Cartago Paraje del Pozo 2020 (rRed wine)

Bodegasy Vinedos San Romanis afamily-owned winery thatwasfounded byiconicwine-
maker Mariano Garciain 1998 as Bodegasy Vinedos Maurodos. His vision was to produce
worldclass wineswhich balancedfreshnessandlongevityinthe bottle againsttherenown
P ddlioo poweroftheregion’swines. Inrecentyearsthewinemakingteam, underEduardo’sdirec-
tion, has been producing winesinafresherstyle, harvested at the optimummomentto
balancefreshnessandrichness. Thisleadsoffwithintenseattentiontofarmingexceptional
grapesusing organicmethodsandsomebiodynamicconceptsand practices.
In2017, they released theirfirstsinglevineyard“reserve” wine called Cartago Parajede
Pozo, whichcomesfroma plot of 45-year-oldvines onvery sandysoilsand sees extended
aginginoakbarrels.

Appellation | Toro D.O.

Grapes| 90% Tinta de Toro and 10% Other grape varieties, from an own-rooted, 45-year-
old, single parcel

Altitude / Soil | 700+ meters / sandy, loose textured soil over clay sub-soil

Farming Methods | Practicing Organic, incorporating some Biodynamic principles and practices

Harvest | Hand harvested into small boxes

Production | Grapes were destemmed and lightly crushed prior to fermentation with native
microbes, 2 weeks of skin maceration

Aging | Aged in new and used French oak barrels for 36 months

Reviews:

“The dark, almost opaque red 2020 Cartago Paraje del Pozo, pure Tinta de Toro from ancient engrafted vines, is
quite a bruiser, with 15% alcohol and packing abundant tannins, but the tannins are very fine and make it finer-
boned than what | expected from the color and nose. It's very smoky, with toasty notes and a hint of fountain pen
ink and graphite—think black. I'd still wait to pull the cork; it's going to take bottle aging to tame those tannins.
The élevage was long, 31 months in new and used French oak barrels. 3,600 bottles produced. It was bottled in
July 2023. This is one for the long haul”.

95 points The Wine Advocate; Luis Gutierrez — June 19, 2025.

“The 2020 Cartago is 100% Tinta de Toro and was aged for three years in barrels and two in bottle. Dark garnet
in color, it opens with balsamic and herbal notes, bay leaf and ripe fruit, especially plum, followed by subtle
thyme and oak. The palate is creamy, with plush reactive tannins, and is full-bodied and flavorful. A structure
Toro with energy and aging potential”.

94 points Vinous Media; Joaquin Hidalgo, Jun 2025
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