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La Palma Merlot Cabernet Sauvignon Rosé 2008
WINE DETAILS (Provisional Analysis)

Alcohol:
13.8% vol.

Total SO2:
100 mg/l

Free SO2:
25 mg/l

pH:
3.55
Total acidity:
3.71 g/l H2SO4
Volatile acidity:
0.35 g/l C2H4O2
Residual sugar:
2.32g/l

Grape variety: 70% Merlot and 30% Cabernet Sauvignon (Estate grown)

VITICULTURE

Nature of Soil:
Alluvial with a mixture of sand and gravel.

Planted surface of the particular specie(s):
362.51 ha

Yield:
12 tons/ha

Type of harvesting:
By hand

The Cabernet Sauvignon clone planted at Viña La Rosa is unknown but is possibly an old Viña La Rosa clone from the Peumo area, just like the Merlot. Vines were planted on their own roots in 1960 and are irrigated by furrow and drip.  The region of origin is the Cachapoal Valley, Rapel Region.

The vineyard uses vertical shoot positioned trellises. The fruiting zone is approximately 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 to 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

This wine was made from 70% Merlot and 30% Cabernet Sauvignon.  These specially selected grapes were carefully hand picked in the early hours of the morning, while still very cool, to preserve the fresh fruit flavors.  The must was cold macerated and fermented at a carefully controlled temperature of 14°C to produce the clean fresh fruit flavors and pronounced aromas associated with this wine.  The yeast strain used was EC 1118 Lalvin. Total case production was 50,000.

TASTING NOTES

A rich, vibrant rosé color, with pronounced aromas of wild strawberry and hints of red cherries. On the palate, this is matched by luscious notes of very ripe strawberry and hits of red apple and pear.  A mouth-filling array of flavors, with crisp acidity and a clean finish.

FOOD RECOMMENDATIONS

Serve lightly chilled, as an apéritif with hors d’oeuvre or to accompany light fish and poultry dishes. A luscious, versatile wine for outdoor entertaining. Pairs nicely with summer salads, grilled vegetables, and meats of all sorts. This style of wine is best enjoyed when it is fresh and young.
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