type:

varieties:

growing region:

soil profile:
yield:

alcoholic level:
residual sugar:

acidity:

vinification:

winedescription:

TERRA SILEX

TROCKEN

drink temperature:

food recommendation:

Terra Silex

50% St. Laurent, 20% Cabernet Sauvignon,
20% Portugieser, 10% Spatburgunder

Pfalz
Weisenheimer

Rhine-gravel and -sand (named after this)
25001/ha

13,14 % Vol.
0,3 ¢/l
59¢/

selected grapes, manual harvest

the wines were matured seperatly

2 to 4 weeks must fermentation

12 months matured in big wooden casks. 10% of the
Cabernet Sauvignon were matured in barrique.

It was bottled unfiltered in autumn 2013.

Smells like a complex aroma-arrangement

of red pepper and dark blueberries and plums.
On the tongue elegant facets, delicious spices,
ripe discreet tannins.

Complex and long finish

A wine with great future.

18°C

lamb-filet in herbs, venison-steak,
stewed ox-cheek with cinnamon and cardamon



