BODEGAS DE LA REAL DIVISA, S/A

DRACO TH‘PC:
“RESERVA 2004" Red wine Reserva 2004
Origin: Grape Varieties:
Own vineyards over 40 years old. Tempranillo 100%

D. 0. Ca. Rioja

Bottle presentation: Production and/or aging:
F50 ml 13 days of fermentation and maceration with
11026 total bottles ( €270 Litros) slkeins.

Maximum temperature of fermentation 2€.5¢C.
28 months tn new thin grain Fremeh casks.
Bottled since the 4th of Septenber 2007.

Alcohol Strength:
13.25 %vol
Total Ac’wlitg (tartarice):
4.5
pH:
.82
Vvolatile Ac’wlitg:
0.64
Total sulphurous:
47 o/l
wglogrAm Restdual sugars:
\ W 1.6
Colour:
.P.T: &2
[.C.: g=21#

VISUAL PHASE:

High coat, brilliant and clean. Reo maroon colour with russet tinges that veflect cask aging.

SMELL PHASE:

Great avomatic expression, ample, fine and clean. Ripe red frudts.

TASTING PHASE:

Smooth entry in mouth, rownd, delicate and aromatic. Pleasant in palate. Harmonlous with good
quantities of colowr, booy and aleohol and therefore well balanced. Some touches of vanilla and
tonasted flavor as a vesult of its cask aging.




