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INNOVATING SINCE 1824





Viña La Rosa Sparkling Brut 2007
WINE DETAILS (provisional analysis)

Alcohol:
13.4% vol.

Free SO2
28 mg/l

Total SO2:
215 mg/l

pH:
3.44
Total acidity:
3,79 g/l H2SO4
Volatile acidity:
0.17 g/l C2H4O2
Residual sugar:
6,9 g/l

Grape variety:  97% Chardonnay, 3% Pinot Noir (Estate grown) from the Rapel Valley

VITICULTURE

Nature of Soil:
Alluvial origin with a fine, sandy loam 


texture and rapid permeability

Planted surface of the particular species: 
142.23 ha

Yield:
12 tons/ha

Type of harvesting: 
By hand

Date of harvest:
February 10

The Chardonnay clone planted at Viña La Rosa is unknown but is possibly an old Viña La Rosa clone from the Peumo area. Vines were planted on their own roots in 1992 and are irrigated by drip. Region of origin: Cachapoal Valley, Rapel Region.

The vineyard uses vertical shoot positioned trellises. The fruiting zone is about 0.8–1.0 m above the ground, and shoots are trained vertically upward. The shoots are held in place by four foliage wires, in pairs. Shoot thinning is carried out in spring to reduce water shoots.  Shoot trimming typically is carried out after flowering and may need to be repeated during the rest of the season. Shoots are normally trimmed 1.0–1.2 m in length. Vines are either cane or spur pruned. Leaf removal is carried out 2–4 weeks before veraison, to improve fruit composition.

WINEMAKING PRACTICES

A typical analysis at harvest is pH< 3.3, acidity 7.0–7.5 g/l, and 19.0°–19.5° Brix.  The grapes are pressed gently, without crushing, in a pneumatic press.  The base wine is made from only the free run juice and first pressings.  From the press, the juice is pumped to a vat where it is cold settled with pectolitic enzyme.  Once clarified, the must is racked into a clean fermentation vat and a selected yeast culture, specifically for fermenting the sparkling wine base (EC 1118), is added.  Fermentation time is normally 3–4 weeks, at a temperature of 12°–15°C.  For the second fermentation, a calculated quantity of sugar and yeast are added to the wine in a tank (Charmat method).  Second fermentation and subsequent maturation (over the lees for 6 months) takes place in a cool cellar.  The wine is then clarified by filtration into a bottling tank, where it is given the dosage and bottled.  Total case production was 3,300. 

TASTING NOTES

Pale greenish yellow in color.  On the palate, it is well balanced, with aromas and flavors of green apples, apricot, citrus fruit, and good autolytic yeast character.  The wine has a rich mouthfeel and a long finish.

FOOD RECOMMENDATIONS

As is the case with Champagne, this sparkling wine is a natural partner to smoked salmon, and shellfish.  It also pairs well with appetizers featuring a salty main ingredient such as bacon, prosciutto, or sun-dried tomatoes.  Try it as well with grilled fish, various chicken and veal preparations, and mild cheeses.  Surprisingly, it complements ethnic cuisine such as Chinese, Thai, and Southwestern, cooling their hot and spicy flavors.  And of course, it is the perfect toast for special occasions.

CELLARING

It makes delicious drinking now, as young wine, but can be cellared for 5 years from vintage if stored horizontally in a cool dark place. Once open, enjoyed within two days.

WHAT THEY SAY ABOUT VIÑA LA ROSA SPARKLING BRUT CHARDONNAY
· Silver medal in Chardonnay du Monde 2004, France.


· Grand Gold Medal in Vinitaly  2004, Italy
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