
 

BRAND               AMAT   Bodegas Carrau 

 

VARIETALS        Tannat 100% 
 

VINTAGE            2007 
 

APPELLATION   Single vineyard at Cerro Chapeu region, Uruguay. 

 

ANALYSIS                Volatile acidity: 0,5 g/l 

                                 Total acidity:  5,4 g/l 
              pH   3.38  
                                    Residual Sugars:  2.5 g/l 

 
TASTING NOTES:   Deep intense colour. Long legs on the side of the glass. Rich  

aromas of ripe red fruits, plums and liquorice.  The oak gives complex flavours of fresh 
tobacco. It has firm structure, with soft tannins, giving it elegance and length on the  
palate.  It has chewy body and will develop well with time.  Ideal with any kind of grilled 
meat, charcuterie and strong cheeses, also with casseroles and other spicy dishes.   
Drink at 18º C. 
 

DESCRIPTION AND VINEYARDS: 
This wine is the result of the Carrau family’s more than 35 years of experience as  
pioneers in the Cerro Chapeu region in the  north east of Uruguay.  The wine’s name  
is a tribute to Don Francisco Carrau Amat (1790-1860) who in his own time was a  
pioneer in planting the first noble red varietals in Vilassar de Mar, Catalunya (Spain).   
This single vineyard called Amat, was considered in the last 20 years as the best block 
of Tannat grapes in our vines of a 100 acres in this region, the highest site in Uruguay  
at more than 1000 feets over sea level.   
It has been made with hand-picked Tannat grapes of naturally low yields of no more  
than 20 hectoliters/acre.  The grapes were at optimum ripeness, giving the wine great  
concentration of fruit.  The wine was fermented in an open-top tank with traditional punching down of the skins, to avoid 
the need for pumping over. Fermentation was completed in gravity fed French oak barrels (50% new) in our stone cellar.  
The wine remained in cask for 20 months and was then bottled with minimal handling and without filtration.  It was then 
aged for a further year in bottle, before release. This wine will age well for many years.  
 

CLIMATE:       Template and continental at more than 1000 feet over sea level in Cerro Chapeu.   

SOIL TYPE:   Deep sandy red soils with very good drainage 

GRAPES:    100% Tannat 35 years old vineyard, with very low yields. 

HARVEST:   Hand picked and transported in small cases of 15 Kg.  

VINIFICATION:    In our gravity fed winery inside a hill,  grapes are crushed over open 

tanks without pumping and maceration is done by punching down  
the marc, fermentation is completed in barrels, 50% new and 50%  
second wine of French oak, and it was aged “sur lie” for 20 months  
without any raking.   
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