CUTTINGEDGE
WINE RESEARCH,
AT THE SERVICE
OF THE INDUSTRY
Major new initiative from Viña Concha y Toro
designed to enhance competition in one
of the most vital sectors of the Chilean
economy.

OUR VISION

The impetus behind Viña Concha y Toro’s newly es-

neering new technologies; establishment of first-class

tablished Center for Research and Innovation (CRI)

analysis in the fields of viticulture and winemaking;

comes about largely in response to changes and new

and wide-ranging improvements in the management

challenges faced by our industry. The CRI underlines

of ecosystems and the overall culture of research and

our company’s commitment to the development of

innovation.

Chile’s national viticulture.
Collectively, these will have important implications for
CRI programs and initiatives are focus primarily on

the entire industry, raising the bar in terms of produc-

applied research aimed at tackling real world cha-

tion, quality and standards of excellence, and placing

llenges faced by our country’s wine industry. The CRI

Chilean winemaking in a better and stronger position

is intended to serve as a meeting place for grape and

in the face of increasing global competition.

wine professionals and researchers, with the goal of
facilitating the exchange of knowledge. Viña Concha y

Through the CRI Extension Center, we seek to foster

Toro’s business model is founded on the pillars of verti-

the transfer and exchange of knowledge stemming

cal integration. The CRI and its activities will play a vital

from our main lines of research, for the benefit of the

role in taking this integration to the next level.

entire Chilean wine industry.

Its objectives include: Improvements in the field of
plant sciences; adaptation and development of pio4

Promote technology development,
applied research and knowledge
transfer in order to make the national
wine industry more competitive
and successful in face of the new
challenges.
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OBJETIVES
• Reinforce Viña Concha y Toro’s leadership in the area of plant
material production, positioning the company at the forefront
of this field.
• Generate new knowledge and improved technologies to incorporate into grape growing and winemaking practices.
• Integrate, adapt and develop new technological resources, designed to enhance winemaking processes.
• To facilitate the exchange of knowledge and make first-class
analysis readily available to the agricultural, enological, operational and commercial areas.
• Generate new ideas and explore emerging trends.
• Encourage development of industry-specific knowledge through education and research for the benefit of the industry.
• Expanding awareness of new advances and improved technology arising from research, development and innovation of new
research lines and projects.
• Promote extension activities for the benefit of the entire wine
sector.

View of the Pocoa nursery with
grafted plants one month after
being planted.
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The CRI is located in Pencahue, Maule Valley, next to the Lourdes nursery and
Viña Concha y Toro’s largest vineyard, , with 1,014 hectares planted.

THE CENTER
OF RESEARCH AND INNOVATION
The CRI is housed in a 1,500 m² (16,150 square feet)
purpose-built modular structure. Facilities include:

AGRICULTURAL AND ENOLOGICAL LABORATORY

MOLECULAR BIOLOGY LABORATORY

The laboratory features high precision instruments

The laboratory features cutting-edge equipment which

which enable the analysis of grapes and wines from a

enables early detection of the main diseases that affect

classical and instrumental approach. Its main equipment

vineyards (grapevine trunk diseases, viruses and bacte-

includes analytical and measurement instruments such

rias) through the use of molecular tools. The equipment

as UPLC-DAD- FL, GC/MS-MS, ICP OES which enable the

includes instruments for the isolation and identification

study of polyphenols, tannins, anthocyanins, aromas, or-

of microorganisms (Microbiology area), nucleic acid puri-

ganic acids, volatiles, metals, wine safety, among others.

fication and amplification for the identification of pathogens with automated sample processing capacity (PRC
and qPRC area), and in vitro culture for the sanitation and
multiplication of selected plant materials.
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EXPERIMENTAL WINERY

EXTENSION CENTER

The winery is equipped with industrial technology which

Viña Concha y Toro’s CRI constitutes a significant com-

enables vinification to be conducted on a small scale,

mitment by the Company in the field of Corporate Social

with the objective of analyzing and experimenting with

Responsibility and its relationship with the community.

new development alternatives for viniculture of the com-

Through its outreach program, the CRI makes a positive

pany and the industry in general.

contribution to its environment, promoting the exchange
of knowledge between the most relevant industry pla-

Approximately 150 tons of grapes can be vinified in the

yers, including grape growers, suppliers, universities and

winery’s facilities, which include 60 fermenters with a

local communities.

total capacity of 1,000 kg of fruit; 72 stainless steel tanks,
with automated temperature control and a capacity of

