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2022 Cuvee Rouge

TASTING NOTES:

Prepare to be enchanted by our exquisite creation, a captivating deep red elixir from the
enchanting Pfalz region of Germany. With its alluring hue and seductive aromas, this
wine promises to transport you to a realm of pure sensory delight. Behold its entrancing
deep red color, reminiscent of the fiery hues of a sunset over the vineyards, a testament
to the richness and depth that awaits within the glass. On the nose, be greeted by a
symphony of aromas, with ripe cherries taking center stage, accompanied by whispers of
dark berries and a hint of spice. Each inhalation is a journey of discovery, awakening the
senses and stirring the soul. This wine is a masterpiece born from the finest grapes,
meticulously selected from the region's most esteemed vineyards, and crafted with the
utmost care and dedication. Every sip is a testament to the winemaker's artistry and
commitment to excellence, a reflection of the Pfalz region's winemaking heritage and the
timeless beauty of its terroir. Savor the velvety texture and luscious flavors on the palate,
as ripe cherries dance across your tongue, mingling with hints of plum and a touch of
earthiness that adds depth and complexity. With its soft tannins and gentle acidity, this
wine caresses the palate, leaving a lasting impression that lingers like a fond memory.
Embrace the magic of our Pfalz masterpiece, a wine that transcends time and space,
inviting you to immerse yourself in the beauty of the moment and celebrate life's simple
pleasures. Whether enjoyed on its own or paired with your favorite culinary creations,
this wine is sure to captivate your senses and leave you craving for more. Raise your glass
to the Pfalz region's winemaking legacy and the exquisite craftsmanship that went into
creating this extraordinary wine. Cheers to the joys of discovery and the unforgettable
experiences that await in every sip.

SOILS:

The soils consist of a variety of forms. These include
chalk, sand, gravel, several

clays, loess, quartzite and slate.

VINTAGE: 2022

GRAPE VARIETAL: PINOT NOIR & DORNFELDER
ABV:12.0%

RESIDUAL SUGAR: 5,2 G/L

ACIDITY: 51G/L

TEMP:53-57 F°
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