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ʕʓʕʓ SPÄTBURGUNDER TROCKEN 

They say that you never get a second chance to make a first impression. Our ESTATE wines serve 
as that calling card, introducing the elegance and sense of place for which our Rheinhessen estate 
is known. The grapes are all grown in our own vineyards, cultivated bio-dynamically and tended 
by hand. They are exceptionally food friendly wines both in their youth and as they mature. 

High quality wine doesn’t come on its own. It starts in our vineyards with yield reduction and 
hand picking into small boxes. After a second sorting in the winery, the grapes get partly 
destemmed by hand. The fermentation takes place in traditional open vats and gentle punch 
downs ensure a careful extraction of the fine aromas. Aged in small French oak barrels and 
bottling happens without any filtration. 

A still youthful Pinot with aromas of red berries, subtle toast and accents of spice. 

“The attractive nose of red cherry with delicate earthy and smoky notes pulls you into this elegant 
and well-structured German pinot noir that easily matches a string of Burgundian village wines. 
Long finish with plenty of chalky minerality.” Stuart Pigott, James Suckling 

James Suckling – ʉʂ Points