Furthermore, through the establishment of agreements

250 and 300 liters; and 240 storage tanks with a ca-

with Chilean and foreign universities, the CRI participa-

pacity which varies between 50 and 100 liters of wine.

tes in pioneering research processes around the world,

These tanks are monitored in two automated tempera-

and receives students from technical schools, and

ture-controlled rooms which are used to conduct malo-

Chilean and international universities who wish to con-

lactic fermentation and aging.

duct their studies and internships in the Center.
Within its premises, the Center for Research and
Innovation features a modern auditorium, a tasting and
sensory experience room, and meeting rooms.
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STRATEGIC RESEARCH
AND DEVELOPMENT PLAN
2016-2020
The strategic R&D plan constitutes a unique opportu-

STRATEGIC OBJECTIVES

nity to structure and manage the activities of the CRI in
order to produce and communicate high impact applied
results for the company and the wine industry.

• Position the CRI at the forefront of applied research
and development (R&D) in priority areas for Viña
Concha y Toro and the national wine industry.

STRATEGIC VISION
• Consolidate cutting-edge capabilities for the impleTo position Viña Concha y Toro as a leader in research,

mentation of high-impact R&D.

development and innovation in the global wine industry
within a period of five years through the strengthening

• Position the CRI as an innovation agent, ensuring

of its internal capacities to conduct research, technolo-

effective transfer of the knowledge generated and

gical development and innovation in wine sciences and

R&D results to the industry and society.

wine, as well as effective coordination between academia, industry and society.

There are currently more than 50 ongoing R&D initiatives, mainly related to viticulture, oenology, product design and markets. It is important to highlight the level
of impact of the initiatives, which are mainly associated
with resource optimization, quality and sustainability.
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STRATEGIC R&D
PROGRAMS

The implementation of this strategic R&D plan will enable the CRI to manage and prioritize its ongoing projects, adjust its needs or opportunities to the supply of
financing instruments, determine socio-economic valuation metrics for the R&D activities, promote collaboration with academia and finally, maximize the benefits
generated by R&D for the company and the industry.

(I) STRENGTHENING OF THE PRODUCTION AREA OF
PLANT MATERIALS
The genetic and sanitary quality of plant material is
a current challenge for vineyards on an international
level. Strengthening the production of plant materials
is a starting point to address this challenge, which will
enable new plantations to have more longevity, greater
productivity and higher quality.

(II) WATER RESOURCES AND SCARCITY
MANAGEMENT
Global climate change, warmer temperatures and the
reduction of water resources may lead to enormous
losses in high quality wine production on a global level.
Viticulture must adapt to this scenario through the use
of new technologies for the adequate resources optimization and water scarcity management.

Grappe mobile application. Development and
implementation of a smartphone application for the
monitoring and control of defoliation in vineyards.
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(III) QUALITY ASSESSMENT OF GRAPES AND WINES

EXECUTIVE INNOVATION
COMMITTES

There is a fundamental and applied relationship between grape and wine composition and its quality.

The mission of the Executive Innovation Committes

Proper assessment of the quality of the grapes and

is to oversee the correct evaluation, implemen-

wine will enable better technical decisions to be made

tation, transfer and adoption of the results of the

in the vineyard and the winery, as well as optimizing

Strategic R&D Programs, ensuring excellence, hi-

the allocation of grapes to quality segments.

gh-level impact and synergy between the initiatives.

(IV) INSTRUMENTATION, AUTOMATION AND IT
APPLICATIONS

Their responsibilities include proposing and evaluating new R&D initiatives; reviewing, approving

One of the main factors which define the quality of

and communicating R&D project reports; and de-

grapes and wine is human intervention. Improving the

signing, implementing and supervising technology

efficiency of said intervention requires the develop-

transfer and industrial scale-up.

ment, adoption and application of new technologies,
such as sensors, monitors, remote data acquisition

The committees are made up of managers and as-

and storage systems, IT (information technologies)

sistant managers from the different departments

applications and IoT (internet of things), among others,

related to the strategic program projects, as well

both in the vineyard and the winery.

as members of the CRI. As innovation leaders, they
enable the company to conduct effective coordina-

(V) NEW PRODUCT DESIGN

tion of innovation management, promoting in this
way the co-creation of a cross-disciplinary impact.

This line is addressed through the multidisciplinary and
collaborative work of the CRI, Marketing Department
and Technical Areas. The projects are focused on taking advantage of market opportunities and niches
that are identified through market intelligence and novel methodologies of consumer research.

