
ORGANIC WINE AWARD INTERNATIONAL 2022 - spring

Pago de los Balagueses Garnacha Tintorera 
Winery: Bodegas Vegalfaro

rated 13.05.2022
Total points 87 AWARD: SILVER
Category red wine
Vintage 2020
Primary grape  / grape varieties Garnacha Tintorera
Quality DOP / DO
Country - region Spanien - Valencia - Utiel-Requena
Alcohol in vol.% 14,96
Residual sugar in g/l 4,52
Acid in g/l 5,43
Sulphur free/total in mg/l 23,00
Aged in Steel Barrel/Barrique
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Clarity
Violet - Red - Brown
Color intensity
spicy
fruity
Roasted flavors
Cassis
Lorbeer
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential
2026 /2024
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Description

Food-Pairing

A dense garnet colour with notable stained legs and brilliance. On the nose intense aroma of red and black wild
berries, subtle balsamics and toast with earthy black pepper and anis notes. The palate delivers sweet and juicy
small black berries with licorice hints, fine silky tannins, lively acidy and warming integrated alcohol of medium
weight body. Long fine, elegant and versatile with a range of dishes.
 

Pairing: blue fish, stews and casseroles, braised lamb, game and cured cheeses.
 


