
VINTAGE 2023

REGION Valle de Apalta, Colchagua, Chile

TECHNICAL DATA Alcohol 12.5%  Total acidity 3.86g/l
Residual sugar 1.90g/l      pH 3.33

APPEARANCE Delicate pale pink with subtle and elegant 
onion skin hues.

NOSE  Fresh aromas of red berries, red currant 
with flowers and white peach at the finish.

PALATE  A refreshing mouthfeel, with vibrant acidity 
paired with a very good structure and a 
pleasant finish.

 AGEING 100% of the wine is aged in stainless steel 
for 3 months.

Le Rosé

PAIRING Serve ideally as an appetizer, fresh salads, 
fish and sea food. It can also be enjoyed with
spicy and bittersweet dishes.

ORDER CODE CH0141

 LAPOSTOLLE

VARIETALS 39% Cinsault, 32% Grenache, 22% Syrah,
7% Mourvedre

www.lapostollewines.com

RATINGS 92pts

92pts 

 


