
 

 

 

VINIFICATION: harvest by hand, 

extremely low yield, 2 weeks mash 

fermentation, followed by 4 weeks 

of mash contact, BSA on mash, 

pressing, at least 7 years in used 

barriques 

 
ALCOHOL: 14.5% 

SERVING TEMPERATURE: 14 to 16°C 

DRINKING TEMPERATURE: 16 to 18°C 

ACIDITY: 6.3 g/l 

RESIDUAL SUGAR: 1.3 g/l 

 
RECOMMENDED WITH: steaks, 

boiled beef, pork medallions, wild 

game meat, BBQ, matured cheese 

or just to enjoy alone 

 
BEARING POTENTIAL: 20 years 

 
CONTAINS SULFITE 

 
 

Icon HILL  

2015  

Icon of the wine 

Deep dark red with black core and short 

violet edge already shows the 

concentration of this special wine.  

In the smell the wine captivates with 

dark forest berries, blackberries, cherries 

and pickled plums. This fragrance is 

underlined by light roasted aromas, 

liquorice and black pepper.  

On the palate the wine presents its high 

concentration through a game of wild 

berries, blackberries, roasted aromas 

and liquorice.  

The very integrated acidity supports the 

wine and the animating fine Tannins 

initiate the long, very balanced finish.  

The Icon HILL thus shows its full potential 

from good to very good 20 years, but he 

already made a lot of fun to drink after 

he had already lost his impetuous 

youthfulness during for a long period of 

barrel storage. Limited edition of 999 

bottles! 

Cuvée composition: under lock and key 

DETAILS 

 


