
 
 

 FARMING: organic 

 

VINIFICATION: maceration for 8 

hours, fermented in stainless steel 

tanks, aged on fine yeast for 5 

months. 

 
ALCOHOL: 12.5% 

SERVING TEMPERATURE: 10°C 

DRINKING TEMPERATURE: 10-12°C 

ACIDITY: 5.9 g/l 

RESIDUAL SUGAR: 5.0 g/l 

 
RECOMMENDED WITH: light pasta 

dishes, vegetarian dishes such as 

pumpkin dishes and vegetable 

lasagne 

 
BEARING POTENTIAL: 8 years 

 
CONTAINS SULFITE 

 
 

Grauburgunder  

2025  

The Pinot Gris shows itself in the glass with 

a rich golden yellow.   

The unobtrusive, diverse bouquet of 

dried fruits, honeydew melon and 

delicate rose petals continues on the 

palate, supported by a pleasantly full-

bodied acidity structure, through to the 

lingering finish.  

 

Contains Sulfite. 

DETAILS 

 


