Castillo Real N

Vintag=: 2005

DO: Bullas r
Winery: Bodegas Del Rosario -
Varictal Monastrell 50%, Tempranillo 10% d.ffz 0

Tolal Production: 2000 cases

Tasting Notes

Nose: Crushed dark cherries with hints of spice and chicory

Felate: Medium structure, smooth tannins, gocd acidity with fresh black fruits
Finish: Micz balance and length. Typical Bullas mineralily and spice
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Domain

Bullas is the newest of the Murcia based DO's [Yeda, Jumila) kut an cld growing area. Ocoupying 2 large arez in South
Eastern Spain. the DO 's know for Menastrell p'antings but has nad excellent success with Tempranillo ard Syrzh 23 well.
| he scil is calcarecus sedimentary rock with useful limestone content and gocd drainage. Falling between the
Mcditcrrancanand the high Andzlucian siemas Bullas cnjoys very hot summers but ceoler than the other Murdian DOs
due to the sierra influences and thel,900 - 2,500 foot elevations which preduces wines with maore restraint than the
neighborirg D05, Winemakers and importers are excited about the fizurs of this voung D0

Viticulture/Vinification

2004 saw a healthy hand-plcked harvest auring the 251 weak of September and fires week of Ocraber. The frulr was
fermented in stainless steal for tan dzys with four aerated pumpovers per day ard rack and returns carried cut. Only
frec run juice was used fellowing fermentation. The wine saw no oak and only two lighs filtraticns.

pH:3.58 ALC:14.005

RS: 231 TA:56af Spain
Oak: Hone VA:0.56 gil

Free S02: 31 mgyl Total S02:59 mg/l




