
VINTAGE: 2017
REGION: Colchagua Valley, Chile
APPELLATION: Lolol
GRAPES: Carignan
YEASTS: Native
FERMENTATION: Destemmed, 
spontaneous in stainless steel
AGED: 18 months in neutral French oak
CLARIFICATION/FILTRATION: Unfiltered/
Unfined
FARMING: Organic
ALCOHOL CONTENT: 12%
ADDED SO2: Negligable
SOIL: Clay, quartz
VINE AGE: 80 years
VOLUME: 750mL

VILLALOBOS
SILVESTRE

Villalobos is family run estate in Chile’s Pacific facing Colchagua Valley originally 
founded in Enrique Villalobos’ sculpture studio. The family approaches the 

practices of winemaking and sculpture as parallel and complementary as different 
methodologies of employing gifts from the natural world to generate a new form. 

The Villalobos family focuses on Carignan, a grape whose presence had almost 
vanished completely from Chile. By forgoing the use of chemicals in the vineyard 
and in the winery, they let the 70-80 year old vines let the Colchagua Valley truly 

express itself in their wines.


