AUGUST KESSELER
2014 August Kesseler Pinot Noir N Qualitätswein dry
Item-Nr.:

KES-0506-14

Content:

750 ml

Alc. by vol.:

13.0 %

Residual sugar:

6.2 g/l

Acidity:

6.4 g/l

Closure:

screw cap

UPC code: SCC

0 89419 05208 4

code:

100 89419 05208 1

Winemakers notes:
A delicate, fine, elegant Pinot Noir. Light in style but well structured and easy to drink. It shows nice
cherry flavors, a hint of black currant and a lot of spices. Very well balanced on the palate this wine
has a remarkable length and a great finish.
Serving sugestons:
Salmon, poultry and light pasta dishes, very good with cheese and fresh tomato bruscetta.
General information:
August Kesseler, a well-known Pinot Noir producer in Germany, started conversations with several
winemakers in the Pfalz (Palatinate) wine region in 2008. After two years of research he found
three young and ambitious wine growers who had a good hand with Pinot Noir near the city
Bad Dürkheim with great terroir for Pinot Noir. They founded an intensive collaboration in growing
this sensitive grape variety to create a Pinot Noir with a great value and what a Pinot Noir should
have: fruit, fruit, fruit. Harvested from vineyards with an average age of 25 years and grown close
to nature, nearly biodynamic, the fruit, picked by hand went, destemmed, into open fermenters. After
a cold maceration of two days, alcoholic fermentation began and took 10 days with a temperature of
around 82ºF. The total must contact including the alcoholic fermentation, lasted nearly 20 days before
the must was pressed gently. In used (2-year-old) small Burgundy pieces the wine went through its
malolactic fermentation and aged for 12 months. Before bottling, the wine was filtered only one time
to give it the brilliance a Pinot Noir needs to have.
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