type: Spatburgunder Rotwein QbA trocken

growing region: Pfalz

soil profile: several:loess, limestone, Rhine-gravel and -sand

alcoholic level: 13,01% Vol.
residual sugar: 0,4¢/I

acidity: 6,5g/I

vinification: selected grapes
graduated manual harvest
10 days must fermentation
10 months matured in big wooden casks

winedescription: A deep berry-red colour. Aroma of red
berries, cherries and plums. On the palate
ripe tannins, very warm with a good fullness.
A descreet acidity provides for a long-lasting
finish. This dense wine is suitable for every

occasion.
drink temperature: 18°C
SPATBURGUNDER food recommendation: pizza and pasta, roasted veal, goulash

TROCKEN . .
" pork-fillet with rocket on green esparagus
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