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PINOT NOIR CLASSIC

Osterreichischer Qualititswein Neusiedlersee-Hiigelland, trocken
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The noble red with history. Dainty, delicate berry fruit, smooth texture,
elegant tannins, concentrated and lingering.
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vinification: open-topped fermentation and maceration with punching
down, only 6 days on the skins to emphasize fruitiness; 100% malolactic
fermentation, 6 months aging wooden barrels.
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food pairing: patés, grilled meat or fish, fine poultry, soft cheeses.

17 G 50 . . ,
ESTERHAZY T RODES variety: v./-/7—)L Pinot Noir
HEMX /cru: NV Y2 JA—AR—T7514Y
Hartmisch, St. Margarethen
+3%/soil: BoZW EICEI W RO AEE 118
warm, sandy & chalky soil
7 RUD K vines: 17% /years
IR/ output: ZER UF /40 hi/ha
PINOT NOIR selective, manual harvest 40 hl/ha
2 0 oS!
7)LA—)VE alcohol: 13% Vol.
R E /temperature: 14 - 16°C
EAN Code: 9.003.634.403.002
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