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Nose
Medium body with varied and delicate aromas, 
showing notes of roses, paprika, cedar, vanilla, 
blueberries and a distinct aroma of cranberry.

Maturation
This wine is aged in 
French oak for ten 
months.

Palate
Medium to high acidity and structuring tannins, that settle 
on the front of the palate. Long and fruity finish of moderate 
intensity.

Food Matches
Bacon burgers, 
gnocchi with 
Bolognese sauce, 
sirloin steak, hummus. 
Server at 16-18°C

La Capitana Single Vineyard Cabernet Franc originates from our 
Paso Alto vineyard, planted on slopes of granite soils that provide a 
mineral character, where the vines coexist with the Chilean Palm 
Tree, a protected species inhabiting the unique La Palmeria Estate.

VINEYARD REGION |  PEUMO, VALLE DEL CACHAPOAL.

Alc/Vol: 13,5%     /    Acidity: 5,24 (in tartaric acid)   pH: 3,49    /    mR: 2,6

100% Cabernet Franc


