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SAUVIGNON BLANC 2025

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.

wine of chil e

VINEYARD REGION
PEUMO, CACHAPOAL VALLEY.

100% SAUVIGNON BLANC

Maduration

90% Fermented in stainless steel vats with 6 months of contact
with fine lees and 10% aging in concrete eggs.

Nose

Intense notes of pink grapefruit, guavas, limes, medlars and floral
notes with hints of herbs.

Palate
Sparkling and refreshing with clear citrus and white peach flavors.
The finish is long and clean.

Food Matches
Ideal to accompany oysters, sashimi. Very good armionia with
salmon sushi, ceviche, carpaccio and tiraditos. Serve between

9-10°C

Storage temperature: Optimal 15°C

ALC/VOL: 12,5%  ACIDITY: 6,18 g/I(in tartaric acid)
MR:13  PH:3,25
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