
Pago de Carraovejas 2020 is the 
valley’s interpretation; the terroir’s 
maximum expression. From a 
perspective of  balance and a fresh 
character, the wine appears to have 
volume while also being dynamic. 
Well-rounded and vibrant. Floral 
nuances accompany the fruit in an 
elaboration marked by its elegance, 
intensity and structure. A wine that 
subtly conveys its origin and identity. 
The three varieties present on the estate 
have been used to produce Pago de 
Carraovejas 2020: 92% Tinto Fino, 
5% Cabernet Sauvignon and 3% 
Merlot. 

Body with a vibrant base. Delicacy 
in nurturing the grape and its 
elaboration. Passion for detail that 
is perceived in a balanced wine that 
reflects the valley’s character. 
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The balance of  2020 
After very little rain in 2019, the 
2020 vintage was marked by a 
winter of abundant rainfall. The 
vineyard managed to conserve its 
water reserve, which allowed the 
vineyard’s vegetative cycle to de-
velop with excellent balance and 
homogeneity. Spontaneous and 
sown vegetative cover crops were 
used to control vigour. There was 
a widespread bud break at the 
end of April, and no weather or 
health incidents were recorded. 
As there was no interference in 
the development and evolution 
of the buds, excellent yields were 
obtained in the vineyard, which 
were balanced thanks to the 
thinning technique. The har-
vest began on 14 September and 
ended on 10 October.  

Own character 
Pago de Carraovejas 2020 is the 
most honest reflection of the valley 
to which it owes its name. A vine-
yard that scales the surroundings, 
creating a unique landscape. The 
plots are arranged between hill-
sides and moorland, reaching an 
altitude of 900 metres. The austere 
soils of tertiary geology combi-
ne limestone loams, clays and 

sandstones, providing the terroir 
with unique properties. These are 
lands that force the vines to make 
an effort to regulate themselves 
and give the best of themselves. 
Its south and north-facing slopes, 
each with its own natural richness, 
form the profile of the Carraovejas 
valley.

Elaboration by plots 
The grapes of Pago de Carraovejas 
2020 were harvested early in the 
morning after an initial selec-
tion of bunches in the vineyard. 
Afterwards, a double selection was 
made in the winery: clusters and 
berries. Gravity-flow winemaking 
allows for full respect for the raw 
material. During the fermentation 
process, hard lees indigenous to 
our estate were used. The wine 
was refined in French and Ame-
rican oak barrels for 12 months. 
The whole process was marked by 
precision and care in every detail. 
Finally, it was clarified with natural 
egg white and bottled in the spring 
of 2022.


