Episode 106 Wine Regions Revealed: Maipo Valley
Hi! I'm Marc, and welcome to Wine Regions Revealed—the new series where we explore the world's wine regions, one small sip at a time.
Last time we explored Tasmania where cool-climate conditions are producing some of Australia's most elegant Pinot Noir and sparkling wines. 
Today, we're heading to Chile's Maipo Valley (MY-po). Did you know this valley sits just 30 miles from Santiago yet produces Cabernet Sauvignon that rivals Bordeaux's Left Bank? 
The Andes Mountains create a natural amphitheater that protects these vines while the Pacific Ocean moderates temperatures through cool morning fog.
Spanning 60 miles from the coastal ranges to the Andes foothills, Maipo Valley's Mediterranean climate and alluvial soils create ideal conditions for Cabernet Sauvignon. 
While it's famous for being Chile's most historic wine region, hidden gems like Alto Maipo are rewriting the rules with mountain-grown intensity.
Why Should I Care?
For drinkers, Maipo delivers exceptional Cabernet Sauvignon at half the price of comparable Napa or Bordeaux bottles. 
For nerds, the elevation differences here—from 1,200 to 2,600 feet—create distinct flavor profiles that will change how you think about Chilean terroir. 
Try this: Compare a Central Maipo Cabernet with a Napa Valley Cabernet—notice the herbal eucalyptus notes and firmer tannins in the Chilean wine!
Practical Application
Sub-Regions to Know
· Alto Maipo Rocky soils, high elevation. Seek out Viña Almaviva or Santa Rita Casa Real for structured, age-worthy styles.
· Central Maipo Clay and limestone soils, classic structure. Concha y Toro Don Melchor pairs perfectly with grilled lamb or beef empanadas.
· Bajo Maipo Sandy soils, approachable styles. Santa Carolina Reserva offers excellent value for weeknight dinners.
Pro Tip Look for "Alto Maipo" on labels to spot the most concentrated, cellar-worthy bottles.
Common Mistakes
Don't assume all Chilean Cabernet tastes the same—Alto Maipo's mountain sites produce wines with completely different character than Central Valley bulk wines.
Never serve Maipo Cabernet with delicate fish; instead consider grilled steak with chimichurri or roasted lamb with herbs.
Quick Reference
Cabernet Sauvignon here shows structured, herbaceous character that pairs beautifully with grilled meats and empanadas. 
You'll also find Carmenère producing spicy, earthy wines that complement Chilean stews and barbecue perfectly.
Next time on Wine Regions Revealed, we'll explore Casablanca Valley—home of Chile's coolest-climate whites. 
Until then, pour yourself a glass of Maipo's Cabernet Sauvignon and email me your thoughts! Keep exploring.
