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PINOT NOIR »Hundertpfunder«

Rust Neusiedlersee-Hiigelland, trocken
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The slightly sandy soils and the good aeration of the single

vineyard »Hundertpfunder«, which is located offer perfect conditions

for growing Pinot noir.
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vinification: 2 days of cold maceration before start of fermentation,

then 6 days of skin contact, spontaneous fermentation, malolactic
fermentation, 3 months of storage in large wooden casks for
r‘q{;zz-:.;'\ZY harmonization, then 12 months aging in small oak barrels

(50% used barrels, 50% new barrels).
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food pairing: wildfowl, game, lamb, meat fondue, mould white cheeses.

7 RUDESE variety: ¥/ -/ =)L Pinot Noir
S EMX/cru: TTIVNTTVTIVILA R
Hundertpfunder, Rust
TH/soil: BoZnO—LtiE#
sandy loam soil
T RUDKvines: 175 /years
s gl
PINOT NOIR INFE foutput 27 LFH§3/25 hiha
selective, manual harvest 25 hl/ha
Z)LA—IVE alcohol: 13,5% Vol.
HHRE /temperature: 14 - 16°C
EAN Code: 9.008.230.143.000
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