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Producer: Bodega Bleda    www.bodegasbleda.es/en 
                                    Appellation: (DOC) Jumilla, Spain 

 
 

Located in the DOC of Jumilla, Spain, Bodegas Bleda is a family owned and operated company            
dating back to 1902. With 250 hectares (617 acres) of vineyards, cultivated using ecological 
agricultural practices, the predominant grape is Monastrell, the treasure of Jumilla.  
 
Monastrell vines are not irrigated and require large swaths of land, as it is a low-yield grape that is 
harvested by hand in a “back-breaking” process.  Monastrell, in general, doesn’t need phytosanitary 
treatment, as it is highly resistant to cryptogams. The dry, arid climate of the region also helps in this 
regard. The grapes grow organically without any of the much-feared infestations vines are prone to in 
damper areas. 

Given the unique climate and soil conditions of this area and these vineyards, the white varietals of  
Sauvignon Blanc, Airén and Macabeo develop more intense flavours and different nuances than those 
grown in other areas. Unlike the Monastrell, these white varietals are grown on trellises with drip 
irrigation in the estate’s Valle de Omblancas. 

 
 

Your choice: Wholesale $10.75 / Hospitality $12.99 
 
 
SPEC +888875:  Castillo de Jumilla Blanco 2018 (White Wine)  
The Castillo de Jumilla white combines the local Airén and Macabeo grapes with                
Sauvignon Blanc for a fresh, cheerful wine that is well structured with persistent fruit               
flavours. These grape varieties are the first to be harvested in Jumilla, beginning                            
in late August. Perfect to get the party started!   
  

 
SPEC +132250:  Castillo de Jumilla Rosé 2018   
This wine perfectly expresses all of the qualities the Monastrell grape (100%) can                   
bring to a rosé. Dry, crisp with fruit notes of strawberry and raspberry, good acidity                    
and a beautiful pink colour. To achieve this, a short maceration with skins on is                   
followed by a long temperature-controlled fermentation. Clean and powerful on the                   
nose. It starts fresh on the palate with a round, elegant texture and a pleasant finish.                
Sublime for appetizers and summer dinners in good company, it pairs well with                  
shellfish, seafood, sushi, salads, charcuterie, paella, and pasta. 

 
 


