
VINTAGE 2021

REGION Colchagua Valley, Central Valley, Chile

TECHNICAL DATA Alcohol 14.5%                  Total Acidity 3.9g/l
Residual Sugar 2.30g/l    pH 3.56

APPEARANCE  Deep purple red with pretty deep violet hues.
NOSE     Expressive nose with dominating spicy 
     aromas, black and red fruit with fresh edge.
PALATE    Well balanced, with a round and juicy 
     structure given by the base of Carmenere. 
     Freshness at the finish that last for a long
     time.   

  

Le Petit Clos de Clos Apalta

ORDER CODE CH0143

LAPOSTOLLE

VARIETALS 68% Carmenere, 16% Cabernet Sauvignon, 
15% Merlot, 1% Cabernet Franc

www.closapalta.com

AGEING    19 months in French oak barrels, 37% in 
     new French oak barrels and 63% in second 
     use French oak barrels.

PAIRING The wine’s firm tannins crave fat and 
protein. Think herb-crusted rack of lamb, 
wagyu ribeye, or a slow-roasted brisket.

  RATINGS 96pts
96pts

93pts

  

Made with Organic Grapes and Biodynamic vineyard management


