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VINEDOS REAL RUBIO

REAL RUBIO TINTO ECOLOGICO 2025

THE HARVEST IN OUR VINEYARDS

An excellent vintage in Rioja, the 2025 harvest was marked by unique climatic
conditions. The cycle began with abundant rainfall during spring; despite this, it
evolved towards optimal ripening. The harvest was challenging at the beginning due
to rainfall during August, resulting in a delay of 10 days compared to the previous
vintage. During spring, rainfall levels were adequate and temperatures were not
excessively high, which led to a slower vine growth cycle.

GRAPE VARIETIES
Tempranillo.

Area: Planas del Monte Yerga
Altitude: 480 metres.

WINEMAKING

This wine is made from grapes sourced from our own estate vineyards under
organic cultivation and environmentally respectful practices.

The grapes are hand-harvested, fully destemmed, and undergo a slow, controlled
fermentation at 25°C to preserve the varietal aromas.

TASTING NOTES

Deep cherry-red colour with attractive violet hues. On the nose, it shows fruity
aromas combined with blackberries and wild berries over a jammy background.

On the palate, it has a smooth entry with fresh tannins that give way to a broad,
vigorous, and well-structured mid-palate, with a long retronasal finish of ripe red
fruit.

FOOD PAIRING SUGGESTIONS

Pairs well with cold and hot starters, pasta, cured meats, white meats, and red
meats.

www.realrubio.es
Avd. La Rioja s/n Aldeanueva de Ebro
La Rioja, Espafa
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