
Carlos Lucas was elected “Winemaker of 
the Year” by Revista de Vinhos/Wine 
Magazine in 2008.

Grilos

VQPRD/Dão
Red Wine 2006

Producer
Sociedade Agricola do Casal de Tonda

Varieties

Touriga Nacional
Alfrocheiro
Tinta Roriz

Analitic Parameters

Alcohol: 13% 
Total Acidity:  5,6 g/L
pH: 3,60

Enology

Carlos Lucas

Viticulture

Rogério de Castro

vol.

Dão Sul

Sociedade Vitivinícola, S.A.

Apartado 28
3430-909 Carregal do Sal
Portugal
Tel: +351 232 960 140
Fax: +351 232 961 203
www.daosul.com
e-mail: daosul@daosul.com

Dão Sul was elected “Company of the Year” in 2001 
and 2006.

Dão Sul was distinguished in 2006 with the “Special 
Commendation - Innovation in the Tradicional 
Sector” by the PME / Inovação COTEC-BPI award.

About wine conservation: The conditions to keep the wines are variable, according with the available area, and 
respective humidity and temperature conditions. It is considered as ideal a constant temperature of 15ºC and a relative 
humidity of about 70%. Besides, we advise that the cellar vibration is minimum, during all the aging process in the 
bottles. The simplest and more direct way of getting the best conditions is to install a specialized refrigerator closet.

Viticulture Year |

The 2006 harvest was of very good quality 
with grown grapes in the best conditions 
and with great sanitary state.
Due to the Summer heat the harvest was 
earlier than scheduled. Once again, the 
vineyard work was essential.

Production Technology |

The grapes crushed with total 
destemming, followed by the  
fermentation with indigenous yeasts   in 
stainless-stell vessels, all at the 
temperature of 26-28ºC. 
The maceration time was of about 21 days 
and the  re-assemblies for extraction of 
colour were very soft. 

Before bottling, the wine staged 6 months 
in french oak barrels, thus creating its 
aroma and tasting complexity.

Service Suggestions |

As most Dão Wines, should be served at a 
temperature of 16-18ºC.


