
Pinot Noir 2o15

Region:

Austria >

Burgenland >

Neusiedlersee

Soil profile:

Sandy loam soils

This site’s soils are locally also

described as cool soils.

Character:

juicy, filigree, consistent

Grape varieties:

1oo% Pinot Noir

Optimal drinking & cellaring:

16-18°C

up to 4 years

Food pairings:

Braised shoulder of veal with

peppercorn jus served with

celeriac and walnuts

Alcohol:

13.o %vol

Acidity:

4.8 g/l

Residual sugar:

1 g/l, dry

Total sulphur:

64 mg/lt

Closure:

Natural cork

Filtration:

Roughly pre-filtered

Additives:

none (vegan)

Packaging:

o.75 l >

12 per case >

13 per layer

Certified:

Demeter
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