
Casa Solís Chardonnay

Félix Solís Avantis

Wines of Chile
Casa Solís Chardonnay
Casa Solís has sprouted from a seed in a far away land. A seed in
sewn in 1952 with the Family Solis winery in Spain has grown from
sapling into a fine tree. Now its own seeds take rootin a new land: Chile.
Casa Solís is a union of past experience in an exciting new destination.

Region
The grapes come from the Casablanca Valley. It is situated just 30 km from the
Pacific Ocean, which helps to regulate day and night-time temperatures. The
grapes ripen slowly, lending the wines concentration and natural freshness.

VARIETY
Chardonnay

STYLE
Still wine

ALCOHOL GRADUATION
12.5%

SERVING TEMPERATURE
Serve between 8-10ºC

Tasting Notes
Beautiful lemon yellow color with fresh citrus aromas. Flavours of citrus fruits
and sweet melon flavors mingle withe the classic characters of this grape
variety.

Food Pairing
The perfect accompaniment to pasta dishes, seafood and soft cheeses.

Technical Information
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.


