Legends Reserve Pinot Noir

CRAMELE

2023 KE’C‘AS

Pinot Noir 95.94%;
Negru de Dragasani 4.06%

13.5%

DOC Recas

Dealul Tiganului 65%, Dealul Uberland 35%
4.6 g/l

Dry

0.600 kg {\
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VEGAN

The notoriously difficult variety Pinot Noir is tamed at Cramele Recas. Local
climatic conditions encourage the development and depth of flavour. With
Pinot Noir all depends on the grape having what it takes to produce good red
wine. Our vineyards consistently excel in this respect. Our winemaking remains
simple, the skins are only worked lightly to achieve soft tannins and sweet fruit.
Oak use is balanced with flavour intensity and the wine bottled early to retain
freshness.

Harvest date: 2-24.09.2023

Average brix 24

Grapes destemmed and lightly crushed, pressed at 10 days. Natural malolactic.

French oak interstaves, med toast.

Age of vines: 20 years

Training: head trained, cane pruned on vertical trellis vertical shoot positioned.

Yield: 8000 kg/ha

Soil: fractured limestone with light iron oxide rich loams.

E LEGENDS

Purple red colour, with violet reflexes, good limpidity. Intense red and black
fruits (sour cherries, blueberries, cranberries) , floral aromas (violets). Good
acidity, medium body, pleasant tannins, good dynamic, with slightly bitter
(blueberries) and spicy finish. Balance of aromas, alcohol and tannins.

Mushroom bruschetta, prosciutto, chorizo, Jamon iberico, tuna, semi-hard
cheeses, pasties or terrine starters, roasted rabbit, red fruit desserts.

“Sweet, floral cherry and raspberry nose leads to a lush, smooth palate showing
sweet berry fruits and hints of coffee, tar and cedar. Nice fruit, but the meaty,
cedary savouriness intrudes a little. 88/100” Dr. Jamie Goode

Sustainably farmed estate grown fresh grapes, Yeast, Yeast nutrients- Vitangin
B1, DAP, Naturally occuring Malolactic bacteria, minimum effective SO2.
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Suitable for Vegans/Vegetarians
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