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La Capitana Cabernet Sauvignon 2006
WINE DETAILS (Provisional Analysis)

Alcohol:
14,5% vol.

Total SO2:
76 mg/l

Free SO2:
33 mg/l

pH:
3.7
Total acidity:
3.35 g/l H2SO4
Volatile acidity:
0.65 g/l C2H4O2
Residual sugar:
3,5 g/l

Grape variety: 85% Cabernet Sauvignon, 10% Shiraz, 5% merlot (Estate grown) from the Rapel Valley 

VITICULTURE

Nature of Soil: 
Colluvial and Granitic, with Clay and Loam Textures
Planted surface of the particular species: 
261.92 ha

Yield:
9.0 tons/ha

Type of harvesting: 
By hand

Date of harvest: 
Third week of April

The Cabernet Sauvignon 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 1980 and are irrigated by furrow and 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 10 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.
VINTAGE CONDITIONS 

Harvest 2006 had a very good winter, rains were followed by a cool spring with good rainfall, a warm summer and dry, warm autumn that enabled the fruit to ripen and show impressive flavours profile. 

We were impressed with the quality of the fruit of 2006, good combinations of quality and yields.The basis of this great result has been down to excellent vineyard management, spectacular climate during the maturation of the grapes, perfect ripeness at harvest and also good winery techniques.

WINEMAKING PRACTICES

The grapes were hand harvested, with a typical analysis at harvest of pH< 3.6, acidity 5.0–5.5 g/l (as tartaric acid), and 23.5°–24.0° Brix.   The grapes were destemmed and crushed and the stems discarded. The must was then pumped to a fermentation vessel , with a small quantity of sulfur dioxide (50 milligrams per liter), followed by a selected yeast culture.  During fermentation, the open pump over method and delestage method were used. The must fermented at 25-30 ºC for seven days, followed by 10 days of maceration.  Pressing took place when the required amounts of color, flavor and tannin had been extracted; the pressed wine was kept separate. Malolactic fermentation occurred naturally. The wine matured in French oak barrels (nine months) and in bottles.  

TASTING NOTES

This is a smooth, fruit-packed wine, with a deep ruby color and intense berry flavours of ripe cassis, cherries and blueberry, with notes of chocolate, mint, and cedary oak.

FOOD RECOMMENDATIONS

Ideal to accompany red meats, lamb, duck, stews, and aged cheeses. Serve at room temperature (16º-18ºC).

CELLARING

It makes delicious drinking now, as a young wine, but can be cellared for 3-4 years from vintage if stored horizontally in a cool dark place. Once open, enjoyed within two days.
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