
VINTAGE
    

2024

REGION
    

Rapel Valley, Cachapoal, Chile

TECHNICAL DATA
   

Alcohol 13.5%                Total Acidity 3.19g/l
Residual Sugar 1.9g/l    pH 3.35

  

 

      

 

    
   APPEARANCE
              

Pale yellow with green edges.
NOSE      Expressive nose of white stone fruit and 
     sweet citrus.
PALATE     Round palate, with good texture and a fresh 
     and pleasant finish.

    

    

     
   

 
AGEING 100% of the wine was aged in stainless steel 

for 6 months. 
PAIRING Perfect for an aperitif, clams with cheese, 

lemon and coriander and jam and melon 
salad.

  

ORDER CODE    CH0043

LAPOSTOLLE

VARIETALS    100% Sauvignon Blanc

www.lapostollewines.com

Grand Selection Sauvignon Blanc

    


