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VA R I E T I E S

 93%  Sauvignon Blanc
 7%  Chenin Blanc

A B O U T  T H I S  W I N E

“The road traveled allows you to see beyond the vines, the land, and the wind. you
move onward and upward, awakening your senses with every taste and aroma you
discover. the possibilities seem endless as nimbus reveals the depth behind every
step. the best is yet to come: let our journey be yours.”

TA S T I N G  N O T E S

APPEARANCE

Light yellow color with greenish hues.

NOSE

Nose of tropical fruits like lychee and passion fruit.

PALATE

Fresh palate accented by pungent acidity, mineral notes, and exquisite creamy texture.
Long, persistent finish.

FOOD PAIRING

Oysters and lobster, salad, octopus carpaccio.

T E C H N I C A L

SERVING

10.0

Viña Casablanca
Valle de Casablanca, Chile

2022 Nimbus Single Vineyard Sauvignon
Blanc
SAUVIGNON BLANC, CHENIN BLANC

VIÑA CASABLANCA



W I N E M A K I N G

VINEYARD

Our Nimbus estate is a vineyard located at the west end of the Casablanca valley –one of
Chile’s most celebrated cool-climate wine region–, located 80 km from Santiago and 20 km
east of the Pacific Ocean. The soil is granite of variable depth over fractured bedrock, which
allows roots to grow deep. The valley offers cool temperatures during the growing season
and ever-present morning fogs that allow grapes to ripen slowly, which adds complexity and
concentration to the resulting wines.
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