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La Palma is a range of wines made with grapes from our own 
sustainable vineyards in the Cachapoal Valley and estate-bottled. 
Our goal with these honest, fruity, and very well-balanced wines is 
to present the flavours and aromas that make them unique and 
invite consumers to continue discovering Viña La Rosa.

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 .

Maturation
It makes delicious drinking now, as young wine, but can be 
cellared for 2 years from vintage in a location with adequate air 
conditioning and dark. Consume after opening.

Nose
�e nose offers hints of wild strawberries, raspberries and red 
cherries.

Palate
�e texture is quite creamy on entry and the flavors expand with 
hints of ripe strawberries and red apples.

Food Matches
Versatile wine. Pairs nicely with summer salads, grilled vegetables, 
and meats of all sorts. Best served between 8° and 10° C.

Storage temperature
Optimal 15°C

ALC/VOL: 12%           ACIDEZ: 6,0g/l(in tartaric acid)
MR: 9          PH: 3,11 www.larosa.cl

3 5 %  C A B E R N E T  S A U V I G N O N ,
2 5 %  P I N O T  N O I R ,  2 0 %  S Y R A H ,  

2 0 %  P I N O T  G R I G I O


