


BACKGROUND



Pedro Pavone Voglino emigrates 
from Italy’s Piedmont and settles in 
the Maipo Region, in Chile.

The Santa Ema farm is purchased in 
the Isla de Maipo area, with 35 ha.

FIRST GENERATION



Félix Pavone Arbea, eldest son 
of Pedro, establishes viña Santa 
Ema.

SECOND GENERATION



Family Vineyard, exclusive 
wines. More than 60 years of 
experience in the wine industry.
Very strong and recognizable 
brand available in more than 
30 countries. Leaders in Maipo 
Valley, one of the most important 
valleys in Chile for the production 
of red wines.

THIRD AND FOURTH GENERATION



We export over 250,000 cases 
annually to more than 30 
countries. Our wines are the 
expression of mountain Terroirs, 
river bed soils and cool coastal 
climate conditions.

We have 200 stainless steel tanks 
of various capacities, more than 
3,700 oak barrels, ceramic eggs 
and 5,000 liters foudres.

GREAT REASONS 
TO PREFER US



NATIONAL CODE OF SUSTAINABILITY

Obtained in 2011 from the Wines of 
Chile Consortium, this certification 
backs the proper use of sustainable 
practices in 3 areas: Vineyards, 
Facilities and Social responsibility.

– Reduction in energy consumption in 
all processes.

– Biological conservation areas in all 
farms.

– Use of natural grass carpets to 
promote soil conservation.

– Responsible management of solid 
inorganic waste.

– Use of fertilizers that favor the 
proliferation of natural enemies.

– Irrigation practices based on efficient 
use of water.

COMMITTED TO 
PEOPLE AND 
ENVIRONMENT



Santa Ema works arduously throughout the 
year in distinct projects of Corporate Social 
Responsibility, which are sustained in the 
creation of environmental, economic, and 
social value, focused on local communities, 
collaborators, and interests groups. 

The Company is aware of the different 
impacts it generates on an environmental 
and social level, promoting the positive 
aspects and reducing the negatives, with 
the objective of generating fundamental 
growth that involves both individuals and 
organizations. 

Distinct activities take place, with a focus 
on workshops, donations, support, and 
sponsorship in the areas of education, 
sports, entrepreneurship, campaigns 
focusing on responsible consumption, and 
supporting products, among others. 

CORPORATE SOCIAL 
RESPONSIBILITY 
IN SANTA EMA, 
CREATING VALUE



We have a modern winery, built in 
2003, in the middle of 50 hectares 
124 acres of vineyards in our El 
Peral farm. It is equipped with 
high technology and sustainable 
architecture that allows ventilation, 
lighting and cooling to be carried out 
naturally. 4 concrete eggs of small 
volume (2,000 L 528 gallons), for the 
vinification of small batches of high 
quality wines. Production capacity 
of 100,000 kilos/day and a storage 
capacity of 3,5 million liters 925 
thousand gallons. 90 stainless steel 
fermentation tanks with automatic 
temperature control.

EL PERAL / 
WINERY



Our winery has been in operation 
since 1956 and is where the last 
stage of the production process is 
carried out, blending, packaging, 
labeling and dispatch. Built with 
sustainable characteristics of natural 
light and thermal insulation, it allows 
saving energy and support to the air 
conditioning system. 

Our barrel and storage room has 
a total capacity of 4 million liters 
1 million gallons for final blends 
between barrels and stainless steel 
tanks. It has more than 3,700 oak 
barrels of French, American and 
Hungarian origin, that rest under the 
care of an air conditioning system 
with temperature control at 14ºC 57 F 
and 85% humidity.

IZAGA / 
PRODUCTION 
CELLAR & BARREL 
ROOM



CHILE, VINEYARDS 
& WINES



CHILE

NEW WORLD WINE
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CHILE DIVERSE TERRAIN

COSTAL RANGE

• Age 120 to 200 Millions years
• Rock Granito Granodiorita
• Formation Geological Old Soils
• PH Acid 5 to 6

ANDES MOUNTAINS

• Age 80 Millions years (agric soil 1million years)
• Rock Basalto Andecita
• Formation Geomorfological / Coluvial Aluvial
• PH Alcaline 7 to 8



A MOSAIC OF TERROIRS

Diverse Topography

• Coastal Range
• Central Valley
• Andes Mountains 

Healthy Soils
• Well drained
• Great airing
• Variety of texture

Pure Water
• Irrigation fron the Andean ice melt

Chile´s unique geography with the 
Andes Mountains, the costal range of 
mountains and the large and different 
latitudes where we cultivate vineyards, 
create a rich diversity of microclimatic 
conditions that produce a rich diversity 
of wines.

CHILE DIVERSE SOIL



MAIPO VALLEY 
TEMPERATURES



OUR VINEYARDS



Our main terroir... The Maipo 
Valley. Today’s most important 
valley for the production of the 
best red wines from Chile. 
Maipo Valley, Santa Ema’s home 
& heart. Here we have two very 
important vineyards: Cerro 
Blanco & El Peral.
For the white and coastal wines 
such as Pinot Noir and Syrah, we 
have an outstanding vineyard in 
the San Antonio Valley, Leyda . 
Cool climate wines.



MAIPO VALLEY



Colluvial soils with clay loam texture 
and low fertility. Its high level of angular 
stones and its slope allows to have 
ventilated floors, with good porosity and 
drainage. Average rainfall of 260 mm 
10.2 inches. With an elevation between 
700 and 1000 meters asl (2,300 to 3,280 
feet ), the thermal oscilation at which the 
vines are exposed is 25 celsius (46 F) 
between day and night, characteristic of 
the Andes Mountain Range in this area.

