WINE PASSPORT

2011 Franz Keller's Pinot Gris
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Bchwarzer Adler
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WEINE « RESTAURANTS « HOTEL

Vintage 2011

Name of wine Franz Keller’s

Grape variety Pinot gris

Type of wine White wine

Quality level QbA

Growing area Baden/Kaiserstuhl e S

Country Germany e

i — e u

Indication of taste dry

Type of soil basalt/ loess

Serving temperature 10-12°C

Vinification fermented in temperature controlled stainless steel tanks,
4 months on the fine yeast, hand harvest

Description of taste nice harmony between lively acidity and forceful tasty
flavor

Matching meals pork and poultry

Alcohol content 13,0 % vol.

Acidity 54 g/l

Residual sugar 1,3 g/l



