“WE[SENHEIMER ALTENBERG
SPATBURGUNDER

TROCKEN

growing region:
single vineyard:

soil profile:
yield:

alcoholic level:
residual sugar:

acidity:

vinification:

winedescription:

drink temperature:

food recommendation:

Spatburgunder trocken Altenberg

Pfalz
Weisenheimer Altenberg

Kalkstein
1500l/ha

13,74% Vol.
0,3g/l
5,7¢/l

selected grapes

graduated manual harvest

three weeks must fermentation

18 months matured in french barriques

A great Spatburgunder with unbelieveable
concentration. Luxurious bouquet of herbs,
deep-red berries, cassis and dark chocolate.
On the palate the wine presents itsself as very
extensive, impressive and really juicy.

Afine acidity together with a nearly endless
finish make this wine a unique
tasting-experience!

18°C
venison, stewed wild pig,

veal-fillet under a crust of wild garlic on
esparagus-risotto



