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Alcohol: 12.5 %

Residual Sugar: 14 g/l

Acid: 4.48 g/l

PH Value: 375
Allergens. sulfites
Drinking Temperature: 12 -14°C
Aging Potential: high
Optimum Drinking 2025 - 2040
Year:

Wine Description

Light ruby red, fruity nose with notes of redcurrant, violets, herbs. On the
palate has a nice interplay of maturity and freshness, elegance and fruit. Very
fine tannins. This Pinot Noir will continue to refine its flavour and aroma over
the coming months and years. A true treasure for connoisseurs and lovers.

Food Pairing

Pairs well with poultry and wildfowl! such as guinea fowl, mushroom dishes,
and a vegan Swiss chard roulade filled with buckwheat and served with a
delicate paprika sauce.

Winery

For over 30 years, the Kranzelhof in Tscherms has been producing wine on-
site and also offers a garden to visit, featuring rotating art exhibitions and
culinary experiences at the Miil and Essbar restaurants.
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