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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

R ies l i ng  and  P ino t  No i r  a re  t he  s t a r s  o f  ou r  w ine ry .  W i th  these  g rape  va r i e t i e s  we  show  the  spec i f i c
cha rac te r i s t i c s  o f  wo r l d - f amous  t e r ro i r s  l i ke  HÖLLENBERG ,  BERG  SCHLOSSBERG ,  BERG  ROTTLAND ,  BERG
ROSENECK ,  BA IKEN  and  MARCOBRUNN w i th  h i ghes t  qua l i t y  s t anda rds .  W i th  a  ph i l o sophy  o f  eco l og i ca l  cu l t i va t i on
we  uncove r  t he  deep l y  h i dden  sec re t s  o f  t he  v i neya rds .  Th i s  po ten t i a l  can  be  f u l l y  r ea l i s ed  i n  t he  ce l l a r .

The  Rhe ingau  i s  one  o f  the  most  d i s t i ngu i shed  w ine  reg ions  o f  the  wor ld .  Mov ing  f rom eas t  to  wes t ,  the  fa i r l y
f l a t ,  d imp led  l andscape  evo l ves  i n to  p rogress i ve l y  s teep  s l opes .  M i ld  w in te rs  and  warm summers ;  the
v ineyards  a re  p ro tec ted  f rom co ld  w inds  by  the  fo res t -capped  Taunus  H i l l s  and  bene f i t  f rom the  heat -
re f l ec t ing  su r face  o f  the  Rh ine .  The  mic roc l imate  i n  Assmanshausen  guarantees  a  bud  b reak  up  to  4  weeks
ear l i e r  than  in  o ther  v ineyard  l ocat ions ,  r esu l t i ng  i n  a  l onger  vegetat i on  per iod .  The  g rapev ines  use  th i s  ex t ra
t ime  to  gather  more  f l avor  content .  The  s l ate  so i l s  and  the  per fec t  south  and  southwest  o r i en tat i on  o f  the
ex t reme ly  s teep  s l opes  augment  the  degree  o f  warmth  in  the  v ineyards  d ramat ica l l y .  We  br ing  these
advantages  together  w i th  our  P ino t  No i r s ,  wh ich  y i e ld  i n tense ,  sp icy  and  ye t  e l egant  red  w ines .  Grapes  were
care fu l l y  se lec ted  and  p icked  by  hand ,  f o l l owed  by  co ld  macerat ion .  Sma l l  batch  open  top  fe rmenters  ( F rench
oak  bar re l s )  and  l ees  contac t .  Ma lo lac t i c  i s  used  to  so f ten  ac id i t y ,  r ound  the  pa late  and  ba lance  the  w ine .

A  w ine  that  rewards  decant ing  and  t ime  to  b reathe  to  un lock  i t ' s  f u l l  po tent ia l ,  r evea l i ng  minera l  no tes  and
f ine  red  ber ry - f ru i t .  Tex tu ra l l y ,  the  w ine  i s  qu i te  c reamy  on  at tack ,  f i ne -g ra ined  tann ins ,  r i pe  ac id i t y ,
med ium-we ight  f ru i t - fo rward  pa late .

WINEMAKER  DR .  MATTHIAS  CORVERS

VARIET IES  100% PINOT  NOIR

APPELLAT ION  RHEINGAU

CLOSURE  NATURAL  CORK

ALCOHOL  13 .5%

SUGAR  0 .1  G/L

TOTAL  AC ID ITY  5 .1  G/L

ORGANIC  YES

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL  SULPHUR  70  MG/L

CASE  S IZE  6


