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WINEMAKER

Carboy Winery’s founding winemaker is Tyzok
Wharton, whose vision and drive helped shape
the program from the ground up.'Drawn to
Colorado’s untapped potential, Tyzok brings
both precision and a willingness to push
boundaries in pursuit of something new.

Passionate, disciplined, and relentlessly curious,
he leads with a balance of technical expertise
and creative exploration, crafting wines that
reflect both place and possibility while
continuing to elevate what Colorado wine can

be.

WINEMAKING

We strive to craft wines that are
both vibrant and precise, wines
that reflect the intensity and
purity of Colorado’s high-elevation
vineyards. To achieve a true
expression of place, we begin with
thoughtfully farmed fruit and
varieties chosen specifically for our
extreme, high-desert climate.

Our winemaking balances
disciplined technique with a spirit
of exploration, with the goal of
capturing energy, structure, and a
sense of adventure in every glass of
Carboy wine.




RED VARIETALS

Blaufrankisch, Cabernet Franc, Chambourcin,
Malbec, Marquette, Merlot, Petite Pearl, Syrah,
Tempranillo, Teroldego, Zweigelt

WHITE VARIETALS

Albarifio, Chenin Blanc, Frontenac Gris, Riesling,
Traminette, Vignoles, Viognier

GROWN WITH LOVE IN THE GRAND VALLEY
GRAND VALLEY AVA

The Grand Valley AVA, Colorado’s first federally designated wine region, is a high-desert frontier where elevation,
aridity, and relentless sunshine shape every vine. A short, intense/growing season paired with dramatic day-to-
night temperature swings drives bold flavor development while locking in vibrant natural acidity. Carved by the
Colorado River and layered with diverse soils, this is a place that produces wines with energy, structure, and a
distinctly adventurous sense of place. Alongside our estate vineyards, we partner with dedicated local growers
who share our commitment to quality; allowing us to capture the full breadth and character of the region.

MT. GARFIELD ESTATE VINEYARD

Located at 4,742 feet in Colorado’s Grand Valley AVA, our Mt. Garfield Estate Vineyard sits in-a high-desert
environment defined by intense sunlight, low rainfall, and dramatic day-to-night temperature swings that preserve
acidity and build complexity. Set against the Book Cliffs with northwest exposure and silty clay loam soils, our
site produces fruit with structure, depth, and vibrant energy. Originally planted-in 2000 and largely replanted in
2021, our vineyard reflects Carboy’s commitment to redefining what high-elevation winemaking can achieve.

K VINEYARD

K Vineyard is planted entirely to new-world cultivars, reflecting the next evolution of high-elevation viticulture in
Calorado’s Grand Valley AVA. Located just southwest of our Mt. Garfield Estate in Clifton at 4,717 feet, the
slightly cooler site, combined with northwest exposure and silty clay loam soils, produces fruit with lifted
aromatics and vibrant natural acidity. These cold-climate varieties thrive in Colorado’s extremes, from sub-zero
winters to 100°F summer days, yielding wines with intensity, energy, and layered complexity.




1% FOR THE PLANET

Through our partnerships, we extend that
commitment beyond our vineyard and
tasting room. As a proud member of 1%
for the Planet, we donate a portion of our
sales to Zero Foodprint’s Restore Colorado
program, supporting regenerative farming
practices that rebuild soil health-and
capture carbon. We also partner with
Protect Our Rivers, working to conserve
and restore the waterways that are vital to
Colorado’s ecosystems and the future of
agriculture.
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SUSTAINABILITY

We are committed to crafting
wines with a deep respect for the
land, prioritizing sustainability at
every step from grape to glass.
Through water conservation,
thoughtful vineyard practices, and
partnerships that support
regenerative agriculture and
environmental restoration, we
work to reduce our impact while
strengthening Colorado’s wine
future. From innovative packaging
that eliminates waste to energy-
efficient operations and resource-
conscious winemaking, our
approach is rooted in preserving
the landscapes that make our
wines possible.




