
Casa Solís Pinot Noir

Félix Solís Avantis

Wines of Chile
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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
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
Pinot Noir

STYLE
Still Wine

ALCOHOL GRADUATION
13%

SERVING TEMPERATURE
10-12°C

Tasting Notes
Light brick-red with fresh red fruit aromas, this wine reveals a smooth palate of
juicy red berry flavours. Soft, elegant tannins give it a perfectly balanced
structure.

Food Pairing
This wine is the perfect accompaniment to game meats. It also enhances the
flavours of mushrooms and truffles.

Technical Information
The harvest is precisely timed to ensure the grapes reach peak ripeness. After rigorous selection, the grapes are
destemmed and left for 24 hours at 12°C. Fermentation occurs at moderate temperatures, around 22-24°C, to fully unleash
the grapes’ aromatic potential and colour. After malolactic fermentation, the wine is left on its lees for a few months to round
out its character and express its full fruity profile.


