BAUNMANN
ZIRGEL

Pinot Auxerrois 2023

TECHNICAL SHEET

GRAPE VARIETY: Pinot Auxerrois

SOIL: Clay-Limestone

AGE OF THE VINEYARD : 50 years

AREA: 31 ares

YIELD : 50 hlfha

HARVEST: Manuel harvesting

CULTIVATION METHOD : Certified organic ( Ecocert ) and
biodynamic ( DEMETER))

VINIFICATION : Spontaneous fermentation (indigenous yeasts),
temperature controlled in an oak barrel, aged on fine lees, no input
SERVICE TEMPERATURE : 08-10 °C

GUARD TIME: 3 years

TOTAL ACIDITY: 3.6 g/l (H2S04) fZ
RESIDUEL SUGAR: 5.9 g/l B?}Jél\é/\é\[’_N
ALCOHOL : 12.3 %vol
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