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Vintage 2016

Primary grape / grape varietie Pinot Noir

Quality PGI / Beskyttet geografisk betegnelse (PGl)

Country - region Danemark - Seeland

Alcohol in vol.% 12.00

Residual sugar in g/l 8.00

Acid in g/l 5.40

Aged in Steel barrel

Sulphur free/total in mg/! 5

Faultless yes

Fault

Defects/Fault/Diseases

Form of maturation
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