
NOVAS Gran Reserva - Chardonnay 

 

 

 

A classic Casablanca Chardonnay- rich with a mineral structure. 
Well worthy of its recent Gold IWC award! 

 
SEMI204 Valle De Casablanca   Chile

 

Chardonnay  
 

HOW IT'S MADE

FOOD MATCH
 

 

ALLERGENS

 

Contains sulfites and no other allergens

 

 

boutinotwines.com

14.5% Screwcap 

100% Chardonnay Vegan, Organic

 

T Theses Vineyards were planted in 1993, 4,000 plants/hectare located 370m above sea 
level, vertically positioned with a northeast-southwest orientation and drip irrigated. 
Casablanca is a cold-climate valley due to the maritime influence of the Pacific Ocean 
and the Humboldt Current that cools the coastline. The grapes were picked into 400-
kg bins and transported to the cellar for immediate chilling. The grapes underwent a 
selection process on conveyor belts that led to a bladder press for direct pressing. The 
must was decanted and racked into stainless steel tanks and barrels for fermentation 
with selected yeasts. Once the alcoholic fermentation was completed, the new wine 
remained on its lees, which were stirred (battonage) to improve the contact. The wine 
did not undergo malolactic fermentation. Prior to bottling, the wine was fined with 
adjusted doses of bentonite and cold stabilized to prevent future tartaric precipitations.

Pale straw in color with fruity apricot, quince, and pineapple aromas along with notes of toasted 
hazelnuts. The palate shows ripe stone fruits balanced with refreshing acidity and good length.

A touch of lightly-toasted oak plus the natural lush texture 
of a ripe Chardonnay are the key elements that blend 
perfectly with dark, full-textured fish as well as white meats 
with mild sauces or accompaniments. It also works very 
nicely with fish soups.

AWARDS

2018 Vintage
IWC 2020 GOLD  

TASTING NOTE

Case / Bottle Size 

Bottle Barcode 

Case Weight 

Case Barcode 

Capsule Type 

Pallet Details 

12 x 750 mL 

7804320120911

31.74 lbs

17804320120918

Aluminum

55 cases per pallet / 5 layers 

93 Points
James Suckling




