
WEISSRGUNDER trocken/dry
0,75 l „Pinot Blanc“

Vintage:  2021

Region:  Pfalz/Germany

Site:  Neuleiningen

Residual Sugar:  6 g/l

Acidity:  7,2 g/l

Alcohol:  12 % Vol

40 years old vines on sandy clay soil. 
No maceration, fermented at 16°C, in stainless steel
tanks. Juicy, fresh, light at 12% vol, with just a touch 
of sweetness. 
The cool 2021 vintage caused a long ripening period
of the grapes: It holds more primary flavours 
(it reminds us especially of ripe peach or even honey)
than in the previous vintages. The acidity is also
rather high in comparison.

Just like german Riesling, we believe
it pairs well especially with light meat dishes, fish,
or asian cuisine. 
Recommended serving temperature: 9-11°Celsius. 
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