
 
 

 

VINIFICATION: dry, Pinot Noir grape-

must from saignée, Sankt Laurent & 

Zweigelt with whole-cluster 

pressing, fermentation and 

cultivation in stainless steel tank 

 
ALCOHOL: 11.5% 

SERVING TEMPERATURE: 7°C 

DRINKING TEMPERATURE: 7 to 10°C 

ACIDITY: 5.4 g/l 

RESIDUAL SUGAR: 2.5 g/l 

 
RECOMMENDED WITH: terrace wine, 

salad and shrimp cocktail 

 
BEARING POTENTIAL: 2 years 

 
CONTAINS SULFITE 

 
 

Small HILL Rosé  

2025  

This rosé is not only persuasive for its 

berry-fruit scent and flavour, it is also a 

pleasure to look at for its colour, deep 

pink to light red. 

With its crisp and well-integrated acidity, 

this 50% Zweigelt, 25% St. Laurent and 

25% Pinot Noir blend is the perfect 

summer companion. 

DETAILS 

 


