
VIÑA QUINTAY 
CASABLANCA VALLEY 

 

DESCRIPTION 
Settled in the heart of Casablanca Valley, Quintay winery has succeeded in enhancing 

the popularity of Sauvignon Blanc and Pinot Noir consumption worldwide by creating 

values that far exceed the quality to price ratio. A mirror image of the central coast of 

California, Chile has also embarked on the opportunity to produce cool climate Syrah 

and Chardonnay with fruit forward complexity and balanced acidity. Casablanca 

represents an ideal ground for growing all of these varietals with temperatures rarely 

exceeding 77 degrees Fahrenheit. The Humboldt Current in the Pacific creates a cooling 

effect in the evenings from the close proximity to the sea. Intense luminosity during the 

day creates a conducive environment for polyphenolic maturity.The rolling fog helps 

create a longer and slower ripening of the vines. 

 

Various microclimates exist within the region that Quintay uses in their Casablanca 

expressions. Lo Orosco represents the coolest in the region creating crisp acidic 

Sauvignon Blanc and Pinot Noir. Lo Ovalle acts in a more central and warm location 

perfect for Chardonnay. The Tapihue area with higher elevation adds an intense 

luminosity with more citrus versions of the Sauvignon Blanc varietal. Lastly, the coastal 

Las Dichas region lends to the most complex Sauvignon Blancs. 

Winemaker Paula Cárdenas pulls from each of these vineyard sites to create the optimal 

balance in each wine. All are initially vinified separately before creating the final blend. 

In recent years, Quintay has extended the success of the brand to the warmer regions of 

Maipo and Rapel for the production of Cabernet Sauvignon and Carmenere. 



With Quintay, two levels of quality are explored, Clava and Q: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Clava: Showcasing the very best of their region, the Clava Reserve wines focus on 

displaying the optimal purity of the fruit. Only the most premium grapes from a 

selection of prominent vineyards are used to ensure a wine of the very best quality. 

Typically rich and fruit-driven with ample weight, concentration, and intensity of 

flavor, these wines are designed to benchmark the vintage and region from which they 

come, while displaying the pure characteristics of the variety. 

 

Q: “Wines with Identity” best explains the concept of the Q Grand Reserve range, 

where the wines are made to reflect the unique characteristics of their particular 

vineyard sites. The winemaking approach is non-interventional, allowing the wine to 

take its own path. The Q range offers an incredibly interesting wine tasting experience 

where, due to the nature of producing wines from exclusive plots of land, the Q range 

of wines are available in only very limited quantities 

 
APPELLATIONS: Casablanca Valley, Maipo Valley and Rapel Valley 

REGION: Aconacagua Valley 

VITICULTURE: Reduced Environmental Impact 

YEASTS: Cultured and Native 

VARIETALS: Sauvignon Blanc, Chardonnay,  Pinot Noir, Syrah from Casablanca 

Valley, also Cabernet Sauvignon from Maipo Valley and Carmenere from Rapel Valley 

SOIL TYPE: Decomposted granite, sandy and clay loams 
 

ENOLOGIST & VITICULTURALIST: Paula Cardenas 

HECTARES VINEYARD: 830 hectares 

TOT PROD BOTTLES: 516,000 bottles 



QUINTAY – CLAVA SAUVIGNON BLANC  
 

VARIETY: 100% Sauvignon Blanc 

APPELLATION: Casablanca Valley 

TOTAL PRODUCTION: 10,000 cases 

VINEYARD ALTITUDE: 400 meters 

AGING: stainless steel  
MACERATION TIME: 24 hours 
VINIFICATION METHOD: Traditional 
 

DESCRIPTION:  A great nose of gooseberry, a hint of pineapple and the classic 

Casablanca citrus.  This value driven Sauvignon Blanc is a composition of 3 vineyard 

lots, grown, harvested and vinified separately: 80% from Tapihue, 15% Lo Ovalle and 

5% from Leyda, forming a balanced and complex all stainless steel Sauvignon Blanc.  
 

TASTING NOTES:  Intense and fruity on the nose with citrus aromas of grapefruit, 

chalk chives and lime, bright acidity and freshness, green apples and crunchy 

minerality.  Light bodied and a long, lingering grapefruit finish.   

 

 

 

QUINTAY – CLAVA CHARDONNAY  
 

VARIETY: 100% Chardonnay 

APPELLATION: Casablanca Valley 

TOTAL PRODUCTION: 2,000 cases 

VINEYARD ALTITUDE: 400 meters 

AGING: partly French oak 

MACERATION TIME: 3 hours 
VINIFICATION METHOD: Traditional 
 

DESCRIPTION:  All Lo Ovalle grown fruit for this beautiful Chardonnay.   
 

TASTING NOTES:  Clementines and fresh peaches come to mind, and make for an 

exceptionally generous palate sensation.  Ending with fresh notes hinting to its 

Casablanca origin revealing some citrus notes, all bundled up in a balanced finish.  

