
ROBLE

TASTING NOTES
Intense garnet colour with violet rims. 
Medium-dark and clear.
Aromas of fresh dark fruits: blackcurrant, blackbe-
rry and plum. Subtlest hint of wood, featuring 
delicate toasted notes masked by the potency of 
the fruit. 
Wonderfully structured on the palate. Tannins are 
intense yet at once sweet and appetising thanks to 
the old vines. Good acidity that adds a crisp touch. 
Fresh black fruits and a note of blueberry. Gentle 

mouth.
 
PAIRING AND SERVING

mature cheese, grilled or roast meat, vegetable 
stews, mushrooms, pasta dishes or rice.
 
PRESENTATION
75 cl bottles in cases of three 
 

Land shapes character, all the more so when we are talking 
about vineyards dating back to 1950. We might say that rather 
than belonging to the Ribera del Duero region we are at one 
with it.
Finca Vega Real is a bold wine that is sure to make an impression. 
The fruit of decades of care and custodianship of vines that have 
stood for over 70 years, it is the very essence of our origins, via a 
decisive reinterpretation of the terroir. 
             
BASIC DATA

Vintage: 2021
Designation of Origin: Ribera del Duero
Type of wine: Young wine aged in oak barrels
Grape variety: Tinta del País (Tempranillo)

TECHNICAL NOTES

Alcohol content: 14% vol.
Total acidity: 5.69 g/l
pH: 3.56
Volatile acidity: 0.46 
Residual sugar: 0.4 g/l
Total sulphur content: 76.2 ppm
Allergens: Sulphites
 
VINEYARDS, HARVEST AND WINEMAKING PROCESS

Plots planted: 1930 and 1950
Vineyard altitude: 850 m
Vineyards: Harvest selected from long-established estates 
boasting over 70 years of history: Sardal, Evaristo, Padrejón and 
Peñalobera
Harvest: 8 October 2021

Pre-fermentative maceration: 2 days
Average fermentation temperature: 25 °C
Alcoholic and malolactic fermentation: 7 days
Barrel-to-barrel rackings: 2
Devatting: 18 October 2021

Treatments: Filtration
Bottled: July 2022
Production: 2000 bottles

PRIZE
- 89 points - James Suckling 2023


