
VINTAGE    2022

REGION    Colchagua Valley, Central Valley, Chile

TECHNICAL DATA   Alcohol 14.5%   Total acidity 3.75g/l 
Residual sugar 3.8g/l     pH 3.65

  
 

     

APPEARANCE    Intense red with brilliant shades of purple.
NOSE     Elegant and expressive, with intense 
     aromas of ripe fruit, fresh cherry, black 
     currant, and light toast.
PALATE    It boasts a velvety palate with persistent
     tannins and a lingering finish. It’s a unique 
     wine true to its origin, a classic expression 
     of Cabernet Sauvignon.

           
  

    
 
 
 

   

 
 
 
 
 

   
 

  

 

     
    

         

AGEING                Aged in 225L French medium toast oak for 
14 months, 17% of whch new, 35% of second 
use and 48% of third and fourth use. 

 

    

 

    

 

    

 

PAIRING

    

Ideal with high flavoring dishes as lamb 
shank with herbs or pork chop with mustard 
and honey.

       
     

ORDER CODE    CH0045

 LAPOSTOLLE

VARIETALS    88% Cabernet Sauvignon, 10% Carmenere, 
2% Petit Verdot

     

     

 

 
    

      

 

Cuvée Alexandre Cabernet Sauvignon

Made with Organic Grapes and Biodynamic vineyard management

RATINGS    94pts

     92pts

     91pts

    

www.lapostollewines.com


