
Product code: 2457

Casa Marin, Riesling Miramar
Vineyard, San Antonio Valley,
Chile, 2022
Producer Profile
When the first vintage of the Sauvignon Blanc was released, it was heralded by Parker as
the best white wine made in South America. A moment of great satisfaction for Maria Luz
Marin who had to fight to be allowed to plant her vineyards in Lo Abarca, only 5km from
the sea.

This is a lady who doesn't take 'no' for an answer and has a career littered with great
achievements and numerous firsts. Maria Luz's vision and determination to coax world
class wines from these coastal vineyards has proved Chile is capable of producing wine that
can take on the world's best.

Viticulture
Vines average around 17 years old, planted on granite soils which yield around 5 tons per
hectare. A coastal climate, as vineyards are only 4km away from the Pacific Ocean with
average temperatures of 15°C. In summer temperatures are not higher than 28ºC.
Morning fogs and frosts are frequent in spring and early summer and there is no rain
during growing season. Grapes are handpicked during the second and third week of April
with the pickers looking for crunchy berries with plenty of acidity. Due to the frequent
morning fogs and low temperatures in April some bunches are affected by noble rot
(botrytis).

Winemaking
Grapes are manually sorted by hand allowing a small percentage of botrytis cinerea,
leaving behind unwanted green materials. The bunches are pressed without being crushed
for 3 hours. The juice is chilled down to 5 degrees and then racked off the lees. It ferments
at 12 to 14°C with Anchor yeast for 2.5 weeks. Usually fermented to dry, in some vats the
fermentation is stopped just before dryness in order to retain some residual sugar; this
portion is added to the final blend.

Tasting Note
Perfectly balanced and dry in style, with mouth-watering natural acidity and stunning
minerality. Precise with bags of personality. The nose shows a range of intense youthful
aromas of lemon, orange blossom and mandarin. The palate has a delicate sweetness,
perfectly balanced by sherbet flavours, a mouth-watering natural acidity and stunning
minerality. This wine is marvelous now but will go on improving and developing for the
many years to come

Food Matching
Steamed sea bream with lime and green chillies, sesame-panko chicken with ramen noodle
salad and sweet & sour rainbow slaw.

Technical Details

Order online or email orders@alliancewine.com

Varieties:
Riesling 100%

 

ABV: 12.5%
Closure: Screw cap
Colour: White
Style: Still wine
Case Size: 6 x 75cl

Oak Ageing
No oak ageing
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