TECHNICAL SHEET

KRANEMANN

PORTO

VINTAGE 2009

APPELLATION - PORTO
PRODUCER — KRANEMANN WINE ESTATES
REGION - CIMA-CORGO, DOURO
COUNTRY - PORTUGAL

TASTING NOTES Deep ruby coloured wine with rich and complex aromas showing

good in-bottle evolution and high-quality mature fruit combined with floral notes,
spices and tobacco leaves, bringing harmony to the nose. Good structure on the
palate and high-quality tannin concentration ensuring the wine’s longevity, good
fruit volume and exuberance on the palate. It has a very balanced and extremely
persistent finish.

NOTES Store the bottle horizontally. Serve between 16 and 18°C.

TECHNICAL INFORMATION

Climate Harvesting Baumé scale
Mediterranean Manual into 18 kg boxes 3.6
Soil Ageing Total acidity
Mix of schist and granite 2 years 5.0 g/L (tartaric acid)
Varieties Bottling pH PORTO
Mix of traditional May 2011 3.54
Douro varieties V I N TA G E
Alcohol Production
Average vineyard age 20.0% 3250 bottles
30 years 200 9
Sugar o11 por bottled in 2011 by
108 g/L Ti\voxAMvAN:oEskT:"lstcu
BOTTLE BOX EUR-PALLET
Height (mm) 306,5 320 1420 No. Bottles / Box 6
Width (mm) 74,5 175 800 No. of Boxes / Layer 21
Depth (mm) 74,5 250 1200 No. of Layers / Pallet 4
Net Weight (kg) 0,665 No. of Boxes / Pallet 84
Gross Weight (kg) 1,5 9 756
Bottle 0.75 L EAN 5605769302096
Cardboard Box (6 x 0.75 L) ITF 45605769182047
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