
VINTAGE    2024

REGION    Casablanca Valley, Central Valley, Chile

TECHNICAL DATA   Alcohol 13.5%   
 

   
    

 

Pinot Noir Gran Reserva

             

ORDER CODE    CH0159

CASAS DEL BOSQUE

VARIETALS    100% Pinot Noir

www.casasdelbosque.cl

APPEARANCE   Dark and concentrated ruby color. 
NOSE     A complex nose where primary aromas of 
     strawberry and raspberry blend with darker 
     fruits like blackberry and plum, accented by 
     tertiary spices of cinnamon, toasted nuts, 
     and a hint of bourbon.
PALATE    The wine is medium-bodied with an elegant 
     structure and soft tannins that provide a 
     grip to enhance drinkability. Vibrant acidity 
     and a distinctive saline aftertaste typical of 
     its cool-climate, granitic soil origin.

 

 

 

     
     
    

 
    

 
    

AGEING    Aged for 10 months in a mix of new and 
     used American and French oak barrels.

     

    
  

    

PAIRING Recommended with slightly spicy dishes 
such as crispy duck, pulled pork, or seared 
salmon. It pairs exceptionally well with 
mushroom risotto, cooked beetroot dishes, 
or preparations containing figs.

RATINGS   
  
  


