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P I N O T  N O I R 
K a l k s t e i n 

The grapes for the Pinot Noir grow only on vineyards with a high 
percentage of lime and are fermented on the skins according to tradi-
tional methods. Later, the malolectic fermentation process sets in. The 
aging of our Pinot in 225 l and 500 l barrels takes about two years. 
Afterwards, the wine is bottled without filtering. Thus, we produce a 
clear and aromatic multi-faceted Pinot Noir full of depth.

Vintage 2012

alk 13,5%

DE-ÖKO-003
EU Landwirtschaft


