Cartago Paraje de Pozo

2015

D.O. Toro
Grapes: 90% Tinta de Toro
and 10% Other grape varieties

95+, -

“[A] more opulent vintage ... 2015 is
a warmer and more tannic vintage ..
a little more classical, a serious wine
designed to develop in bottle where
1t should absorb the oa

Imported by Grapes of Spain
Selected by Aurelio Cabestrero®  © 2019
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