
Vineyards and Winemaking
100 % estate grown grapes from our Dealul Uberland vineyard. 
25% of the grapes were transfered directly into 1000Kg bins-
without being destemmed, then sealed and put through a 
carbonic macceration fermentation for 10 days,- in order to 
produce a strawberry fruity part of the blend. The remaining 75 
% was destemmed, lightly crushed and then maccerated and 
fermented normally at 25 C in stainless steel automated 
fermenters. Both wines were then seperately pressed , and the 
non carbonic maceration wine was lightly oaked for 6 months 
with french oak staves. Finally our winemakers created a 
perfect blend of the two types of wine and it was prepared for 
bottling.
Tasting Notes
Gorgeous flavors, almost syrupy in its concentration. Dark, rich 
and potent, with layers of complex black cherry, raspberry and 
cinnamon. Deep, with pretty fruit cake and spicy aromatics. 
Lingering aftertaste. 
Food Paring: Sicilian style Pasta dishes -such as 'alla norma‘ 
with eggplant!
Technical data
Blend: Pinot Noir 100 % (75 % normal fermentation 25 %
carbonic maceration)
Appellation : IG Viile Timis
PH: -
Total Acidity: 4.9
Oak: 75 % French oak
Aging: 1 year

CRAMELE RECAS – DREAMBIRD PINOT NOIR

Cramele Recas Vineyard and Winery
Cramele [literally 'cellar'] Recas is a premium wine estate 
located on the far western fringes of the Romanian region of 
Transylvania/Banat – near Romania's 3'rd largest city 
Timisoara. Our winemaking team of Hartley Smithers
(Australia) and Nora Iriate (Spain) have worked over the last
seven years with our experienced team of Romanian
viticulturists and winemakers to create a series of modern, 
fruit driven wines that express perfectly the traditions and 
terroir of the Recas vineyard wherewine has been produced 
continuously since the 1st century A.C. All the fruit is selected 
from our own 1500 acre estate, vinted and bottled in our state 
of the art winery completed in 2010.
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