








XIMENA PACHECO

Xiyena Pacheco is 4 Young and talented winemaker from Chile. Fer career
encompasses  severdl  international  experiences  ineluding  Hungary,
Argenting, France and the United States. After many years working for
acclaimed wineries (Montes Chile Vida casablanca/Laroche Chile Kaiken
Argenting, Paul Hobbs Consulting USA-Hungary), she decided to pursue
her dream and create unique artisan wines in Chile. In search of unique
tervolr and experimenting new techniques in Chile, she authors wines of

personality and character.
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Malbec from High end

Colchagua Coast unoaked wine
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