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2022 SPATBURGUNDER
TROCKEN
VDP.GUTSWEIN

SENSORIC

Aromas of raspberry and sour cherry are complemented by
tobacco leaves, white pepper and hints of eucalyptus. On
the palate, it impresses with silky tannins and a fine
acidity, which gives the wine length and enormous
elegance.

EXPANSION

Aging in large wooden barrels.

ORIGIN

Franconia, Gipskeuper

ENJOYMENT

Drinking temperature: 16-18 °C

Maturity: 2-5 years

Recommended glass: red wine / universal glass

ANALYSIS

Alcohol: 13,5% vol.
Residual sugar: 0,2 g/l
Acidity: 6,0 g/l
Contains sulfites.

AP-Number: 5000-063-23
EAN-Number: 4005178139015
[tem-Number: 139

Available in: 0,75 Burgundy bottle
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