
Grape variety: Pinot noir 100%
Shape: Guyot

The site and its characteristics: Sun-kissed, steep terraced vineyards on strong clay gravel soil at 400 - 
600 m above sea level give the wine its unmistakable, intense aroma.

:MRMƼGEXMSR� Careful harvesting after a year of hard work in the vineyard is the prerequisite to begin 
XLI�ƼVWX�WXITW�SJ�TVIWWMRK��%JXIV�GEVIJYP�HIWXIQQMRK�SJ�XLI�KVETIW�ERH�WSQI�XMQI�SJ�GSPH�QEGIVEXMSR��
fermentation can begin.Fermentation in the fermentation vat lasts about 2 weeks, with the mash being 
TYRGLIH�HS[R�[MXL�XLI�[MRIQEOIVƄW�[ERH�EW�RIIHIH�XS�I\XVEGX�GSPSYV�ERH�ƽEZSYV�JVSQ�XLI�KVETI�WOMRW��
The next months the young wine matures in wooden barrels and in barriques, where it also undergoes its 
acid reduction. After about 20 months of ageing in wood, the wine is bottled. After a few more months of 
FSXXPI�EKIMRK��XLI�[MRI�MW�ƼREPP]�VIPIEWIH�XS�XLI�QEVOIX�

Wine description: Varietal aroma with a slightly „earthy“ character. 
'SPSYV� Light ruby red colour with garnet shimmer.
Aroma: Aroma of red berries and cherries, as well as spicy notes.
Taste:�7SJX��VSYRH�XEWXI��FEPERGIH��QIHMYQ�FSHMIH��JVIWL�ƼRMWL�[MXL�ƼRI�WTMG]�XERRMR��TVIWIRX�QMRIVEPMX]��
With good ageing, this wine will provide optimal drinking pleasure for 3 to 5 years.  
Recommended with: light starters, white meats, lamb, poultry, duck, game, cheese.

Drinking temperature: 16- 18 °C
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