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Variety: Pinot Gris

Cru: Buchertberg

a steep south-southeast facing slope
Age of vines: 15 years

Closure: screwcaps

Soil: tertiary sediments - sand,

limy sandstone, silt

Fermentation: spontaneous
Aging: full Startin-barrels
Analysis: 13,5v0l% 1,59/1 RS 5,49/1 acidity
Storage ability: 2035

Filtration: none

Serving temperature: 12-13°C
(please don‘t serve it too cool)
Decant it!

Produced according to the rules of the
HERRENHOF Charta.
Vegan wine, Organic wine, AT-BI0-402

Pinot Gris with a great amount of

9 structure and a distinctly coppery
appearance. It‘'s the maximum
p'g,gSEa of this grape variety from the

GLASS! Buchertberg.

é ‘Wine is natural health food.
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The vintner: Gottfried Lamprecht



