
  

Steinwiege
Grauburgunder
 

 

dry
2019

Steinwiege® is a protected brand
for purebred wines, in
VDP.Gutswein quality, of VDP-
classified parcels.

Rebsorte
Grauburgunder 
 
Beschreibung
This Pinot Gris shines with golden
yellow colour in the glass. It has a
subtle fragrance of fresh fruits:
yellow apples and pears, young
peach, lemon, and grapefruit,
accompanied by notes of
almonds, anis, hay flower and
sautéed fennel. The elegant,
perfectly integrated acidity and
moderate alcohol, in conjunction
with the fine creaminess result in a
balanced, complex taste with
plenty of freshness. The slightly
nutty structure sets accents. 
 
Empfehlung
Everyday and summer wine,
pair with asparagus, stewed tuber
vegetables, Risotto, mushrooms,
dishes of light freshwater fish,
sautéed veal or pork meat,
poultry, Swabian Maultasche

  

Bewirtschaftung
zertifiziert biologisch
 
Ertrag
60 l/ar 
 
Vinifikation
Spontaneous fermentation in old
600 litre oak barrels and stainless
steel vats
 
Alkohol
11,5 % vol.
 
Restzucker
4,3 g/l 
 
Säure
6,1 g/l 
 
Abfüllungsss
July 2020
 
optimale Trinkreife
2020 - 2025
 
Serviervorschlag
at 8-10°C in a Burgundy glass or
white wine glass
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