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VINEDOS REAL RUBIO

REAL RUBIO SELECCION 2025

THE HARVEST IN OUR VINEYARDS

i~ An excellent vintage in Rioja, the 2025 harvest was marked by unique climatic
@ /P conditions. The cycle began with abundant rainfall during spring; despite this, it

B o evolved towards optimal ripening. The harvest was challenging at the beginning due
to rainfall in 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 and Mazuelo.

Area: Estate vineyards
Altitude: 400 metres.

WINEMAKING

The grapes are destemmed and the varieties are vinified separately in order to
preserve and enhance the full aromatic and flavour potential of each one.
Fermentation is carried out at a controlled temperature of 25°C to retain the typical
varietal aromas.

TASTING NOTES

Deep cherry-red colour with violet and purple nuances. On the nose, clear varietal
aromas emerge such as blackberry, raspberry and fresh notes with subtle hints of
coffee.

On the palate, the wine is lively and expressive, reflecting a broad range of flavours
already perceived on the nose, finishing with a balanced and complex varietal

aftertaste.

FOOD PAIRING SUGGESTIONS

Pairs well with a wide range of dishes. It shows its best potential with starters and
performs particularly well with meats and stews due to its intensity.
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