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Vine Age:
30 years

Elevation:
780 meters

Aspect / Slope:
North - south

Soil:
Calcareous, sandy loam, with limestone 
rocks higher up the slope, and sandy 
gravel in low areas due to slope erosion

Varietal Selection:
100% Chardonnay

Fermentation:
Pre-fermentation at low temperatures 
for 8 hours/fermentation in oak cask

Alcohol:
13%

Total Acidity:
4.96 g/l (tartaric)

Elevage:
6 months in 225-liter French oak barrels 
(70% new / 30% used); hand stirring of 
lees with a rod; six months in bottle 
before release

Cases Produced:
830 (6 bottles)

Awards:
Guía Peñín 2020 - 90 points
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Pago de Los Balagueses is legally classified as D.O. Vino de Pago, a prestigious 
appellation granted to only� seventeen of Spain’s most elite vineyard sites to date. The estate 
is situated within walking distance of the Solana de Las Pilillas, a historic site where 
ancient Iberians were crafting wine as early as the 5th century BC. Although modern technology 
allows us to achieve superior and more reliable quality today, Bodegas Vegalfaro carries 
forward many best practices that originated with the people who farmed this land more 
than 2,500 years ago: excellent vineyard sites in natural settings, organic viticulture, 
and gentle, gravity-flow winemaking. Located in the rugged Parque Natural de las Hoces 
del Cabriel, our high-elevation vineyards are surrounded by pristine forestland, featuring 
excellent soils of natural chalk and sandy loam, with limestone rocks in the main part, and 
sandy gravel on the lower levels caused by slope erosion.

20Ŕś  PAGO DE  LOS BALAGUESES CHARDONNAY

D.O. Vino de Pago Los Balagueses

TERROIR
Our 30-year-old Chardonnay vines are  trellis-trained in an 
enclave of 3 hectares (7.4 acres) located amidst 
old-growth pine forests, aromatic plants and almond 
trees at altitudes above 780 meters (2,560 feet). Yields 
were quite low at less than 1.8 kilos per vine. Careful 
viticultural practices encourage  biodiversity  and 
sustainability, with no use of pesticides or industrial 
fertilizers. This wine receives organic certification  per 
the EU’s strict requirements for Ecological Farming.

WINEMAKING
The most outstanding characteristic of this year’s harvest 
was the so-called "delay". In addition, the rain has brought 
fond memories of prior times when it often rained during 
harvest. The grape maturation was moderately slower 
bringing in slightly lower sugar loadings than previous 
years. We are very grateful for this as it has captured the 
essence of our wines, giving them a good acidic flavor and 
providing a fresh sensation. We picked our Chardonnay in 
early September at perfect maturity. Our traditional winemaking 
delivers outstanding varietal typicity and terroir expression 
through stalk removal, a gentle crush of the grapes, and 
pre-fermentation maceration at low temperatures for 8 
hours. Débourbage (settling of sediment) and racking were 
followed by fermentation in French oak barrels treated 
with the Aquaflex system for softer tannins. This complex 
Chardonnay matured on its own fine lees, with extensive 
stirring to achieve a richer, more ample palate.

TASTING NOTES
Brilliant, pale gold yellow, showing dense “tears” in the 
glass, strong aromatic intensity of mature stone/tropical 
fruit with creamy vanilla, pastry, cedar wood and yeasty 
notes from the aging process. Silky smooth and honeyed 
on the palate, with lively acidity, smoky vanilla and exotic 
fruit nuances in the lingering finish.
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