Viña Real Rosado

2018

• Type of wine: Rose
• Region of production: Rioja
• Year: 2018

The first Viña Real wines were
launched in 1920. They were produced
from grapes grown around Elciego in
the heart of the Rioja Alavesa province
and in which the personality, character
and elegance of this region blend
seamlessly with the balance achieved
through perfect ageing.

• DOCa vintage rating: TBA
• Grape varieties: Garnacha, tempranillo, viura
• Type of bottle: Burgundy
• Bottle size: 75cl.

Analytical data
• Alcoholic volume: 13 %.

• Volatile Acidity: 0.33

• Total acidity: 5.50

•SO2 F/T : 24/83

• pH: 3.38

Winemaking
Grapes were harvested at peak ripeness. The three varieties, garnacha,
tempranillo and viura were placed in the vat and allowed several hours of cold
maceration. Following this, the vat was gravity drained, without mechanical
pressing, to produce a juice which was then fermented at a controlled
temperature of 16ºC for 20‐25 days. In this way, the all important primary
aromas are maintained.
The resulting wine was kept for a time at the winery before being released to
the market.

Vintage / Harvest description
The 2018 harvest began at CVNE on the 19th September and ended on the
26th October. Given the adverse weather conditions of this year’s harvest,
timing of key tasks in the vineyard was critical to obtaining high quality grapes.
The harvest began with a dry autumn, following one of the worst droughts in
history, and winter began with long awaited rains, cold spells, frost and snow,
which were common in past years. There then followed a cold, wet spring and a
warm summer.
Considering that this was a year with high rainfall, the harvest took place calmly
and selectively.

Tasting notes
Attractive salmon pink in colour with a rose pink rim.
This is an aromatic wine, the nose revealing floral aromas along with peach,
apricot and background notes of strawberry and citrus.
Delicious, balanced palate, rounded with a lightly acidic aftertaste and a long,
fruit‐driven finish. An elegant wine which can be enjoyed at any time, with food
or without.
Recommended serving temperature 8‐10ºC

