Episode 107 Casablanca 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 Maipo Valley where mountain-grown Cabernet Sauvignon rivals the world's best at incredible value. 
Today, we're heading to Chile's Casablanca Valley. 
This valley was considered too cold for grapes until the 1980s? 
Morning fog rolls in from the Pacific Ocean just 12 miles away, creating perfect conditions for varieties that struggle in Chile's warmer regions.
Spanning east-west between coastal mountains and the Andes foothills, Casablanca's cool maritime climate and clay-limestone soils create ideal conditions for Sauvignon Blanc and Chardonnay. 
While it's famous for revolutionizing Chilean white wine quality, hidden gems like Pinot Noir from hillside sites are rewriting the rules with Burgundian elegance.
Why Should I Care?
For drinkers, Casablanca delivers vibrant, food-friendly whites that punch well above their price point. For nerds, the dramatic temperature swings here—40-degree differences between day and night—create intense aromatics that will change how you think about Chilean terroir. Try this: Compare a Casablanca Sauvignon Blanc with a Marlborough Sauvignon Blanc—notice the more restrained, mineral-driven character in the Chilean wine!
Practical Application
Sub-Regions to Know
· Eastern Casablanca Warmer sites, granite soils. Seek out Casa Marín or Matetic for concentrated Sauvignon Blanc with citrus intensity.
· Central Valley Floor Clay-limestone soils, morning fog. Veramonte Ritual pairs perfectly with ceviche or grilled seafood.
· Western Hillsides Cooler sites, schist soils. Kingston Family Vineyards Pinot Noir offers surprising elegance for Chilean reds.
Pro Tip Look for "Casablanca Valley" on labels rather than generic "Central Valley" to ensure you're getting the cool-climate character.
Common Mistakes
Don't assume Chilean whites are all simple and fruity—Casablanca's best producers create complex, mineral-driven wines with serious aging potential.
Never serve Casablanca Chardonnay with heavy red meat; instead consider oysters with mignonette or Chilean sea bass with herbs.
Quick Reference
Sauvignon Blanc here shows bright, mineral-driven character with citrus and herb notes that pairs beautifully with shellfish and goat cheese. 
Chardonnay develops elegant, restrained complexity perfect with roasted chicken or grilled salmon. 
The surprising star is Pinot Noir, offering delicate red fruit and earthiness that complements duck or mushroom dishes.
Next time on Wine Regions Revealed, we'll explore Colchagua Valley—home to Chile's most intense red wine power. 
Until then, pour yourself a glass of Casablanca's crisp Sauvignon Blanc and email me your thoughts! 
Keep exploring.
