SPATBURGUNDER Réserve

0,751

Vintage: 2022

Region: Pfalz
Site: Neuleininger Sonnenberg

Residual Sugar: 2,4 g/l

Acidity: 5,3 g/l
Alcohol: 13,5 % Vol

2022 was marked by a warm and dry growing season

in the vineyards of Neuleiningen. A steady summer and
early autumn brought ideal ripening conditions,

with small, concentrated berries and excellent grape health.
Compared to the cool late 2021 vintage, 2022

delivered more opulence and structure.

This Réserve-style Pinot reflects the warmth of the year
but retained the precision and minerality of our sites.

Fully matured in a mix of new and used oak barrels for
15 months, the wine shows depth, elegance, and balance.
Ripe dark cherry, black raspberry, plum, but also

dried herbs and toasted wood are offering a long, savory

finish.
Recommended drinking temperature: 16-18°C.
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