UINTA DO
CRASTO

DOURO RESERVA 2004

TECNICHAL INFORMATION

Country of Origin: Portugal Region: Douro Valley (north of Potugal)
Classification (Appelation or equivalent): Grade ”A” vineyards D.O.C. Red Wine
Grape variety/varieties: mixed plantings (among 25 to 30 different grape varieties)
Avarage age of vines: 60 years

Vinification techniques: Grapes are hand picked in small plastic craters.
Pumping over with hand plunging in temperature controled fermentation tanks.
Bottled in April 2005 without fining or filtration.

Winemakers: Dominic Morris and Susana Esteban

“This varietal mix, old low yielding vines and 18 months ageing in French and
American oak barrels, has resulted in a complex, powerful wine with great intensity.
The aroma shows ripe plum and berry fruits with hints of chocolate and spice. It has a
full, sweet, richly textured palate, with layers of concentrated fruit and toasty oak, well
balanced by a firm tannic structure, and a long persistent finish.”

Ageing in wood: 18 months

Type of wood: French and American oak

Size of wood barrels: 225 to 300 liters

Alcohol, vol %: 14,65 % (14,5 % by vol on the label)
Sugar contents g/l: 3,000 g/dm3

Acidity g/l (tartaric acid): 5,290 g/dm3

PH: 3,75

Total production: 70.000 bottles (75 cl. / 750 ml.)

Awards: 93 points Wine Spectator ““Ripe, full-bodied red, packed with dark, fruity
flavours, as well as plenty of paprika. Powerful, with a dense core of spicy elements
that follow through to the long, cream-filled finish. Drink now through 2012 Kim
Marcus



ADDITIONAL INFORMATION

EAN/Bar code:
Bottle: 5604123001088
Case: 15604123001085

Size of bottle: _
Height: 31,50 cm.
Diameter: 7,50 cm.
Weight: 1,40 Kgs.

Size of the case
Height: 16,50 cm.
Width: 32,50 cm.
Length: 24.50 cm.

Number of bottles in a case: 6 bottles 75 cl. / 750 ml.

Number of cases per pallet: 100 CASES

Number of layers per pallet: 10 layers

Height of pallet: 1750 cm.

Weight of a case with max. number of bottles (in kg): 8,5 Kgs.

Weight of a pallet with max. number of cases: 870 Kgs.




