Due Mila Dieci
Reserve Red Blend
2013

This is the 10th version of this distinctive Bordeaux based blend. We select outstand-
ing lots from that harvest and age them together for an extended period of time in
oak from a variety of forests and coopers to optimize the complexity. The wine has
to have some real backbone to be able to handle 20 months in the barrel. There are
stunning aromas and layers of black cherry, red apple, violets, cinnamon toast, and
dark chocolate. In the mouth, the fruit comes alive creating a lush and full-bodied
palate. Extended oak aging tames the big tannins for a silky, flannel finish. Enjoy
this delicious wine with grilled meats or other hearty entrees. Very Limited.
A MUST HAVE for the cellar!

Harvest Sugar N/A O CASTORO CELLARS
YIE MTT A DIEC
pH 385 o [?L‘I‘ MILA [)IF(‘,‘I N
61% CABERNET SAUVIGNON + 19% PETIT VERDOT
Total Acidity 0.56g/100ml ﬁ 16% MALBEC + 4% MERLOT
2013 + PASO ROBLES + ESTATE GROWN
Residual Sugar 0.0% This exclusive wine is produced in extremely limited quantities
when a vintage warrants the Due Mila signature.
AlCOhOl 1460/0 This wine is proudl‘\' prescntcd by:
THE WINEMAKING TEAM
Oak Age 20 months 1 —r ;
) /()/é/S + Gimmerr /™
Oak French & Amerlcan Owners Winemaker Assistant Winemaker
CASTOROCELLARS.COM + (888) DAM-FINE
Cases Produced 560 PRODUCED AND BOTTLED BY CASTORO WINES + SAN MIGUEL, CA + BW CA 5542
GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL WOMEN SHOULD
Bottled February 29, 2016 NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF THE RISK OF

DUE MILA

2B

BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY
TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.

ALC 14.6% BYVOL. + TS0ML « CONTAINS SULFITES



