MADRID ROMERO
BODEGA

NAME OF THE WINE: 3 CALAS MADRID ROMERO TINTO
HARVEST: 2021

ZONE: D.O.RP. JUMILLA

ALTITUDE: 650 MTS.

SOIL TYPE: STONY, LIMESTONE AND SANDY
VARIETIES: SYRAH - MONASTRELL

ALCOHOLIC GRADE: 14,5% VOL.

Rosana Madrid Romero dedicates this Collection to her mother Mercedes Romero
and her daughter Martina Madrid. The three are represented by the Cala, a flower
that means elegance, beauty and simplicity. 3 Calas Madrid Romero Tinto is the
wine that represents simplicity personified in Rosana Madrid, the second generation
of the family. Expressive and with an intense personality, it is perfect to share with
friends on any occasion.

2021 and 2022 have been atypical years for grape harvesting as the high
temperatures, dry weather and little rainfall during the year have resulted in the
early harvesting of the Syrah and Monastrell varieties.

Thanks to the stones in the ground that maintain the humidity at night and the
exhaustive irrigation controls, perfect ripening control has been carried out for its
optimum harvest date. Its low yields of 5,000 to 6,000 kg depending on the plot,
since Bodega Madrid Romero is always committed to the quality of its grapes.

The Syrah that is used to make this wine is planted on a trellis to redirect its leaf
mass and achieve homogenization in photosynthesis as well as aeration in its
clusters. The objective has been to obtain a lot of fresh fruit and for this purpose,
quality parameters were set that have been achieved through almost daily
ripening controls carried out by Rosana Madrid and agreed upon by her technical
team. An exhaustive analysis of its results has been carried out from all the work
carried out in the vineyard since before its green pruning or also called weeding.
The Monastrell used for 3 Calas is also planted on a trellis to carry out the same
parameters of quality and fresh fruit as in the Syrah so that the blend between the 3 CALAS
two varieties is perfect. Being the age of the Syrah of 23 years and of the Monas- it e
trell of 34 years.

Intense cherry red color with medium-high robe. Aromas of red and black fruits, with
notes of blueberries. Good entry into the mouth, being sweet and persistent, being
harmonious and pleasant. Ideal for all kinds of dishes and appetizers due to its
result.
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