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2024

MATETIC VINEYARDS EQ 'COASTAL'
SAUVIGNON BLANC

CASABLANCA VALLEY, CHILE

93
POINTS

“The 2024 Sauvignon Blanc EQ Coastal from
Casablanca fermented one-third in concrete
eggs, one-third in used oak and one-third in
stainless steel. From a vineyard at the edge of
the appellation, it shows restrained, reductive
aromas of lime and mint. On the palate, intensity
and elevated freshness are underpinned by mid-
weight texture and density. Long and saline, the
2024 will gain complexity with bottle age.”

OCTOBER 1, 2025
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