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La Palma Chardonnay 2007
WINE DETAILS

Alcohol:
13.7% vol.

Total SO2:
124 mg/l

Free SO2
33 mg/l

pH:
3.59
Total acidity:
3.74 g/l H2SO4
Volatile acidity:
0.35 g/l C2H4O2
Residual sugar:
2,7 g/l

Grape variety: 100% Chardonnay (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: 
125.19 ha

Yield:
10 tons/ha

Type of harvesting: 
By machine

Date of harvest:
First week of March
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 is on vertical shoot positioned trellis. 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. This is quickest to do when shoots are only about 15 cm. The goal is to about 15 shoots/m. 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

To increase the varietal aroma, the must remained in skin contact at 10°C for 6–7 hours.  The wine was fermented at a low temperature and stored on the lees in stainless steel tanks before bottling.
TASTING NOTES

Green colour with yellow tint, young. This wine is very aromatic and expressive. The fruity, fresh nose is followed by citrus, peach, apricot and pineapple on the palate. Fresh, smooth and lingering aftertaste of citrus fruit and a good, clean finish.

FOOD RECOMMENDATIONS

This wine is delicious with most fish and seafood dishes, pasta with creamy sauces, and cheese.

CELLARING

It makes delicious drinking now, as young wine, but can be cellared for 2 years from vintage if stored horizontally in a cool dark place. Once open, enjoyed within two days.

ALLERGENIC INGREDIENTS 

Sulphur Dioxide (SO2)
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