fresh, elegant and expressive.
· Marchihue provides unique character to Bisquertt’s wines due to its soils and proximity to the sea.
· True expression of one of the most exceptional terroir of Colchagua.



· Beglobally recognized within the top ten most premium Chilean wineries for our quality and consistency.
· To devote ourselves to the crafting and marketing of unique, fresh, elegant and expressive wines.

VISION & MISION



BISQUERTT LOCATION



EL CHEQUEN ESTATE

· 375 acres / 150 hás in Marchihue.
· Located 125 miles / 200 km. South of Santiago and 20 miles / 32 km, from the coast.
· It shows moderate / warm climate with ocean influence.

· Rainfall of 500 mm during the winter season and temperatures of 59-91 ºF / 15-33 ºC during summer and 37-57 ºF / 3-14 ºC during
the winter period.

· Soils are frand to franc/clay from alluvial origen.
· Vertical trellis conduction system. 100% tecnified irrigation system.
· Major varieties Cabernet Sauvignon, Syrah and Carménère.



· Combination of soil, climate, topography and viticultural management.
· Focused on producing premium wines that are fresh, expressive and of origin Marchihue due to its proximity to the Pacific Ocean and unique
conditions. These conditions are scientifically and periodically studied.

· As a result, we obtain balanced growth, vigor and root development, which provide support and an adequate growth; resulting in complex
wines with well structured tannins, influenced by the coastal climate, showing freshness and fruitiness.



TERROIR PROJECT

· The Terroir project is oriented to seeking the best terroir conditions to produce Premium and Ultra Premium Wines.
· It was born in 2008 andstarted in El Chequen, Marchihue.
· Soil analysis to identify the diferent areas, generating a mapping of the property, improving the agricultural management.
· Collect and analyze the agricultural management and the eological results from provious years.
· Feedback our agronomists and winemaker team consider these results to define.
· Pedro Parra with Jaime Araya, has been instrumental in our pursuit of Terroir, helping to understand the character of our vineyards.



WINEMAKER AND VITICULTURAL TEAM

ALBERTO ANTONINI
Wine Consultant

FELIPE GUTIÉRREZ
Chief Winemaker





This wine comes with outstanding features in the beauty and
simplicity of the Robin, characteristic bird of our valley, which
delights us with his colorful.

His chubby and living silhouette, jumping between vines, well known 
to walkers, will not fail to notice his presence. Small front and red 

creature alive!

R E S E R V A



• Bright Colors.
• Stresses the aromatic intensity and freshness of the 

fruit, typical of each variety.
• In the mouth they are cool and friendly.
• Excellent price quality harmony.
• Wine to enjoy daily.
• The purest expression of the freshness of the fruit.

CABERNET SAUVIGNON CARMENERE MERLOT

SAUVIGNON BLANC CHARDONNAY ROSE

R E S E R V A



Think of a dreamer, someone who does not step back to achieve his dreams, 
Dreams that materialize and become a reality when they let themselves be 
discovered, when they let themselves be seen, touched ... and embraced. 
Because when a dream lets you shape it with passion, it will give you, drop by 
drop, the opportunity to make your dreams become a Jewel.              

The Jewel of Chile.



/  Intense ruby red color.

/  Elegant and complex aromas.

/  Wines of great structure, power and persistence, which include mature red fruits.

/  French oak barrel for 6 months (25%).

/  Balanced and elegant tannins.

/  Extraordinary examples of the definition of its origin and its variety.

CABERNET SAUVIGNON CARMENERE MERLOT SYRAH

SAUVIGNON BLANC CHARDONNAY VIOGNIER GEWURZTRAMINER

Delicate vines planted on their own roots and hand harvested. Our 
La Joya Gran Reserva tier is crafted from the best lots of grapes born in 

Marchihue, a land 20 miles from the Pacific Ocean.



This line made with single vineyard grapes from Our Single Vineyard tier is crafted 
from grapes grown in Marchihue, a land 19 miles from the Pacific Ocean.

Clay soils of quaternary period origin and a climate moderated by the continuous 
ocean breezes grow exceptional grapes that deliver  wines with unique character.

/  Intense ruby red color.
/  Elegant and complex aromas.
/  Wines of great structure, power and persistence, which include mature red fruits.
/  Aged in oak foudres and concrete receptacles for 8 - 12 months. .
/  Balanced and elegant tannins.
/  Extraordinary examples of the definition of its origin and its variety.

CABERNET SAUVIGNON CARMENERE MERLOT MALBEC



With all of the strength and freshness that comes with the cold Pacific 
Ocean wind, the gentle yet indomitable granitic clay hillsides of Chequen
emerges the whirlwind of this unique and impetuous syrah born from the 

exclusive Block Q.



From the depths of the Marchihue bedrock roars the thunderous mystery 
that bequeaths us all of the love, passion, and strength of our forefathers, 

those celebrated Pioneers of the Colchagua Valley.
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