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According to Embrapa, the main 
Brazilian grape and wine research institute, 
2012 records an exceptional level of 
quality in grapes destined for the wines of 
Rio Grande do Sul and Santa Catarina

This year’s grape harvest in Rio 
Grande do Sul had an estimated yield 
of 696 million kilograms (1,53 billion 
pounds) – that will generate up to 327 
million bottles of wine – according to 
! gures released by Ibravin (Brazilian Wine 
Institute). President of the Advisory Board of 
Ibravin, Alceu Dalla Molle, comments: “We su" ered 
losses as a result of hail storms, but a growth in 
cultivated area compensated for this”. Last year, 
Rio Grande do Sul achieved its most voluminous 
harvest ever, with a total of 707.2 million kilograms 
(1,55 billion pounds) of grapes collected. 

Specialists are unanimous in de! ning the 
2012 vintage as historic for the wine-making 
industry in the South of the country. Lending 
credence to a well-known saying amongst 
producers of Rio Grande do Sul and Santa Catarina, 
“stubbornness has been rewarded”. 

“We will only check the quality of this harvest 
when the ! rst wines are ready. But without a doubt, 
the level of quality is extremely high. There could 
have been excellent harvests in the 1970s, for 
example, but at that time we did not have decent 
grapes or the latest technology as we have now”, 
says the researcher from the Brazilian Institute for 
Agricultural Research (Embrapa), Celito Guerra, 48.

With 22 years at the institute, the academic 
! rmly considers the 2012 harvest of the two states 
in the extreme Brazilian south to be amongst 
the three best of the last 50 years. This in terms 

The 2012 vintage is amongst the three best of the last 50 years

of the level of quality which is equivalent to the 
distinguished harvests of 2005 and 1991. 

“This is the best harvest that the Vale dos 
Vinhedos has ever seen”, a#  rms the technical 
director of Aprovale, Daniel Dalla Valle. “This is the 
best harvest that I’ve witnessed during my 30 years 
in Brazil”, says Chilean winemaker Carlos Abarzua, 
director of viticulture at ABE (Brazilian Association 
of Enologists). 

Guerra explains that the cultivation of grapes 
in Rio Grande do Sul and Santa Catarina in 2012 
was helped by the La Niña phenomenon – which 
usually occurs in alternate years. “We had a season 
with large quantities of sunlight, low humidity and 
rainfall and with high temperatures during the 
day and lower at night. The dry climate allowed 
the grapes to stay longer on the vine, resulting in 
greater maturation”.

Researcher José Fernando da Silva Protas, 
also from Embrapa Grape and Wine, goes further. 
According to the researcher, in terms of quality, 
some of “the best quality wines in history” will 
result from the 2012 harvest. “The reason is that, 
this vintage unites exceptional climactic behavior 
with both technical quali! cation in the ! eld and 
technological infrastructure”, he explains.

02 2012 Harvest Report



The quality of the wines which will now be 
produced derive from a delicate combination 
of all of the characteristics of the raw material 
collected – Babo degree (sugar level), acidity, 
aroma (mainly for white wines), tannins and 
polyphenols (especially in the red wines). 
The polyphenols are the organic compounds 
that give the wine its color, body and 
longevity. “There are particularities for each 
producing region in the country. Vale do 
São Francisco (particularly in the state of 
Pernambuco), for example, have a different 

set of climactic conditions and norms of 
cultivation and can’t be compared. The 
southern Minas Gerais region is another case, 
which looks like it has good potential and 
was successful this year, but has only four or 
five harvests to compare to. Rio Grande do 
Sul and Santa Catarina, in general, in all of 
its producing micro-regions, had extremely 
favorable conditions in terms of climate. But 
this only results in quality grapes due to the 
excellence observed throughout cultivation”, 
sums up Guerra.

Balance and harmony

Regional

Vintages
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Serra Gaúcha has constantly developed the 
quality of its grapes, working especially 
with management technology, from soil 
preparation to grape harvest. In the 2012 
vintage, this technology was combined 
with climate conditions that favored the 
production of high quality grapes. 

Serra Gaúcha had many hours of insolation and 
low rainfall levels, favoring high temperature 
30°C (86ºF) during the day and 20°C (68ºF) 
overnight night. This resulted in wines with 
intense aromas and high ! xed acidity, which is 
highly positive. As for quantity, the harvest was 
between medium and large.
 “It will certainly be a ! ne vintage!” said Lucindo 
Copat, chief winemaker at Salton. The white 
grapes, especially the early Chardonnay, 
Riesling and Prosecco, had an excellent 
vintage, as the cold nights and sunny days 
produced high quality grapes, especially for 
the production of sparkling wines.
Red wines (Cabernet Sauvignon, Cabernet 

Serra Gaúcha

The Harvest in

Each Region
Franc, Merlot, Tannat and Pinot Noir) were 
in" uenced by severe drought during February 
and March, which helped to produce excellent 
polyphenolic maturation, an essential 
requirement for making wine with intense 
color, ripe tannins and with ideal conditions for 
ageing.
The wines that are ready and bottled, such as 
Riesling, Sauvignon Blanc, Gewurztraminer, 
Chardonnay and Gamay, are exceptional, fruity, 
" oral with spices, fresh and tasty, featuring 
great typicity
“We had high quality raw material and, 
consequently, wonderful wines. It is clear that 
many of the wines are not ready yet, but they 
promise to please consumers,” says Flávio Zilio, 
chief winemaker at Aurora.
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The 2012 vintage in Serra do Sudeste 
had not cause for complaints. Early in the 
cycle, there was good rainfall distribution, 
stimulating healthy and uniform sprouting. 
Ideal sunlight and low humidity levels 
during the right months caused healthy 
grapes to achieve full ripening.  

