
Casa Solís - Reserva Sauvignon Blanc

Viña Casa Solis

Casablanca Valley
Casa Solís – Reserva Sauvignon
Blanc
Casa Solís is the most emblematic brand of the ambitious Viña
Casa Solís project. Through its labels, it conveys the travelling
and enterprising spirit of the Solís family and the tribute to the
Chilean landscape and its vineyards. A wide range of red and
white wines that allow you to enjoy Chile’s most emblematic
varietals.

Region:
The grapes come from the Casablanca Valley. Located only 30 km from
the Pacific Ocean, the valley benefits from the ocean’s influence, which
regulates daily and night-time temperatures. This slow ripening process
gives the wines a concentrated and naturally fresh flavour.

VARIEDAD:

Sauvignon blanc
ESTILO:

Still wine

GRADUACIÓN ALOHÓLICA:

12.5%
RECOMENDACIÓN DE SERVICIO:

Between 10 – 12 °C

Notas de cata
Bright and tropical, this white wine boasts citrus notes and a fresh, lively
finish.

Maridaje
The perfect match for oily fish and shellfish.

Información técnica
Our precisely programmed harvest ensures optimum varietal expression. After destemming, we carry out a 6-hour cold
maceration to extract primary aromas. The must is then gently pressed and fermented at 15°C, ensuring a fresh and elegant
wine.


