“This estate is one of the top
discoveries of all my tastings.”

CARRO

2004
A tank-fermented and aged,
un-oaked blend of 50%
Mourvedre, 20% Syrah,
20% Tempranillo, and 10%
Merlot. It reveals terrific
fruit intensity, copious black
cherries and wild mountain
berries, and notions of
licorice, flowers, roasted
meats, and chocolate. With
supple tannin, low acidity, and
abundant fruit, it is a joy to
drink as well as a spectacular
value. Consume it over the
next 12-18 months.

Robert Parker (June 2005)
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