One of the best scores ever received by a Chilean wine in the traditional tastings
done by this renowned US magazine, places Gê at the top of the “Superb; A great
achievement” category for wines in the 94–97 point range.
The prestigious US magazine Wine Enthusiast awarded Emiliana’s icon biodynamic wine
Gê 2006 94 out of 100 points. The publication conducts blind tastings in a format that is
well-known in the industry.
According to the magazine’s tasting notes, Emiliana Gê stands out for its:
Dark, dense, spicy and full of everything nice, including cola, berry, earth and richness.
The palate has ideal ripeness and power, and the flavors are a clever mix of light herbs,
spice, chocolate and blasting berry. Long and sultry on the finish, with tobacco and
immense complexity. One of Chile’s very best wines; a blend of Syrah, Carmenère,
Cabernet and Merlot.
“Gê is an elegant, sophisticated wine known for its tremendous quality and the expression
of the biodynamic management we use in our vineyards,” explains Álvaro Espinoza,
consulting winemaker for Viñedos Emiliana. “Gê marked a landmark in the history of
Chilean viticulture by being the first wine to be certified biodynamic in Latin America.”
This recent acknowledgement is added to a long list of awards the winery has received
for its various products and that have helped position it in Chile and abroad as one of the
most important organic and biodynamic wineries in the world.
In the recent 27th International Wine Challenge, Emiliana earned a Gold Medal for Gê
2005 and in the 17th Concours Mondial de Bruxelles Gold Medals were awarded to
Coyam 2007, Novas Winemaker’s Selection Chardonnay Viognier Marsanne 2008,
Novas Winemaker’s Selection Syrah Mourvedre 2006, and Novas Winemaker’s
Selection Syrah 2007.
This reconfirms Emiliana’s philosophy of producing the highest quality wines through
organic and biodynamic agriculture.
Wine Enthusiast Magazine
This prestigious publication from the United States is highly recognized for the
rigorously controlled tastings its editors and other distinguished panelists do on a regular
basis. The price of the wine is not taken into consideration, and only those that receive a
score of 80 or higher are published.
The scores are understood as follows:
98-100: Classic; The pinnacle of quality
94-97: Superb; A great achievement
90-93: Excellent; Highly Recommended
87-89: Very Good; Often good value; well recommended
83-86: Good; Suitable for everyday consumption; often good value
80-82: Acceptable; Can be employed in casual, less-critical circumstances

Founded in 1988, the magazine has a long tradition of delivering the results of its
tastings, which are available to the public free of charge on their web site:
www.winemag.com/Wine-Enthusiast-Magazine/.
Today Wine Enthusiast is the leading magazine in the world that is exclusively dedicated
to the wine industry. The majority of US wine lovers and much of the world turn to Wine
Enthusiast when they need a thorough evaluation of a specific wine.
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Emiliana’s Coyam and Gê among the world’s finest
wines
Emiliana’s Coyam and Gê among the world’s finest wines. This year the
distinguished publication rated the best 5- and 10- year old wines, awarding 92
points to Coyam 2005 and 91 points to Gê 2005. These high scores clearly show that
organic wines retain their level of excellence and quality even after lengthy
cellaring.Both wines were also among the 6 most outstanding Chilean wines.
The International Wine Challenge is recognized as the world’s most influential blind
tasting body. Each year it issues The Library Collection, a publication listing the best 5and 10- year old wines, which means that this year the group tasted the 2000 and 2005
vintages. The top-ranked wines included two Emiliana icon wines—Gê (2005) and
Coyam (2005).
The judges awarded Coyam 92 points out of a possible 100, commenting on its “violet
core, bright rim. Lovely fruity, spicy style on nose. Inviting rich lively fruit, good style
and depth.”
For its part, Gê was awarded 91 points for its “deep youthful colour. Nose is sweet, fresh
and aromatic–berries with a touch of eucalyptus. Palate is concentrated, dense, spicy,
peppery fruit with a touch of soy sauce and eucalyptus. Fine, grainy tannins, high alcohol
on the finish but is well balanced with some length. Carmenere flavours dominate.”
In the words of Cristián Rodríguez, Emiliana’s Commercial Manager, “This not only
proves that Emiliana’s wines are among the best in international rankings, but also

supports our belief that organic and biodynamic wines retain their excellence over time
and even improve as they age.”
The scores awarded by the IWC Library Collection ranked Coyam and Gê among Chile’s
top 6 wines.
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Emiliana Wines Highly Ranked in the International
Wine and Spirit Competition 2010
Novas Winemaker’s Selection, Adobe, and Emiliana Reserva Especial were among
the various wines from Emiliana, the most important organic and biodynamic
winery in Chile and the world, that earned medals in the recent competition,
considered one of the most important in the world due to its independent character.
October 2010- Outstanding results for Emiliana in the 2010 International Wine and Spirit
Competition (IWSC)! Several of its wines were among the top-ranking wines in one of
the most important competitions in the world.
In competition against wines from around the world, Novas Winemaker’s Selection
Syrah 2008, Cabernet Sauvignon 2007, Syrah/Mourvèdre 2007,
Chardonnay/Viognier/Marsanne 2008, Novas Chardonnay 2009, Novas Cabernet
Sauvignon/Merlot 2007, and Adobe Gewürztraminer 2009, earned Silver Medals and
Best in Class for their high quality. Adobe Carmenere 2009 and Emiliana Reserva
Especial Pinot Noir 2008 also won Silver Medals.
These results were announced after a rigorous evaluation by a jury who blind tasted
wines and spirits from more than 80 countries, once again confirming the high quality of
Emiliana’s products.
The IWSC is one of the most prestigious wine and spirits competitions in the world due
to its 100% independent character, the format of the competition, and its high level of
acceptance within the industry.

