
 

 
 
 
 
R=f=b=p=i=f=k=d==
=

VDP. GUTSWEIN 

	

REBSORTE / VARIETY RáÉëäáåÖ=

JAHRGANG / VINTAGE OMNS=

BODEN / SOIL dáéëâÉìéÉê=ãáí=píÉáåãÉêÖÉäÄ®åâÉåI=pÅÜáäÑë~åÇëíÉáå=L=Öóéëìã=ëçáäI=pÅÜáäÑë~åÇëíÉáå=

=

ANBAU / VITICULTURE k~ÅÜÜ~äíáÖÉê=^åÄ~ìI=bêíê~ÖëêÉÇìâíáçå=ÇìêÅÜ=dêüåäÉëÉI=ëÉäÉâíáîÉI=ãÉÜêã~äáÖÉ=e~åÇäÉëÉ=

îçå=êÉáÑÉåI=ÖÉëìåÇÉå=qê~ìÄÉå=L=óáÉäÇ=êÉÇìÅíáçå=Äó=ÖêÉÉå=Ü~êîÉëíI==ëìëí~áå~ÄäÉ=îáíáÅìäíìêÉI=

ëÉäÉÅíáîÉ=Öê~éÉ=éáÅâáåÖ=Ñêçã=çåäó=ãÉääçï=Öê~éÉë==

AUSBAU / CULTIVATION hçåíêçääáÉêíÉ=d®êìåÖI=cÉáÜÉÑÉä~ÖÉêìåÖ=Ñüê=Å~K=R=jçå~íÉI=^ìëÄ~ì=áã=bÇÉäëí~Üä=L=ÅçåíêçääÉÇ=

ÑÉêãÉí~íáçåI=ëíçê~ÖÉ=çå=ÑáåÉ=óÉ~ëí=Ñçê=ÑáîÉ=ãçåíÜë=áå=ëí~áåäÉëë=ëíÉÉä====

TRINKREIFE / MATURITY ~Ä=OMNT=L=Ñêçã=OMNT=

RESTZUCKER / SUGAR PINÖLä=        SÄURE / ACID            ALK. / ALC. 

TRINKTEMP. / DRINK TEMP. NM=ø`=

DEGUSTATION / TASTE cêìÅÜíáÖÉë=_ìâÉíí=ãáí=^êçãÉå=îçå=^éÑÉä=ìåÇ=mÑáêëáÅÜ;=ÑêáëÅÜÉJÑêìÅÜíáÖÉê=dÉëÅÜã~Åâ=ãáí=

éáâ~åíÉå=wáíêìëåçíÉå;=~åáãáÉêÉåÇÉ=p®ìêÉ=L=Ñêìáíó=ÄçìèìÉí=çÑ=~ééäÉ=~åÇ=éÉ~ÅÜ;=í~ëíÉ=çÑ=

Åáíìë=Ñêìáíë=äáâÉ=äÉãçå;=~åáã~íáåÖ=ÑêÉÅÜ=~ÅáÇáíó==

SPEISEN / FOOD q~í~ê=îçã=_~ÅÜë~áÄäáåÖ=~ìÑ=ÉáåÉã=p~ä~íÄìâÉíí=L=í~í~ê=Ñêçã=Äêççâ=íêçìí=ïáíÜ=ë~ä~Ç====

	

TIN=ÖLä= NPIM=B=îçä=


