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Cuvee Don Reca
2007
The Viña La Rosa Don Reca range of wines is very limited in quantity and is produced with a meticulous commitment to the finest quality. A true tribute to Viña La Rosa’s heritage and an excellent choice for the wine connoisseur.
Vineyard region

100% Cachapoal Valley

Vintage conditions
”The winemaking team at Viña La Rosa is very upbeat about the Vintage 2007. It will be remembered as one of the most remarkable harvests in the Cachapoal Valley…” The relatively cold season produced exuberant whites, full of flavours, delicate and complex aromas and with an impressive alcohol and acidity balance. The resulting red wines show rich concentration, deep colour, fresh, complex and elegant aromas (probably owing to the cool nights), full of concentration and flavours due to the small size of the berries, with a soft but firm tannins (phenolic matuity was perfect this year!) and with an excellent acidity and alcohol balance occasioned by the cool temperature during the last phases of ripening.
Grape variety
52% Merlot, 25% Cabernet Sauvignon, 18% Syrah and 5% Carmenère (Estate grown) from the Rapel Region
Maturation 
This wine was aged for 12 months in new French oak barrels

Wine analysis (provisional)
Alc/Vol: 14,4

Acidity: 3.75 g/l H2SO4
                                           
pH: 3,60
Food matches

Ideal with rich sauces, roast meats, duck, chicken with wine sauce, and mature cheeses.
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Winemaker comments
Colour 
Very deep, almost opaque, dark and dense.
Nose
This wine offers great richness, power, harmony, and concentration. Aromas of mint and red berries tempt the nose.
Palate
Well integrated and richly concentrated with sweet plum, cassis, chocolate and mint flavours. The wine has medium- to long-term aging potential and is recommended for further bottle maturation.
