PRODUCT oo Wamann

IMPORTED BY
DSWE

VINTAGE
2006

FORMATS AVAILABLE
750ml

APPELLATION
Rheinhessen

REGION

Rheinhessen

COUNTRY

Germany

VARIETY
Pinot Noir

SOIL TYPE
loam with limestone

HARVEST DATE
Beginning of October

AVERAGE YIELD
45 hl

FERMENTATION METHOD

Open fermentation.

DURATION AND AGING METHOD
10 days fermentation, pressing after 20 days, 2 years in
French oak.

ALCOHOL CONTENT
13.5%

ACIDITY
5¢g/L

RESIDUAL SUGAR
0

PRODUCTION
5,000
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