(VI)OTHER INITIATIVES
Applied research and technological development initiatives focused on diverse issues, such as the evaluation of defoliation techniques and the protection of
clusters from sun exposure, the search for alternative
pre-harvest phytosanitary products and the study of
the shelf life of white wine, among others.

Infrared sensor device that measures vineyard
temperature. It is used in the study of the effects of
defoliation on grape and wine quality.
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Sensory education project: Sensory standards for training panels.

TEAM
The CRI is led by a Board of Directors chaired by

Management and Administration; and Sergio Manzano,

Rafael Guilisasti, Vice Chairman at Viña Concha y

Experimental Winery Winemaker, together with a mul-

Toro, supported by an advisory team from the com-

tidisciplinary team of professionals.

pany, Blanca Bustamante, Corporate Communications
Manager; Héctor Urzúa, Chief Enologist at Viña Concha

The CRI has recruited a team of nationally renowned

y Toro’s Lourdes Wine Cellar and Carlos Valdivia, New

researchers to spearhead research in their individual

Projects Manager.

areas of expertise. These include Dr. Edmundo Bordeu,
enology, Dr. Dietrich Von Baer, chemistry and Dr.

The CRI’s executive and operational team is led by

Mauricio Lolas, plant pathology.

its Director, Gerard Casaubon, Álvaro González,R&D
Assistant Manager; Jorge Zincker, Operations Assistant
Manager; Alejandro Donoso, Chief of Technological

Management Council
Chairman · R. Guilisasti
Counselors
H. Urzúa | B. Bustamante | C. Valdivia

Scientific Advisory Board
E. Bordeu, PhD | D. Von Baer, PhD
M. Lolas, PhD.

Director CRI
G. Casaubon
Agricultural Engineer, M.Sc.

Operations Assistant Manager
J.Zincker
Chemist

R+D Assistant Manager
A.González
Agricultural Engineer, Ph.D.

Experimental Winery Winemaker
S. Manzano
Agricultural Engineer

Chief of Technological Management
& Administration
A.Donoso
Agricultural Engineer, MBA

Chemical Analyst
L. Galindo
GC/MS Specialist

Viticulture & Enology
Research Scientist
S. Vargas
Agricultural Engineer, M.Sc.

Shift Supervisor
A. Herrera

Administrative Assistant
Y. Calderón

Chemical Analyst
L. Moya
ICP Specialist

Engineering Research Scientist
J. Cuevas
Chemical Engineer, Ph.D.

Qualified Operator
J. Alcaíno

Assistant team
M. Leal
R.Alcantar

Chemical Analyst
V. Webber
HPLC Specialist

Molecular Biology Research Scientist
F. Gainza
Biotechnology Engineer, Ph.D.

Molecular Biology Analyst
P. Arraño.
Biotechnology Engineer, M.Sc.

Research Interns
MSc | PhD

Harvest Operators

Laboratory Assistant
C. Gutiérrez.
Laboratory staff
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DIRECTOR AND
RESEARCH STAFF
GERARD CASAUBON CRUZAT

DIETRICH VON BAER VON LOCHOW

Director of the Center for Research and Innovation

A biochemist at Chile’s University of Concepción (1976),

Wide experienced agronomist-enologist from Pontifi-

Von Baer earned his PhD in Agricultural Sciences at

cal Catholic University of Chile, Casaubon’s credentials

the U. Christian Albrecht, in Kiel, Germany (1980). He

include postgraduate degrees in Sensory Science and

returned to Chile, where he serves as Director of the

Consumer Behavior Studies, a M.Sc. from Chile’s Uni-

Department of Instrumental Analysis at his alma ma-

versidad Adolfo Ibañez and a UC Davis Diploma.

ter, the University of Concepción.

From 2002 through 2013, Casaubon served as Ma-

EDMUNDO BORDEU SCHWARZE

nager of the Aromas and Flavors Center at DICTUC
(2002-2013). During this time, Casaubon participated

An agronomist with University of Chile (1971), Bordeu

in numerous wine industry-related research focusing

earned his PhD at UC Davis (1990). Further qualifica-

on quality control, varietal typicity and consumer be-

tions include a National Diploma in Enology and Pro-

havior and trends.

fessional Wine Tasting Diploma from the University of
Bordeaux 2 (1978). Bordeu is currently the Undergra-

ÁLVARO GONZÁLEZ ROJAS

duate Director in the Faculty of Agriculture & Forestry
at the Pontifical Catholic University of Chile.

