CRASTO - 2006

Grape Variety

Age of vines
Vineyard exposure

Soil Terroir

Appellation

Year

Alcohol, vol %:

Vinification Techniques:

Bottling:

Tasting:

Winemakers:

UINTA DO
CRASTO

Tinta Roriz, Tinta Barroca
Touriga Franca, Touriga Nacional

> 20 years
East/ South
Schist

Douro

2006
14%

Grapes are hand picked in small plastic craters.
Pumping over with hand plunging in temperature controlled
fermentation tanks. Each variety is processed separately.

May of 2007. 290.000 bottles (0, 75 Liters).

Colour: Vibrant plum red colour.

Aroma: intense aromas of ripe strawberry and black cherry fruits,
with spice, savoury notes adding complexity.

Palate: The medium bodied palate is rich with ripe black fruit and
savoury flavours. A wine with great balance, smooth structure and
good persistence.

Dominic Morris and Manuel Lobo



