Casa Solis Gran Reserva de Familia Caber net Sauvignon

YA

VINA CASA SOLIS

VINOS DE CHILE

Technical Information

Region

Wines of Chile continue the legacy of Spanish wine culture in the ‘New World'.
The rugged and wild landscapes, with the currents of the Pacific to one side
and the Andean slopes to the other, allow excellent climatic conditions for the
cultivation of varieties brought from the Old World: Cabernet Sauvignon, Merlot,
Sauvignon Blanc or Chardonnay which prosper with indigenous grapes like
Carmenere.

VARIETY STYLE

Cabernet Sauvignon Still Wine.

ALCOHOL GRADUATION SERVING TEMPERATURE
13.5% Between 16-18 °C
Tasting Notes

Spices, vanilla, liquorice elegantly contributed by French oak, black plum,
blackberries and cassis, which predominate showing the typicity of Cabernet
Sauvignon. Balance and softness, firm and persistant structure. Fresh, fine,
pleasant and persistent tannins.

Food Pairing

Ideal for pairing with grilled red meats and stews. Also pairs well with risottos
with aged cheeses or patés.

Each wine undergoes careful fermentation followed by 12 months of ageing in French oak, which adds structure, depth, and
an elegant blend of spicy and toasted notes, while preserving the fruit's natural expression.

Félix Solis Avantis



