TEGERNSEERHOF

WEINGUT MITTELBACH - WACHAU - AUSTRIA

Pinot Noir Rosé
Federspiel® 2017

vineyard: Ried Hinterseiber

soil composition: limestone

altitude: 400 m

exposure: south-east

average age of vines: ~30 years

varietals: 100% Pinot Noir

farming practice: traditional, hand harvest — no
herbicides, no pesticides

the vineyard

The vineyard is called Hinterseiber, just above Steinriegel,
which is situated in Weissenkirchen - it has a quite high
altitude of 400 meter, cooler climate and a barren
limestone soil. This moderate drought stress situation
enhances the complexity later in the wine.

wine production

harvest time: September 2017

fermentation: cool fermentation in stainless steel tanks
after 3 hours on the skin

ripening: 6 months in stainless steel tanks

alcoholic content: 12.0 % by vol
total acidity: 6.2 g/|

residual sugar: 1.0 g/l
potential: 2018 — 2023

tasting notes

2017 is the first vintage of this expressive Pinot Noir Rosé
- mineral, tight & animating at the same time it convinces
you within the first sip. With its cool flavors’, refreshing
acidity balance and fine tannins it shows its potential for
maturing.
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Winery Tegernseerhof

Durnstein, Wachau, Austria
www.tegernseerhof.com
office@tegernseerhof.com

wine-maker: Martin Mittelbach
size: ~66 acres

food pairing total annual production: ~150.000 btls.
A great wine for great occasions. grape varieties: 60% Griiner Veltliner, 30%
Riesling, 5% Zweigelt, 3% Pinot Noir, 2% mixed

ideal temperature to drink
45-50 °F

varieties
region: Wachau - Austria

geography: west of Vienna next to the river

Klaus Wittauer

Fine Wi

kwittauer@gmail.com

Danube
climate: continental
soil: Gféhler Gneis

© 703-624-6628 UPC: 787 263 313 060 bottles/case: 6
T cases/layer: 13