Terroir privileged by its temperate 
Mediterranean climate, dry summers 
and low relative humidity. This allows 
a greater concentration of color and 
tannins in the berries, ideal for obtaining 
more complex wines and mature tannins, 
with greater body and consistency.

VARIETIES: Cabernet Sauvignon, 
Carmenere, Malbec, Syrah, Cabernet 
Franc, Carignan and Merlot.

MAIPO ALTO / Pirque, 
112 HA - 277 Acres



MAIPO MEDIO / Isla 
de Maipo, 50 HA - 
124 Acres
River bed soils, alluvial, stony, rich in 
minerals and with good permeability, 
which naturally controls the vigor of the 
vine. With rainfalls of up to 315 mm 12.4 
inches per year, they are more fertile 
soils. Due to its proximity to the banks of 
the Maipo River, maintains a regime of 
fresh winds along with the influence of 
the Humboldt current, which enters as a 
coastal mist in the morning, moderating 
summer temperatures ranging between 
15ºand 30º C 59 and 86 F. Special 
conditions that give great expressiveness 
of aromas to reds and allow to harvest 
fruity whites woth a good balance of 
acidity.

VARIETIES: Cabernet Sauvignon, Merlot, 
Chardonnay, Malbec and Sauvignon 
Blanc.



MAIPO COSTA / Leyda, 
40 HA - 99 Acres

Smooth, undulating hills with granite 
and clay textured soils. With an average 
rainfall of 350 mm 13.8 inches per 
year and without the risk of frost. Only 
9 kms 6 miles inland from the coast, 
its cold climate is the product of the 
strong influence of the Pacific Ocean 
breezes, with a low thermal oscilation in 
summer between 10º and 12º C 18 to 
22 F . These characteristics allow a slow 
maturation, which gives a good balance 
of sugar and acidity, in addition to a 
correct development of aromas. Unique 
wines that stand out for their elegance, 
freshness and minerality.

VARIETIES: Sauvignon Blanc, 
Chardonnay, Syrah and Pinot Noir



BRAND PORTFOLIO



RIVALTA - ICON WINE
– Unique blend that is made from a 
selection of the best 20 oak barrels of the 
vineyard.

– An outstanding icon wine that come 
from the highest vineyard in the Maipo 
Valley. Cerro Blanco.

“A fresh and delicious nose showing 
notes of orange rind, cedar, freshly picked 
blackcurrants and plenty of herbs and 
spices.

Full body, juicy on the palate with some 
nicely layered tannins and a tangy streak 
through to the savory finish”.

James Suckling. Rivalta - 93 Points



CATALINA - 
ULTRAPREMIUM

“A serious red with blackcurrant and hot stone

character. Full body, balanced and juicy with 
berry and chocolate flavors. Focused finish. A 
blend of Cabernet Sauvignon, Carmenere and 
Cabernet Franc.”

James Suckling. Catalina - 91 Points.

– Outstanding blend of Cab. Sauvignon, 
Carmenere and Cab.Franc.

– Three iconic red varieties from Chile.

– All the elegance and harmony of Santa 
Ema’s style in a single bottle. 

– More than 25 years of history around 
the world.



AMPLUS - MONTAIN 
VINEYARDS

– Single Vinyard wines . 

– One variety. One terroir 

– Unique wines with a more complex 
oenological style.

– Wines designed to combine a wide range 
of gastronomic styles.

Varieties: Cabernet Sauvignon, Carmenere,  
Merlot, Marselan, Chardonnay and Carignan.

“From vines of more than 80 years of age, this has 
a very fresh and gently leafy nose with intense 
red plums and berries, swathe in cedary oak and 
hints of leather and dried leaves. The palate offers 
a terrific sense of density with long and rich, fine 
tannins that carry evenly. Old vine soul here. Really 
seamless” 

James Suckling. Amplus Carignan - 93 Points.



GRAN RESERVA
Varieties: Cabernet Sauvignon, Merlot,
Carmenere, Malbec, Syrah, Pinot Noir, 
Chardonnay and Sauvignon Blanc.

– Wines made to satisfy a wide range of 
consumers. 

– Quality and consistency for more than 60 
years. 

– Viña Santa Ema’s most recognized wines.

– Wide variety of strains with incredible 
international awards.

“Fresh blueberry compote, vanilla and cloves. The 
fruit is very generous but it’s really in balance and 
and so linear with lovely firm tannins and pretty 
acidity. A fruity yet minerally finish”.

James Suckling. Gran Reserva Merlot - 92 Points.



BARREL RESERVE
60/40

– One of the first blends of Chile.

– More than 20 years in the market. 

– Made of 2 characteristic Chilean varieties, 
such as Cabernet Sauvignon and Merlot. 

– A wine of great worldwide acceptance.

60% Cabernet Sauvignon 
40% Merlot



SELECT TERROIR 
RESERVA
Varieties: Cabernet Sauvignon, Merlot,
Carmenere, Chardonnay, Rosé, Moscatel de 
Alejandría and Sauvignon Blanc.

– Great varietal expression.

– Young, fresh and easy to drink wines. 

– Very easy to pair with different styles of 
foods and dishes. 

–  Versatile wines of high quality and 
consistency over time. 

– Wide range of varieties.




