
 

Carrau Tannats were the pioneer in reaching outstanding special reserve reds starting in 1979 with a new style 
for the Uruguayan and export markets.  The typical red of Uruguay is vinificated here with very mature fruit that 
results in soft and elegant tannins for a full body wine.   
 
BRAND               Bodegas Carrau 
 
VARIETALS        Tannat 100% 
 
VINTAGE                   2009 
 
APPELLATION   100% from Las Violetas region, Uruguay. 
 
ANALYSIS   total acidity: 5.25 g/l 

pH 3.5 
                                  residual sugar:  2.0 g/l 
 

TASTING NOTES:  Red rubi colour with deep intensity. Classic cedar and red  
fruits in the nose. The quest for harmony and balance with oak shows Tannat  
characters.. Plums are evident on the palate, roundness and smooth tannins  
contributes for an excellent wine. It is an ideal wine to serve with red meat, aged  
cheeses and grilled foods. It could aged well for 5 years in good cellar condition.  
Served  at 18 celsius. 
 
DESCRIPTION AND VINEYARDS: 
 
CLIMATE:                    South of Uruguay, where maritime influenced by the River  
                                    Plate and Atlantic Ocean are typical in Las Violetas region. 
 
SOIL TYPE:  Heavy clay and black with calcarium influence and very old soils that result in low                

fertility. 
GRAPES:    100% Tannat, average 25 years old plants harvest with 14.5 of potential alcohol. 
 
HARVEST:   Hand picked and transported in small cases of 15 Kg. 
 
CRUSHING:  Crushed and macerated for 2 days at low temperature of 12°C before fermentation. 
 
VINIFICATION:   After low temperature spontaneous fermentation is started very slowly and with 
traditional pumping over in stainless steel tanks at 20°C. These conditions allowed the development of 
increase diversity of native yeasts, resulting in more body and less alcohol. After 10 days of fermentation the 
wine is finished in French oak barrels and then aged for 18 months without any racking over the lies.  It is 
bottled with minimal handling and kept for 6 months in our cellar.   
 
 
 

 

 

www.BaccoFineWine.com 

http://www.baccofinewine.com/

