
 
Peumo, Cachapoal Valley.

Alc/Vol: 14%       Acidity: 5,85 g/l (in tartaric acid)    pH: 3,4          

100% Syrah

l A  C A P I TA N A  s y r a h  2 0 2 0

www.larosa.cl

Vineyard Region

Intense, elegant with touches of cherries in syrup, blackberries 
and floral notes

A rich, full-flavored wine, with a sweet attack,  firm and delicate 
tannins, mid palate juicy and soft. Clean, persistent and smooth 
final.

Food Matches

Palate

This wine is aged in French oak for nine months.

Maduration

Nose

Perfect with steak, game meat, spicy food, stews, poultry with 
rich brown sauces, pork, duck, and goat cheese. Serve at room 
temperature (16º–18ºC).

Vineyard employees affectionately refer to the tallest palm tree as “La Capitana” 

a salute to its stature and leadership. Wines crafted from carefully selected lots  

reflect the essence of La Rosa, guiding our commitment to produce sustainable 

estate-bottled terroir wines in which tradition nourishes our curiosity.

Optimal 15°C

Storage temperature


