
VARIETY
Cencibel 100%

PRODUCTION
190,000 Bordeaux bottles of 75 cl.
Also available in Magnum, 3 l., 5 l. and 9 l. bottles.

VINEYARDS
Pago Florentino has been elaborated, as we do every year, with the best grapes from Finca La Solana, 
located at Malagón in Ciudad Real. �e vineyards are at the foothills, protected from the North by 
mountains, and orientated to the South facing two natural lakes.

�e climate is extreme, very cold winters with temperatures below 0oC and hot summers - easily 
reaching 40ºC -. �e surface of the soil is galets, and the subsoil is clay with a high retention potential, 
and a slate layer which makes a kind of ra�. �erefore in summer the vines su�er moderate water 
stress.

ELABORATION AND AGEING
Harvest began on August 29th, being the grapes at their optimum ripeness. Sorted bunches were 
harvested in 15 kg’s crates, passed through a selection table and a�er destemmed, the grapes were run 
into the vats by gravity. �e cold maceration at (15º C) lasted for four days, with pumping over and 
overall punches down during the alcoholic fermentation process for nearly 7 days at less than 27ºC. 
�e wine went then through the malolactic fermentation in new wooden barrels. Finally, the wine was 
aged in French and American oak barrels for 12 months.

RECOMMENDED FOOD AND COMSUPTION
Rice or white meat as well as tasty starters and snacks; grilled or baked red meat without many spices. 
Ideal to enjoy with chocolate desserts.  Recommended serving temperature 17ºC.

TASTING DATE:               WINE MAKER:   
February 7th, 2017                          Adolfo González

PAGO FLORENTINO 2014’ AWARDS 
ORO/GOLD Mundus Vini - ORO/GOLD Vinosub30 - SILVER MEDAL/ Medalla de PLATA Concur-
so Mundial de Bruselas. - Medalla de Plata/Silver Medal Sélections Mondiales des Vins Canada (SMV Canada).

PAGO FLORENTINO 2014
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“�e sun in a glass of wine”

VISUAL
Clean and bright cherry colour 
with purple rims.

TASTING

 TOTAL (SO2)                                            114 MG/L

 FREE (SO2)                                             31 MG/L

SUGAR REDUCERS:                                 1,98  G/L    

 Ph:      3,69

    

ANALYSIS   
ALCOHOLIC GRADE      14,8% VOL.

TOTAL ACIDITY(TARTARIC)       4,82  G/L

VOLATILE ACIDITY (ACETIC)        0,52 G/L

 

NOSE
Great aromatic complexity, 
where the fresh and fruity 
aromas of the variety are fused, 
especially black fruits, with 
those roasted, smoked, spicy and 
incense aromas that coming 
from the aging. 

   PALATE 
Silky and delightful in mouth, 
with prolonged intensity; retro 
nasally it evokes black fruits and 
roasted notes perceived in nose.

D.O. PROTEGIDA VINO DE PAGO


