
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PINOT GRIS 
灰皮诺晚摘干白 

DRY 晚摘晚摘晚摘晚摘酒酒酒酒 

Best wine grower of Germany

  



 

 

Best wine grower of Germany

  

Pinot Gris 

Dry 

 

葡葡葡葡萄产区 Wine growing area 巴登/奥特瑙 Baden/Ortenau 

Vintage    2015 

Designation   Pinot Gris 

Grape variety   Pinto Gris 

Quality classification  German superior wine, late vintage 

Flavour    Dry 

Bottle size   0.75 l 

 

Item number   V12008 

 

检测值 Analytical values: 

Alcohol    酒精含量 13,5% 

Residual sugar   残糖量   6.0 g/l 

Acid    酸度   5.9 g/l 

 

Vinification Temperature-controlled aging in stainless  steeltank, permanence sur 

lie, a little aging in barrique barrels 

 

Characteristics  In the nose a fresh scent of yellow apples, pears, honeydew melon 

and apricot and dried fruits, some vanilla and a hint of honey. in the mouth 

dense and compact, intensely juicy, with crisp acidity, fullness, play and terrific 

length. 

 

饮用温度 Drinking temperature 8 – 10 摄氏度 ºC 

储藏温度 Storage at  8-13 摄氏度 低温避光储存，防止温差 ºC 

 Cold and dark, no temperature fluctuations 

 

Food recommendation Intensely flavoured fish dishes (fried), roast veal or ragout, pork fillet 

with creamy mushrooms, chanterelles, asparagus with ham. 

成分 Contents 黑皮诺，二氧化硫。Spätburgunder, Sulfite 

Best before   No expiration date 保质期 无保质期限 

 

PINOT GRIS 
灰皮诺晚摘干白 

DRY 晚摘晚摘晚摘晚摘酒酒酒酒 


