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GENERAL INFORMATION

“Carroa” is named in homage to the historic village of
Roa and the surrounding Ribera del Duero region,
reflecting centuries of winemaking heritage. Crafted

Tinta del Pais from 100% Tinta del Pais, the grapes come from
vineyards over 50 years old, situated at different
altitudes across the province of Burgos, benefiting
from varied soils and microclimates. The grapes are
hand-harvested, and malolactic fermentation is
carried out to enhance the wine's structure and
complexity. Aging takes place for 16 months in French
oak barrels, followed by 8 months in large 12,500 L

RIBERA DEL French oak vats and finishing in concrete eggs to
DUERO balance freshness and texture.
TASTING NOTES
15% ABV Carroa shows a cherry-red color and an elegant,

complex profile. The nose reveals a rich aromatic
complexity, with ripe red and black fruits
complemented by subtle notes of vanilla, coconut,
spices, cedar, and fine toasts from the oak. On the
palate, the wine is velvety and flavorful, with the
concrete egg aging enhancing the fruit's volume while
preserving freshness. It offers a silky texture, excellent
balance, and a refined expression of Ribera del
Duero’s Tinta del Pais. Recommended serving
temperature: 17-18°C.
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