2020 SPATBURGUNDER ORGANIC

Grape Variety: 100% Spatburgunder (Pinot Noir)
Origin: Pfalz

Soil: Limestone soil

Age of vines: 12-30 years

Tasting note: A very elegant Spatburgunder (Pinot Noir)
grown on limestone soils which bring fresh red fruitand a
silky structure and medium body. The slightly earthy
aftertaste and 12 months in barrel add more complexity to
this wonderfull balanced red wine.

Technical information:100% Spétburgunder grown on
limestone sites of the villages of Herxheim am Berg , and
Bissersheim. After the selective harvest the wine was
destemmed and fermented spontaneously in open
fermenters for 3 weeks. After the pressing the wine aged for
12 months in (mostly neutral) barrels before it was bottled
without any fining and filtration.

Alcoholic degree: 12,5 vol%
Total acidity: 5,4 gr/ltr.

Residual sugar: 0,7 gr/Ltr.
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