
 

  

 
 
 
 
 
 
 
 

 

               

 
 
 
 

 
Openhearted, genuine, and a child of unperturbed cheerfulness. Red berried and fruit-laden without falling victim to kitsch – this Pinot 

Noir exhibits playful aroma diversity and the multi-layered lightness of hand-rolled puff pastry. Fragrant violets and contrasting peppery 

spice unite to create harmonious tension. Juicy and of a frivolous nature, it flatters the palate, but is by no means subservient. Fine 

boned, tranquil, and lifted with cool elegance without sacrificing substance – this Pinot Noir (previously named Dorflagen) is a liquid 

affirmation of life. 

 

 
Stems from vineyards on the east and west side of the Neusiedlersee (Lake Neusiedl). From limestone rich soils near the cool forested 

areas of the Leithaberg (Leitha Mountains) and the sun pampered slopes of gravelly-sandy-loamy sediment on the southeast-facing 

escarpment of the Parndorfer Platte (Parndorfer Plain). 

 

 
Bottled with conscientious handcraft and great care throughout the entire life cycle. Organic and biodynamic cultivation of the vineyards. 

Handpicked from beginning to mid-September, spontaneous fermentation, two weeks maceration on the skins, gently basket pressed. 

Matured for seven months in wooden vats and used 500-litre oak barrels. 

 

 
100% Pinot Noir • 12% a.b.v. • 5.4 g/l acidity • 1.0 g/l residual sugar • format (l): 0.75  

Bottled end of April 2017 


