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ASSMANNSHÄUSER
FRANKENTHAL

S P Ä T B U R G U N D E R  T R O C K E N

VDP.ERSTE LAGE®

The delicate Frankenthal convinces with its profound nature. A grippy wine with a cool acidity and delicate at the same 
time. A deep Spätburgunder with spiciness and minerality. Tip: please decant me!

Fillet of beef or Iberico pork cutlet are the ideal partners for this Pinot Noir.

The steep and sunlit slopes give the Frankenthal a special identity. In order to preserve this identity, the wine is aged 
exclusively in second and third use barriques. After 18 months in wooden barrels, in which the unique minerality is 
not masked, the wine is bottled unfiltered.

VDP.Erste Lage designates first-class sites in Germany with an autonomous profile. They provide optimal growing 
conditions for consistently producing wines of the highest quality. The sites are carefully defined and delimited by 
the VDP regional associations. To the east of the world-famous Höllenberg, our 30-50-year-old vines grow on quartzite 
and slate weathered soils. 
The steep north-south slopes provide an ideal exposure for the excellent Spätburgunder of this site.
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	jahrgang: 2020
	rebsorte: Pinot Noir
	restzucker: 0,3 g/l
	Säure: 4,8 g/l
	alkohol: 13 vol%
	trinkempfehlung: 16°C


