
TOLOLO 

CENTRAL VALLEY 

 

DESCRIPTION 

We are proud to present a label created and owned by the Regal team in conjunction 

with Montecastelli Selections. The name 'Tololo' represents curiosity and acts as a point 

in the Andes Cordilleras famous for the observatory that gives a uniquely clear and 

unpolluted vision of the night sky. Our goal with Tololo is to create the best expressions 

from all areas west of the Andes and to curiously explore the potential of Chile. The 

focus is to obtain fresh fruit with minimal oak intervention and early bottling to 

preserve the characteristics that speak so well for Chile: silky soft tannins, juicy fruit, 

and a bright finish. 

 

APPELLATIONS: Maipo Valley, Cachapoal Valley, Curico Valley 

REGION: Central Valley 

VITICULTURE: Conventional 

YEASTS: Cultured and Native 

VARIETALS: Sauvignon Blanc, Cabernet Sauvignon, Chardonnay 

SOIL TYPE: Alluvial and other colluvial soils 

 

ENOLOGIST & VITICULTURALIST: Paula Cardenas 

HECTARES VINEYARD: 10 hectares 

TOT PROD BOTTLES: 60,000 

 



TOLOLO – SAUVIGNON BLANC  
 

VARIETY: 100% Sauvignon Blanc 

APPELLATION: Curico Valley 

TOTAL PRODUCTION: 3500 cases 

VINEYARD ALTITUDE: 300-500 meters 

AGING: Unoaked 

MACERATION TIME: 3 hours 

VINIFICATION METHOD: Traditional 
 

DESCRIPTION:  This Sauvignon Blanc in larger part is based on grapes grown on a 

pretty hillside vineyard from just below the Andes in Curico, an area known to 

maintain great acidity levels, while reaching exceptional ripeness.  15% Casablanca 

Sauvignon Blanc fruit was added for greater citrus aromatics in our blend.  

TASTING NOTES:  The wine reveals lovely notes of honeyed melon, peaches and 

citrus fruit. 

WINE ENTHUSIAST ‘BEST BUY’ 

  

TOLOLO – CHARDONNAY  

 

VARIETY: 100% Chardonnay 

APPELLATION: Curico Valley 

TOTAL PRODUCTION: 1200 cases 

VINEYARD ALTITUDE: 300-500 meters 

AGING: Unoaked 

MACERATION TIME: None 

VINIFICATION METHOD: Traditional 
 

DESCRIPTION:  A Chardonnay from the sun drenched, naturally farmed vineyards 

of the Rapel Valley, this completely un-oaked version appeals with its joyful 

character.  A Chardonnay unlike any other! 

TASTING NOTES:  An unusual pairing of tropical character with aromatics of dried 

apricots and fresh citrus fruit leads to a long and fresh finish on the palate. 

 

 

TOLOLO – CABERNET SAUVIGNON  

 

VARIETY: 100% Cabernet Sauvignon 

APPELLATION: Cachapoal Valley 

TOTAL PRODUCTION: 2400 cases 

VINEYARD ALTITUDE: 300-500 meters 

AGING: Unoaked 

MACERATION TIME: 10 days 

VINIFICATION METHOD: Traditional 

 

 

DESCRIPTION:  Cachapoal, located in the middle between the famous Maipo and 

Colchagua Valley, is capable of producing the very best grapes for fresher styled 

Cabernet Sauvignon, and it shows here!  A quintessential food wine from the 

Cachapoal Valley! 

TASTING NOTES:  Pretty mixture of boysenberry, blackberry and cherry fruit notes, 

mid palate of noble tannins leading into a slightly peppered finish.  


