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2010 CALCU ROSÉ 
True to the winery’s Mapuche name, meaning 
“magician,” winemakers Alejandro Jofre and 
Ricardo Rivadeniera have created a magical 
rosé made from a blend of Malbec, Syrah, and 
Petit Verdot from Chile’s Colchagua Valley.  
This vintage’s bouquet is floral with subtle 
notes of citrus, raspberry and fresh spice.  
The palate is creamy, fresh and well balanced.  
It is a versatile wine that pairs equally well 
with goat cheese, seafood, grilled chicken and 
delicately seasoned Asian dishes. 
 

CALCU 
2010 ROSÉ  

Varietal: 50% Malbec, 40% Syrah, 10% Petit Verdot 
pH: 3.21, TA: .48g/100ml 

Alcohol: 12% 

F IRST ROSÉ  TO THE MARKET! 

 

Fresher is better 
Most other rosés on the market right now are from 2009, or even 2008.  
Calcu’s 2010 vintage is the newest and freshest available. Rosés are  
generally best drunk young.  

While the Rivadeniera family, owners of Maquis and Calcu winery, initially  
focused on red blends, the family soon discovered that some of their estate 
grapes were well suited to rosé.  The prior vintage of the rosé was lauded by 
the press, receiving 90 points from The Tasting Panel and 92 points from    
Michael Franz, who called it “the best rosé I’ve ever tasted from Chile.” 


