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Celebrating 25 Years of importing Germany's Finest Estate Wines





Winery:
Fürst
Region:
Franken region
Vintage:
2004
Grape:
Pinot Noir
Wine:
Tradition
Ripeness:
Qualitätswein

Style:
dry

Alc.: ~ 12%
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Producer:
With winemaking in the family since 1638, Paul Fürst took over the estate in 1975. Focusing on high quality and the best vineyard sites, Paul built the estate from a mere six to 37 acres. Primary holdings are 27 acres of the Bürgstadter Centgrafenberg a pure south-facing moderate to steep site. Its makeup is weathered, colored sandstone with loam content that varies from light to heavy across the vineyard. His plantings are 40% Spätburgunder (Pinot Noir), 20% Riesling, 15% Weissburgunder (Pinot Blanc), 7% Frühburgunder (a mutation of Pinot Noir – Madeleine Noir) and 6% Müller-Thurgau, 6% Silvaner and 6% other varieties.
Tasting note:
Rich red berry fruit on the aroma, mixed with earthy characteristics from the sandstone and keuper soil. A medium body very old world style Pinot Noir and a great value.
Food affinity:
Game, poultry and grilled seafood.
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