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ATOMO 
PROJECT

Atomo, the brainchild of wine 
designers Alejandra Ried and Malik El 
Khoury, blends hidden gems selected 
from the finest barrels and vintages. 
We travel across the world to bring 
you a defiantly joyful expression of 
each country; its terroirs and cultures; 
through their wines.



The idea is to make a great wine in a 
disruptive way, we strongly believe that 
the best wines are made by blending 
and that this is where we can add 
value. When wineries blend they are 
limited to the wines that they produce 
and need to do the best they can with 
what they have. We decided to remove 
this limitation by letting the different 
winemakers do the wine in their best 
possible way and then select the wines 
that we like and blend them together.

OUR IDEA



Traveling around the world brought him to 
Chile where he met an amazing woman, a 
strong and crazy sommeliere and a collaborative 
spirit. With big dreams and ready to break 
the rules together, they are shaking the wine 
industry in a way never done before. Bringing 
together wines from amazing winemakers in 
Chile was the beginning of what is quickly 
becoming an international phenomenon. The 
craziness continued in Europe where experts 
received the idea with love and passion and 
helped them share their work around the 
continent. Next destination Lebanon, at a time 
when the country needed it the most they flew 
to meet its people, understand their culture, 
discover their soils and terroirs and taste the 
magical wines that have been made there since 
the beginning of time. Meeting and sharing 
with almost every winery in the country atomo 
Lebanon was born, showcasing the fruit of 
collaboration in a country crying and bleeding. 
Wine brings joy and love when enjoyed 
together but hope and strength when made in a 
collaborative way. Join them and be part of this 
revolutionary collaboration around the world.

OUR STORY



OUR GOALS

We have big dreams. In the 
following years our goal is to 
produce wines in different 
countries and distribute 
them around the world 
and we want to do that by 
working as much as possible 
with producers that respect 
and understand their 
terroirs.



In each country the process is pretty 
much the same, we start by travelling 
around the country to taste “raw” wines 
from different wineries with a focus on 
small producers, micro-terroirs and 
small batches. We taste monovarietals 
of multiple vintages that are vinified 
and aged in different ways, most of the 
time we taste barrels but sometimes it’s 
amphoras, tanks, concrete eggs, etc... 
We then select the ones that we believe 
could be blended together and collect 
samples. With the samples from all the 
wineries we start blending blind, once 
the blend is done we discover who are 
the wineries that have been selected 
and we get the amount of liters we need 
from each selected sample. Of course, 
since the wineries that provided their 
best wines to make that blend are what 
made it all possible, we showcase their 
names on our front label for the world 
to know.

OUR PROCESS



O U R  T H R E E  M A I N  P I L L A R S

Since we care about wine, 
we should care about 
vineyards and for that we 
need to care about the 
environment. Choosing 
an eco bottle, printing 
on it to not use paper 
and using wax to avoid 
plastic and metal capsules 
is just a small gesture for 
the planet.
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the work of amazing 
winemakers around the 
world that accept to offer 
their best barrels to be 
blended with wines from 
their peers to produce a 
product that represents 
a country, a culture and 
more importantly the 
fruits of collaboration.

We are not traditional 
winemakers since we 
don’t make the wine. We 
are wine designers, we 
select, taste and blend 
until we reach a wine 
that showcases a country 
in an approachable yet 
complex way, with ageing 
potential but with early 
drinkability. And to do 
that we are not afraid to 
blend what is not usually 
blended: wineries, 
regions, vintages, 
whatever it takes to create 
the best experience for 
the senses.



OUR EXPANSION
3 continents
Asia . Europe . South America

5 countries
Chile . France . Germany 
Lebanon . Spain

Where next?



When a Winemaker and a Sommelier conspire, 
the magic begins. Traveling across Chile to find 
the best barrels from small producers was just the 
beginning.
Atomo is a blend of hidden gems brought to you 
from the country’s finest terroirs. The grapes have 
been wonderfully developed and vinified to their 
full potential by different boutique wineries. The 
Atomo team then selected only the finest barrels 
from different vintages and combined them to 
create a uniquely crafted taste experience.

We present with pride, 
our first edition of Atomo Chile

Cabernet Sauvignon 67%
Carmenere 24%
Cabernet Franc 7%
Petit Verdot 2%

Alchemy
Gillmore
Ps Garcia



Wine ageing
99% French oak barrels (between 18 and 30 
months)
1% Concrete egg (8 months)

Tasting notes 
You will be greeted with intense blackberry 
and strawberry notes, followed by delicate 
toasty and spicy cedar hints before giving way 
to a long and seductive finish of dark cherry, 
paprika and chocolate. Elegant complex 
and superbly balanced atomo is made with 
passion to ignite the soul.

Perfect service
Decanted and served at 17°C

Pairings
We recommended to try the first glass alone, 
understand how the wine develops in the 
mouth and then enjoy it with pasta, duck or 
beef

Country 
Chile

Vintages

Valleys 
Cachapoal (Millahue & Almahue)
Colchagua (Santa Cruz)
Maule (Loncomilla)
Itata (San Nicolas/ Piedra Lisa)

Terroirs or soils
CS: granitic, clay, loam soil 
CA: granitic alluvial and clay
CF: sedimentary of granitic origin 
PV: granitic 

Vines age
Between 14 and 150+ years (pied franc) 
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Alcohol: 14.3%
PH: 3.6
Total acidity: 3.2 g/L
Residual sugar: 3.2 g/LA

N
A

LY
SI

S

20
20

 (1
%

)

20
18

 (7
 %

)

20
19

 (9
2 

%
) 



Following the success of our award-winning 
wine in Chile, Atomo has arrived in Lebanon 
to showcase the country’s finest terroirs. 

True to its spirit, Atomo, the brainchild of 
wine designers Alejandra Ried and Malik El 
Khoury, blends hidden gems selected from 
the finest barrels and vintages. We travelled 
across the country at a most challenging time 
to bring you a defiantly joyful expression of 
Lebanon and its wines.

Syrah 70%
Cabernet Sauvignon 17%
Cabernet Franc 7%
Grenache 6%

With pride and hope, we present 
the first edition of Atomo Lebanon

Ainata Reserve
Aurora
Chateau Ka
Chateau Kefraya
Domaine Wardy
Chateau Sanctus



Wine ageing
50% inox tank
45% French oak barrels (225L and 300L)
5% American oak barrels (225L)

Tasting notes 
A seductive nose of ginger, pomegranate 
and white pepper. Lush blackberry and 
plum greet you on the palate, with a dash of 
crushed black pepper. Dry, full-bodied with 
fresh acidity and firm tannins, this wine is 
elegant, long and as spicy as we like our lives 
to be.

Perfect service
Decanted and served at 18°C

Pairings
Feel free to pair atomo Lebanon with sweet 
and spicy or creamy sauced beef and pork or 
with grilled vegetables.

Country  
Lebanon

Vintages

Regions
Batroun (Aoura, Marmama)
Central Bekaa (Ablah)
North Bekaa (Ainata, Baalbeck)
West Bekaa (Kefraya)

Terroirs or soils
SY: clay, limestone, gravel, stone
CS: clay, limestone, gravel, stone
CF: claylike, limestone
GR: clay, limestone

Vineyards altitudes
Between 1000m and 1800m

Vines age
Between 7 and 22 yearsat
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@atomo.wine
atomo@atomo.wine


