
PINOT NOIR
RÉSERVE

The Pinot Noir Réserve brings together two distinct terroirs of the
Southern Palatinate, combining old vines from the Münzberg vineyard
in Godramstein with Burgundian clones from the Im Sonnenschein site
in  Siebeldingen.  Calcareous  loam and stony slate  marl  provide  the
foundation for this Pinot Noir. The grapes are selectively hand-picked
at optimal physiological ripeness, with a proportion of whole clusters
retained, creating the ideal conditions for a gentle, precise vinification.
Fermentation takes place in small wooden cuves. The cap is manually
remontaged no more than twice a day before the must is gently pressed
off after approximately twelve days. The wine gains further depth and
definition during fourteen months of maturation in 228-litre pièces
made from Palatinate, Vosges and Allier oak. A deliberately restrained
proportion of new oak, limited to a maximum of 25%, integrates subtly
with the fruit, contributing fine spice and structure without masking
the wine’s sense of origin.
Bottled unfined and unfiltered, the Pinot Noir Réserve is then given a
minimum of twelve months of bottle ageing. The result is a dense yet
precisely structured Pinot Noir, offering a complex interplay of fruit,
fine oak spice and a layered, lingering finish.

GRAPE VARIETY Pinot Noir

BOTTLE SIZE (ML) 750

MATURATION Tonneaux, Pièce

VINTAGE 2023

ALCOHOL CONTENT 13 % vol

ACIDITY 5,3 g/l

RESIDUAL SUGAR 0,2 g/l
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