
WINE AWARD INTERNATIONAL 2024

PAGO FLORENTINO
Winery: Bodegas Arzuaga Navarro, S.L.

rated 24.02.2024
Total points 90 AWARD: GOLD
Category red wine
Vintage 2020
Primary grape  / grape varieties Cencibel
Quality PGO / DOP
Country - region Spanien - Castilla - La Mancha
Alcohol in vol.% 14,30
Residual sugar in g/l 1,58
Acid in g/l 4,28
Sulphur free/total in mg/l
Aged in Wooden barrel/Barrique

analysis - intensity assessment ranking - quality assessment
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Clarity
Violet - Red - Brown
Color intensity
rot-fruchtig
rot-beerig
floral, flowery
cherry
Raspberry
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 Status-quo best-before
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reductive - - - oxidative

modern - - - traditionel

little - - - much



WINE AWARD INTERNATIONAL 2024

PAGO FLORENTINO
Winery: Bodegas Arzuaga Navarro, S.L.

rated 24.02.2024
Description

Food-Pairing

Entrada de boca sedosa yamable, con gran intensidad yduradero en el tiempo; enretronasal nos vuelve a
recordarlas frutas negras y torrefactospercibidos en nariz.
 

Arroces o carnes blancas, así como para acompañar aperitivos contundentes; con carnes rojas a laparrilla o al
horno sin muchas especias. Un vino ideal para disfrutarlo en los postres de chocolate.Temperatura de servicio
recomendada 17 ºC.
 


