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Variety, blend: 100 %  Pinot Noir 
Region: Wagram, Niederösterreich 

Vineyard: Rote Erde- (red soil) 
Soil: Loamy, red soil 

Vintage: By hand, October 20th - 30th, 2013 
Yield: 40hl/ha, Second harvest 

Grapes: 19,0° KMW 
Grape treatment: Whole cluster pressing 

  
Fermentation: Temperature controlled, 20 days at 30° C 

Aging: 18 months in wood (500 liters) 
 

Malolactic fermentation: Yes 
Alcohol: 13,0% vol 

Total acidity: 5,3 g/l 
Residual sugars: 1,2 g/l, dry 

Serving temperature:  15° C 
 
 

Tasting notes: 
 

A classical and subtle Burgundy: rasperries, cranberries and etheric components like pine 

cones, resembling the cool evening breeze in a wood. 

On the palate dense and full-bodied, manifest tannines and clear structure.With increasing 

time flavours of bittersweet chocolate develop. High potential for maturity.  

 

 


