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INNOVATING SINCE 1824





La Palma Reserva Cabernet Sauvignon 2006
WINE DETAILS (provisional analysis)
Alcohol:
14,0% vol.

Total SO2: 
117 mg/l

Free SO2:
32 mg/l

pH:
3.70

Total acidity:
3.22 g/l H2SO4
Volatile acidity:
0.46 g/l C2H4O2
Residual sugar:
1,9 g/l

Grape variety:
100% Cabernet Sauvignon (Estate grown) from the Rapel Region.

VITICULTURE

Nature of Soil: 
Gravelly and alluvial, poor

Planted surface of the particular species: 
350.7 ha

Yield:
10 tons/ha

Type of harvesting: 
By machine

Date of harvest:
First 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 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

The grapes were harvested with a typical analysis at harvest of pH< 3.6, acidity 5.5–6.0 g/l (as tartaric acid), and 23.0°–23.5° Brix.  The grapes were destemmed and crushed and the stems discarded. The must was then pumped to a fermentation vessel where tartaric acid was added (0.5-1.5 g/l), with a small quantity of sulphur dioxide (50 milligrams per liter), followed by a selected yeast culture (EC 1118).  During fermentation, the open pump over method was used. The must fermented at 27°C for seven days.  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 50% of the wine were matured in French oak medium toast barrels for six moths. 

TASTING NOTES

A ripe and intensely fruity wine, smooth and easy-drinking but packed with lots of cassis, mint and blackberry flavours, enhanced by oaky notes.

FOOD RECOMMENDATIONS

Serve this wine at room temperature (16-18ºC). Enjoy it on its own, but it is at its best with grilled red meat, especially lamb chops, casseroles, or mature cheeses.
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