
VINTAGE    2023

REGION    Colchagua Valley, Central Valley, Chile

TECHNICAL DATA
   

Alcohol 14.5%     Total acidity 3.65g/l
Residual sugar 2.50g/l   pH 3.70     

 

   

APPEARANCE    Deep and inky black purple color.
NOSE      Open and complex nose, with black fruit, 
     spice and plums. Herbs and peppery notes.
PALATE    Round and juicy palate with long finish and 
     full of flavors of spices and toasty notes.     
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            AGEING 
 

              100% of the wine was aged for 13 months in 
second and third used French oak barrels.  

 

    

Cuvée Alexandre Carménère

PAIRING
 

              Ideal for elaborate dishes, well-seasoned red 
meats and pastas.  

 

   

  

 

   

ORDER CODE    CH0047

 LAPOSTOLLE

VARIETALS    89% Carmenère, 6% Syrah, 
5% Cabernet Sauvignon

www.lapostollewines.com

     

Made with Organic Grapes and Biodynamic vineyard management

     
    

RATINGS    

               

  

  
 

 


