
Pagos de Anguix
Costalara 2021
Fruit and 
modernity

A vibrant garnet cherry colour signals the wine’s intensity. 
On the nose, it offers a straightforward yet captivating 
profile of black fruits, liquorice, and well-integrated toasted 
notes, complemented by intense balsamic hints of mint and 
eucalyptus.

On the palate, this wine is broad and approachable, marked by 
juicy, rounded tannins and a refreshing vibrancy. Its excellent 
balance is evident, with a smooth mouthfeel and a precise, 
welcoming character.

With its fine tannins and elegant structure, this wine is not only 
highly drinkable now but also holds great potential for ageing.

Red wine DO Ribera del Duero
Organic Viticulture

TECHNICAL DETAILS

Variety Ageing and 
Oak Type

Vineyard Elevation

Alcohol Content

Soils

Residual Sugar

Rootstock

Vineyard Age

Training System

ATTPlanting Density

Number of Bottles

Yield

Manual harvest

Harvest Date

PH

Viticulture

Bottling Date

100% Tinto Fino 12 months; 
75% French oak barrels, 

25% fine-grain American oak850 meters above sea level

15%

Rocky, clay-limestone base

< 1.7 g/L

110 Richter

20-25 years

Cordon Royat 

5.2 g/l2,500 vines/ha

80,246 (75 cl)

5,100 kg/ha

October 7, 2021

3.7

Certified Organic

June 2023
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