  

QUINTAY – CLAVA PINOT NOIR  
 

VARIETY: 100% Pinot Noir 

APPELLATION: Casablanca Valley 

TOTAL PRODUCTION: 6650 cases 

VINEYARD ALTITUDE: 400 meters 

AGING: partly in French oak 

MACERATION TIME: 13 days 
VINIFICATION METHOD: Traditional 
 

DESCRIPTION:  Fully matured grapes grown in Mina de Agua and a vineyard on 

the northwest side of the valley. Reveals classy raspberry, chocolate and cedar notes.  
 

TASTING NOTES:  Hints of raspberries and subtle wild herb notes are balanced with 

good acidity.   



QUINTAY – CLAVA SYRAH  
 

 VARIETY: 100% Syrah 

APPELLATION: Casablanca Valley 

TOTAL PRODUCTION: 1,000 cases 

VINEYARD ALTITUDE: 400 meters 

AGING: 4 months French oak barrels 

MACERATION TIME: 21 days 
VINIFICATION METHOD: Traditional 

 
 

DESCRIPTION:  Casablanca grown Syrah in the Tapihue district.  

 

TASTING NOTES:  Spicy jalapeno pepper mixed with sweet red berries, and a 

great juicy finish. 

 
 
QUINTAY – CLAVA CABERNET SAUVIGNON  

 
 VARIETY: 100% Cabernet Sauvignon 

APPELLATION: Maipo Valley 

TOTAL PRODUCTION: 3,000 cases 

VINEYARD ALTITUDE: 400 meters 

AGING: partly in French oak 

MACERATION TIME: 21 days 
VINIFICATION METHOD: Traditional 

 
DESCRIPTION:  Cabernet Sauvignon from the Maipo Valley. 

 

TASTING NOTES:  Cherry and mature wild fruit on the nose, with slight hints 

of chocolate and menthol.  A well balanced finish. 

 

 

 
QUINTAY – CLAVA CARMENERE  

 
 VARIETY: 100% Carmenere 

APPELLATION: Rapel Valley 

TOTAL PRODUCTION: 2100 cases 

VINEYARD ALTITUDE: 400 meters 

AGING: partly in French oak 

MACERATION TIME: 21 days 
VINIFICATION METHOD: Traditional 

 

 

DESCRIPTION:  A great version of this ‘Chilean’ varietal.  Made from fruit 

grown in the Colchagua Valley, and whole berry fermented!  Only 1,000 cases 

made! 

 

TASTING NOTES:  Spicy, as much as silky.  Sweet tannins and typical black 

pepper finish. 



QUINTAY – Q SAUVIGNON BLANC  
 

 VARIETY: 100% Sauvignon Blanc 

APPELLATION: Casablanca Valley 

TOTAL PRODUCTION: 3,000 cases 

VINEYARD ALTITUDE: 400 meters 

AGING: 6 months in stainless steel tank 

MACERATION TIME: 24 hours 
VINIFICATION METHOD: Traditional 

 

DESCRIPTION:  A sensational fresh, all stainless steel Sauvignon 

Blanc.  Only 2,400 cases made.  

 

TASTING NOTES:  Cantaloupe melon and peaches, controlled ripe 

citrus, fat and fresh on the palate, and looooong balanced finish! 

 

 

QUINTAY – Q CHARDONNAY  
 

 VARIETY: 100% Chardonnay 

APPELLATION: Casablanca Valley 

TOTAL PRODUCTION: 1150 cases 

VINEYARD ALTITUDE: 400 meters 

AGING: French barrels 

MACERATION TIME: 3 hours 
VINIFICATION METHOD: Traditional 

 

DESCRIPTION:  This Chardonnay is produced from fruit grown at 

a gorgeous vineyard in Minar del Agua.  Partially barrel fermented, 

all barrel aged, though fresh and pleasant all the way to the finish. 
 

TASTING NOTES:  Showing wild pineapple, ripe citrus notes and 

peaches, with a fresh and pleasant finish. 

  

 

QUINTAY – Q PINOT NOIR  
 

 VARIETY: 100% Pinot Noir 

APPELLATION: Casablanca Valley 

TOTAL PRODUCTION: 2200 cases 

VINEYARD ALTITUDE: 400 meters 

AGING: French oak barrels 

MACERATION TIME: 13 days 
VINIFICATION METHOD: Traditional 

 

DESCRIPTION:  This classic Pinot Noir of deeper expression from 

Mina de Agua is utterly fat-free, tangy and focused, gains weight 

and sweetness on the finish.  
 

TASTING NOTES:   Aromas of red currant and blood orange, 

with a mix of cedar box, raspberry fruit, and fruit soaked liquor.    
 

 



QUINTAY – Q SYRAH  
 

VARIETY: 100% Syrah 

APPELLATION: Casablanca Valley 

TOTAL PRODUCTION: 4000 cases 

VINEYARD ALTITUDE: 400 meters 

AGING: French oak barrels 

MACERATION TIME: 21 days 
VINIFICATION METHOD: Traditional 
 

DESCRIPTION:  First vintage of new offering from the Q line.  Only 

100 cases produced!  The Q Syrah is an elegant wine made from 

grapes that grow in two different vineyard sites in the high area of 

the Casablanca Valley. 

 

TASTING NOTES: Spicy aromas with well balanced fruit notes of 

black berries and wild fruits that lead into a smooth and elgant finish. 

 
 


