
 

This old vineyard was bought by Juan Carrau Sust when he arrives to Uruguay from Vilasar de Mar, Cataluña in 
1930.  Today we conserved a block with plants of more than 100 years old that in 2003 was confirmed as Nebbiolo 
90% and Marzemino 10%. This is an in heritage of the northern Italian emigrant influences in Uruguay. Together with 
the Tannat, these vines are part of the genetic Uruguayan patrimony that the Carrau family had preserved for the 
next generations of winemakers and grape growers. 
 
BRAND               Vilasar Old vines  
 
VARIETALS        Nebbiolo 90% Marzemino10% 
 
VINTAGE                  2000 
 
APPELLATION   100% from Las Violetas region, Uruguay. 
 
ANALYSIS   total acidity: 5.5 g/l 

pH 3.5 
                                  residual sugar:   1.8 g/l 
 

PRODUCTION:   4.588  bottles 
 
TASTEING NOTES:  Red dark colour with deep intensity. Classic truffle and pipe tobacco in  
the first nose. After some minutes dry plums and liquorice are evident and still feel on the  
palate, Full body and complex flavors contributes for an excellent long and intense wine  
aftertaste. It is an ideal wine to serve with cheeses, prosciutto and charcutteri or spicy pastas  
and casseroles.. It could still age well for 5 years more in good cellar condition.  
Served at 18 celsius. 
 
 
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:    90% Nebbiolo and 10% Marzemino 100 years old plants. 
 
HARVEST:   Hand picked and transported in small cases of 15 Kg. 
 
CRUSHING:  Crushed at 12 °C and macerated for 7 days in 500 kg bins at 20-25°C 
 
VINIFICATION:   After low temperature spontaneous fermentation is started very slowly and fermented at 20-

25°C. These conditions allowed the development of increase diversity of native yeasts, resulting in more body and 
less alcohol. After 7 days of fermentation the wine is finished in French oak barrels 50% new and then aged for 14 
months without any racking over the lies.  It is bottled unfiltered and with minimal handling and kept for 2 years in our 
cellar before launched.   
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