PAGO CALZADILLA

Denominacicn de (Qugen

CALZADILLA CLASSIC 2015

Denomination of Origin

D.O Calzadilla. Vino de Pago

Grapes /

60% Tempranillo, 20% Cabernet

Sauvignon, 10% Grenache and 10%

Syrah 7.\-?;/,. %
Ageing Calzadllla
12 months in French and American oak Classic

barrel of 300 and 500 L and 8 years in
bottle before be launched to the market

Soil
Calcareous
— Production
Calzadilla 30.000 bottles

Alcohol Content
14.5 %vol

Wine profile

Classic is an intuitive and personal creation of the family, represents our origins. Classic is one
of the best wines that describes our terroir, Pago’s soil due of its potential minerality. An
elegant and velvety wine, with vigourous aspect and charming gentleman soul.

Tasting notes

This is wine has much coating, its colour is deep and dark cherry with dark red edges. Clear and
bright. Intense and elegant expressive nose with dark forest fruits, milky notes, mermelade,
vanilla and tobacco notes with a balsamic background. Mineral and aromatic plants notes with
damp earth nuances, Sweet spices. Velvety and round with live tannins, surrounding all your
senses. Long after tasting

Wine pairing

Ideal with hearter stews like meat stews and mushroomes.
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