GOLDEN HARVEST, THE BEST LATE HARVEST
Our Golden Harvest 2007 was chosen in the most widely-respected Chilean Wine Guides as the best wine
in the “late harvest” category, so consolidating its position as the greatest representative of our country.
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Casablanca Valley Chosen

Best Late Harvest

“Also chosen as the best of the Casablanca Valley this year, the second edition
of Golden Harvest (the first was a result of the harvest in the year 2000) has no
less than 222 grams of sugar per litre, but also a penetrating acidity that manages
to balance that quarter-kilo of pure sweetness. Also, of course, it is made entirely
of grapes attacked by the botrytis fungus, the “noble” rot that is responsible for

“When Pablo Morandé harvested the grapes for his late harvest in the year
2000, he realised that they had potential. That wine, the first of the two Golden
Harvest vintages, was an immediate success. Today, seven harvests later,
Morandé achieves it once again with this white that is more like honey than
wine. Nature is not always on our side, so we have to take advantage when
its mood is sweet enough to give us wines this impressive.” Patricio Tapia.

the best sweet wines in the world and also for this honey-wine.” Patricio Tapia.

Edición Limitada Golden Harvest
Sauvignon Blanc 2007
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La CAV Guide 2012
Best Late Harvest
“Deep golden colour, almost amber. Intense aroma of quince, apricots and peaches
in syrup. Intense in the mouth – very sweet. Good weight”. Ricardo Grellet.
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