
Grauburgunder trocken/dry
750 mL

Vintage:  2021

Region:  Pfalz

Site:  Neuleininger Sonnenberg

Residual Sugar:  5 g/l

Acidity:  7 g/l

Alkohol:  12 % Vol

Our young Grauburgunder-Vines grow on Limestone, 
just like in their burgundy origin.

The grapes enjoyed about 5 hours of Maceration, 
Fermentation temperature 18-20 °C, vinification in 
stainless steel tanks. 
Mature Flavours of honey, full, round, creamy, 
smooth mouth feeling -
A fresh german „Pinot Grigio“ grown in our 
Cool Climate Site „Sonnenberg“. 
Pairs well with bright meat dishes or seafood. 
Serving temperature: 10-12° Celsius 
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