Deputy Director of Research and Development (R+D)
An agronomist-enologist from the Pontifical Catholic

MAURICIO LOLAS CANEO

University of Chile, González earned his PhD in Agricultural Sciences at the Faculty of Agriculture & Forestry,

After earning a degree in Agronomy at the Pontifical

and served as an adjunct professor while pursuing

Catholic University of Chile, Lolas went on to earn an

postdoctoral research for the Department of Chemical

MSc at Oregon State University, USA, and a PhD in

and Bioprocess Engineering (2012-2014). Additional

Philosophy from the University of London, UK (2001).

qualifications include a PhD in Enology from the Uni-

Today he is an Associate Professor at the Agricultural

versity of Bordeaux 2 and residencies at the Enology

Sciences Faculty, School of Agriculture at the Univer-

Research Unit of the University of Bordeaux (2007),

sity of Talca.

the Institute of Advanced Chemistry of Catalonia, Barcelona, (2014), and the Department of Molecular Genetics and Microbiology, (2010).

Group of researchers and Director
of the CRI: Dietrich Von Baer, Álvaro
González, Mauricio Lolas, Edmundo
Bordeu and Gerard Casaubon.

STRATEGIC
ALLIANCES
Through strategic alliances and agreements with pres-

UC Davis: Viña Concha y Toro forms an alliance with

tigious institutions, the CII will seek international ne-

UC Davis (USA) for joint research by establishing

tworks to promote activities, projects and programs to

the “UC Davis LINC-Life Sciences and Innovation

strengthen its work. The creation of these global rela-

Center” in Chile, financed in part by the Innova Chile

tions will be managed in the same Center, establishing

Committee’s “International R&D Centers of Excellence

institutional contacts to develop joint research projects

for Competitiveness 2.0” program.

and other forms of cooperation with international universities and related institutions.

Chilean Economic Development Agency (CORFO):
The Center for Research and Innovation is a recipient

CURRENT AGREEMENTS

of tax benefits under the CORFO R&D Tax Incentive
Act, which constitutes a significant stimulus for in-

Vinos de Chile R+D Consortium: The Company

vestment in the field of R&D. Furthermore, a CORFO

participates in research and development programs

grant is co-fundingthe project related to the streng-

through the Vinos de Chile R+D Consortium, projects

thening of grapevine nursey plant material.

that have been identified and prioritized by the
industry itself.

Oenovitis International Network: The network is
dedicated to research excellence and education in

Mercier Groupe: Since 2001 Viña Concha y Toro ente-

viticulture and enology, joining academy and indus-

red into a long-term agreement with Mercier-Groupe,

trial global partners, coordinated by University of

the largest producer of vines in France. The “Technical

Bordeaux, France.

Assistance and Supply of Goods Agreement” provides
wide-ranging technical support with regard to the

UC Anacleto Angelini Innovation Center: CII became

production of grafted plants. It also enables access to

a member of the UC Anacleto Angelini Innovation

top quality clones, which today form the basis for Viña

Center in 2015. This is a space conceived to promote a

Concha y Toro’s production of plants.

pro-innovation and entrepreneurial ecology. Thought
of as a multidisciplinary and generalist center, it welcomes both innovation projects and entrepreneurial
initiatives with a high economic, social and cultural
impact.
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LOCATION

Scan the QR
code and access
to geographic
location.

*You can also enter “Centro de Investigación e
Innovación” in the application Waze.

The Viña Concha y Toro Center of Research and

Maule has played a fundamental role since the ear-

Innovation is located in the heart of Maule Valley,

liest days of Chile’s centuries-old history of viticulture.

one of Chile’s premier wine regions. Plantings of over

Today the region is home to thousands of producers,

31,800 hectares (approx.78,500 acres) of grapevines

suppliers to the wine industry and academic institu-

account for about 25% of the total area.

tions catering to the grape and wine business. This
privileged position gives this Center a fundamental

The Center for Research and Innovation lies about 20

advantage for the dissemination of its results, research

kilometers (just over 12 miles) from the city of Talca, in

and new knowledge.

the district of Pencahue. The CRI is strategically located 2 kilometers (just over one mile) from the Rauquén
greenhouse, created in 1999 to produce all new plantings for Viña Concha y Toro vineyards. The CRI is also
adjacent to Viña Concha y Toro’s Lourdes Estate, which
covers an area of 1,089 hectares (about 2,690 acres)
of vineyards, making it Concha y Toro’s single largest
wine estate in Chile.
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Pocoa Estate (no number), Road K-650, Camino (road) Rauquén-Corinto,
Municipality of Pencahue, Talca
(+56 2) 2476 3831
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contacto.cii@conchaytoro.cl
www.cii.conchaytoro.com

