
Islington U3A – Wine Appreciation Group 

Chilean Wines 

Exploring South American wine often consists of singing the well-trodden praises 

of crisp, dry Sauvignon Blanc and spicy, rich Merlot. 

However, when we look into what the natives are drinking, Chilean dessert wines 

are regularly considered high quality, clean tasting and a delicious and different 

way for us to dress up those well-known favourites and view them in a different 

light. 

When producing their various pudding wines the Chileans do tend to stick with 

growing and ageing predominantly Sauvignon and Riesling. 

The result is a majority of white dessert wines which range from fruity to extra 

sweet; depending on the production methods. 

These wines are also rather affectionately referred to as "bottled sunshine"; a 

reference to both the bright golden colouring and their sweet, floral taste. 

Because of the very high quality control that all Chilean wines are renowned for, 

as well as the country's amiable climate, white grapes grown in Chile are 

consistently juicy and rich, but rarely taste sickly or tart, as can sometimes be 

the case with other warm-climate growing regions. 

There is quite a wide range of dessert wines available on-line; but not much to 

be found in shops. 

However, I managed to trace one example - which luckily, by general consent in 

the group, turned out to be both delicious and good value. 

Late Harvest.           37,5 cl. - 12%vol. 

Vistamar.                  £ 6.99 at Majestic Wines, Shoreditch 

Moscatel 

Limari Valley, Chile 2016 

 

The Limari Valley (320 km north of Santiago) provides exceptional conditions for 

ripening this exquisite Moscatel grape. After harvesting, it is dried slowly by the 

warm rays of the sun in northern Chile, which concentrates its aromas, flavours 

and sugars. 

This is a straw-yellow wine with golden highlights ("bottled sunshine"!). It has 

great aromatic intensity, with hints of white flowers, white peaches, apricots and 

quinces. In the mouth it is silken, juicy and fresh. Its flavour is reminiscent of 

recently picked grapes, blended with figs and dried peaches. It has a long, 

pleasant and persistent finish, excellently balanced by its natural acidity. 