Serra do Sudeste

“Grapes harvested in 2012 were perfect! In 
addition to management techniques seeking 
the best result of the vines, the weather was 
very favorable. This allowed us to achieve levels 
of excellence in all aspects of quality, leading 
to the production of great wines,” says Lidio 
Carraro, who is in charge of cultivating vines 
in the land owned by the winery that bears his 
name. 
Grapes had high concentration of phenolic 
compounds, sugars and acidity balance.
 “The 2012 vintage was really exciting, as 
the grapes entirely corresponded to the 
expectations of features and quality. As a result, 
we had a hardworking but rewarding vintage, 
because we could celebrate the amazing 
results in each fermentation process. These 
are wines that will make history!” says Monica 
Rossetti, winemaker at Lidio Carraro.
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Aromatic richness, balance on the palate, 
moderate acidity and slightly astringent 
tannins mark the  2012 vintage wines 
originated in the region of Campanha 
Gaúcha.

A regular year, 2012 had an average rainfall 
of 1,100mm (43,31in), with 200mm (7,87in) 
well distributed in the summer. There were 
problems with hail during the sprouting in 
some parts of the vineyards, which caused loss 
of production.

Campanha

The " owering period was extremely dry, and 
summer rains did not trouble the ripening of 
the grapes. The shorter cycle varieties, both 
whites (Pinot Grigio, Sauvignon Blanc and 
Viognier) and reds (Pinot Noir and Gamay), 
resulted in fantastic wines. The longer cycle 
varieties, the Portuguese varieties (Touriga 
Nacional and Tinta Roriz) and Tannat were 
the major highlights. Additionally, Campanha 
reserves other surprises:
“Varieties such as Riesling, Gewurztraminer and 
Chardonnay were amazing, and the biggest 
surprise of the reds was the Pinotage,” says 
Miguel Angelo Vicente Almeida, winemaker at 
Miolo Wine Group. 
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Planalto Catarinense is characterized by 
high altitude vineyards where the vines 
have special features starting with the 
landscape. The grapes are largely in! uenced 
by the cold climate and the greater amount 
of sunlight. The same dry climate that 
favored other regions in Brazil was present 
at the highlands of Santa Catarina. For many 
winemakers, the 2012 vintage promises to 
be one of the best vintages ever produced 
in the region.

“In" uenced by the La Niña atmosphere 
phenomenon, the grapes were perfectly 
healthy, rich in sugar, featuring high levels of 
ripeness, which is the recipe for producing great 
wines that will be remembered and celebrated 
for a long time,” says winemaker Marcos Vian, 
consultant of Sanjo winery. 

Planalto Catarinense

The weather conditions 
during the sprouting period 
(September and October) 
were normal. Yet during 
the " owering season it was 
quite dry, which resulted 
in medium size bunches, 
fairly homogeneous during 
the change of color.
January and February, the 

beginning of the ripening period, had very 
high temperatures during the day and cool 
weather at night, which provided excellent 
aromas, color and ripeness of the tannins. The 
three months prior to the harvest (March, April 
and May) had little rainfall. Due to this drought 
stress, there was a considerable decrease 
in the vigor of the plants, generating more 
concentrated fruit, smaller berries and looser 
bunches. 
“This healthy condition decreases the need for 
interventions in the handling of the vineyards,” 
says Atila Zavarize, winemaker at winery Quinta 
da Neve. 
Sauvignon Blanc is a highlight of the whites 
and Cabernet Sauvignon of the reds (with 
great ageing potential). Other wines that stood 
out include the ones made from Pinot Noir, 
Sangiovese, Malbec, among others.
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A unique experience in the world, wine 
growing in the Brazilian semi-arid region 
also bene" ted from reduced rainfall. In Vale 
do São Francisco, the production capacity 
of the grapevines is determined by their 
handling techniques and not by the climate. 
Each plant produces two harvests a year, in 
cycles ranging from 120 to 130 days.

The harvest in the ! rst semester was the 
best of recent years. This time of year, often 
characterized by rainfall (which 
can compromise the quality, 
ripeness and health status of 
grapes), had severe drought. As 
the vineyards are irrigated by 
a drip system, it is possible to 
control the availability of water 
for the plants, so the drought 
does not compromise their 
production. 
Moreover, the days were milder 
(maximum temperatures of 30-
35ºC, or 86-95ºF, and lows of 15-
20ºC, or 59-68ºF), which allowed 

Vale do São Francisco

longer ripening, with 
more complex phenolic 
development when 
compared to the harvests 
in the second semester 
and in previous years. 
The acidity of the grape 
was also better preserved 
due to the cooler nights. 
The combination of such 
factors generated highly 
structured wines with 
good acidity, which will 
give them more potential 

for development, aging and complexity.
The red wines are more fruity and complex 
when compared with previous years, and the 
preservation of the wine freshness due to cold 
nights enabled the production of good white 
and rose sparkling wines.
“In my opinion, the varieties that stood out 
in Vale do San Francisco were Chenin Blanc, 
Viognier, Muscat Canelli, Touriga Nacional, 
Aragonês and Syrah”, says Ricardo Henriques, 
winemaker at Vinibrasil.
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Source: testimonials of the winemakers and researchers mentioned in the text. Edited by Mauricio Roloff. 
Colaboration of Orestes de Andrade Jr. 
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