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S I N G L E  V I N E YA R D
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Nose
It shows a good aromatic intensity with notes of red 
paprika, black pepper, bay leaf, cherry, plum, 
hibiscus, clove, and black plum.

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

Palate
Good body, concentration, and fruit intensity, rounded off by 
the attributes supplemented by the French oak. Medium 
acidity, soft and enfolding tannins, with a persistent finish.

Food Matches
Stews, pot roasts, 
lean meats, roasted 
vegetables.
Server at 16-18°C.

La Capitana Single Vineyard Carmenère, originates from our Don 
Manuel vineyard planted in deep colluvial soils, characteristic of 
Peumo, area internationally recognized as one of the best places in 
the world to produce Carmenère.

VINEYARD REGION |  PEUMO, VALLE DEL CACHAPOAL.

Alc/Vol: 14%     /    Acidity: 5,64 (in tartaric acid)   pH: 3,52    /    mR: 2,47


