Vifledos de Paganos

VINOUS

94pts

“From Pdganos, where the soils contain up to 18%
limestone, the 2022 Calados del Puntido is a Tempranillo
aged for 16 months in French oak. Aromatically, it shows

dark-toned blackberry, menthol and pennyroyal alongside
soft herbal notes and cedar. On the palate, it is dry and
expansive, with chalky limestone texture contrasting the
wine’s richnes and breadth. The warm year contributes
darker fruit and added depth to the palate.”

Joaquin Hidalgo, April 7th 2026
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