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VINEDOS REAL RUBIO

REAL RUBIO CRIANZA ECOLOGICO 2018

THE HARVEST IN OUR VINEYARDS

( @w A long vintage with the harvest lasting over two months. Constant rainfall, although
ﬂVR spread out over time, together with a good end to the vegetative cycle, has resulted
in ripe and complex grapes, especially those harvested at the end of the season.

GRAPE VARIETIES

Tempranillo and Graciano.

Area: Planillalta and Butrago.
Altitude: 450—480 metres.

I WINEMAKING
- ‘?@;L - - Selection of some of our own low-yielding, environmentally friendly and
: organically farmed vineyards to produce a wine with ageing potential. The grapes
W are fully destemmed and fermented under controlled temperatures of 25°C.
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Total ageing of 18 months in French and American oak barrels.
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Wine N TASTING NOTES

With its vibrant colour, this wine expresses the distinctive character of the
Aldeanueva de Ebro terroir.

On the nose, French oak integrates seamlessly with red fruit aromas and vanilla
notes. Powerful on the palate with a long finish, it shows ripe and approachable
tannins that complete the wine’s harmony.

FOOD PAIRING SUGGESTIONS

Ideal with cured meats, cheeses and tapas. It also pairs well with hearty dishes,
stews, red meats and oily fish.

Recommended serving temperature: 14°C — 16°C.
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