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CASA MARIN

Casa Marin is our premium line of fine wines. Considered
one of the best cool climate wines in the country and the
world with numerous international awards.

Casa Marin is an exclusive winery located in the town of
Lo Abarca, just 4 km from the Pacific Ocean. This
microclimate has an average temperature of 14°C in the
growing season and an annual rainfall of 200 mm during
winter.

SAUVIGNON GRIS

ESTEROS VINEYARD 2022

Maria Luz Marin fell in love with this variety when she tasted
it in France, and since the first harvest in 2003, Casa Marin's
Sauvignon GCris is the hidden freasure of her portfolio. It is
one of those wines with the "WOW-EFECT" Once you fry the
Sauvignon Giris, it will mark you forever. This wine is a favorite
of many chefs and sommeliers from around the world and
appears on the menus of the best restaurants on the
planet.

VINIFICACION

The grapes were harvested the last week of March and
were selected by hand, separating them from unwanted
green materials. Must is cold macerated for 18 hours. The
wine ferments in stainless steel vats and before
fermentation finishes, the wine is transported to second use
French oak barrels for 6 months. No addition of acids or
clarification products.

ALCOHOL AZUCAR RESIDUAL PH ACIDEZ TOTAL

13% 1,99/ 3.2 7,09/l
Service temperature: 9-11°
Aging potential: Thanks to its low pH and high

acidity, this wine has a great
aging potential. You can drink it
young or leave it age up to 10-12
years.
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