Furstlich cip
Castell’sche %
Domane

2022 ,1224" ROT
TROCKEN
VDP.GUTSWEIN

SENSORIC

Ripe blackberries and blueberries on the nose are
complemented by fine notes of leather and tobacco. A
wine that invites you to lean back with its uncomplicated
style. With its velvety and soft tannins, our "1224" red is a
wonderful accompaniment to food and to social
gatherings.

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: 12,5% vol.
Residual sugar: 2,9 g/l
Acidity: 4,9 g/l
Contains sulfites.

AP-Number: 5000-062-23
EAN-Number: 4005178138018
[tem-Number: 138

Available in: 0,75 Burgundy bottle

Fiirstlich Castell’sches Domdnenamt e.K.
Schlossplatz 5 / 97355 Castell

Telefon: +49 (0)9325 601-60

E-Mail: weingut@castell.de
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