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PINOT NOIR
RIED LANDGRAF

vineyard name and soil composition: Ried
Landgraf named in 1818 as such, is located north-
west of Pfaffstitten, at the soft Wienerwald slopes.
The soil is calcareous, loose-sediment brown earth.
Sedimentary deposits from the Vienna Basin’s
former sea 16 million years ago.

elevation: 236 m - 252 m
exposure: south-southwest
average age of vines: 20 — 25 years

the story: Pinot Noir is cleatly the dedication of the
winemaker couple. With great determination they
tend to the vines in this organic vineyard. This
approach guarantees healthy grapes with highest

quality.

wine production: Selective hand harvest. 55%
destemmed and crushed, 30% full betties, 15%
whole bunches. Four days cold maceration at 11°C;
spontaneous fermentation with natural yeast,
pressed after 10 days fermenting. 100% maturation
in French barriques, of which 50% were new and
the rest second and third fillings .16 months

ageing in cask. Unfined and unfiltered.

alcoholic content: 13.5 % Vol.
total acidity: 4.1 g/1

residual sugar: 1.0 g/1
potential: at least 15 years

tasting notes: Strong garnet with hints of terracotta.
An intense nose of earth, forest floor and saddle
leather. The total opposite to our other Pinot Noits.
Straight on the palate, dried blueberries, plum, black
tea and smoke. The strong acidity and masculine
tannins leave a deep impression.

food paring: Will pair perfect with a tagliata,
Parmigiano and rocket salad. Portobello Mushrooms
with a filling of Bacon, Cheese and Breadcrumbs.
Fine with smoked bacon and datk sourdough bread.
The Landgraf calls for rustic and strong aromas as can
be found in county kitchens.

Ideal temperature to drink: 16-18 °C (60 -65 °F)
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winemaker: Heinrich Hartl

size: 16ha/40 acres

total annual production: 100.000 bottles
grape varieties: 30% Pinot noir, 20%
Rotgipfler, 15% Sankt Laurent, 10% Zweigelt,
5% Chardonnay, 5% Zierfandler

region: Thermenregion | Austria

geography: 30 km south of Vienna, between
Wienerwald  (foothill of the Alps) and
Leithagebirge

climate: Continental, influenced by both warm
Pannonian and cold northern air streams

soil: limestone, gravel, brown earth
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