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1 0 0 %  P I N O T  N O I R

Maduration
100% Fermented in stainless steel tanks and 4 months contact 
with lees.

Nose
Notes of inderbrush and red fruits such raspberries, red currant 
and touches of pink grapefruit and �oral notes and some spices.

Palate
Full of �avor with red fruits and fresh and crispy structure.

Food Matches
Enjoy on its own or accompanied by salads, pasta, light �sh and
desserts. Very good companion for white cheeses, spicy foods,
gazpachos and ravioli. Serve cold (8 - 9°C).
 
Storage temperature: Optimal 15°C

ALC/VOL: 12,5%           ACIDEZ: 6,31 g/l(en ácido tartárico)
MR: 1,6        PH: 3,15 www.larosa.cl

G R A N  R E S E R VAG R A N  R E S E R VA

La Capitana

R O S É  2 0 2 4

v i n e y a r d  r e g i o n
p e u m o ,  c a c h a p o a l  v a l l e y .

Vineyard employees a�ectionately refer to the tallest palm tree as 
“La Capitana” a salute to its stature and leadership. Wines crafted 
from carefully selected lots re�ect the essence of La Rosa, guiding 
our commitment to produce sustainable estate-bottled terroir 
wines in which tradition nourishes our curiosity.


