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FINE WINES & SPIRITS

TECHNICAL SHEET -

OKONOMIERAT REBHOLZ - GERMANY

Spitburgunder Tradition Trocken,
2022

Pfalz
COLOUR GRAPES ALCOHOL VINTAGE - VOLUME
Red Pinot Noir 13% 2022 - 750 ml

STILL, LIGHT-BODIED

Tasting notes Winemaking
Nose of sour cherries, red berries and smoky notes. On the palate- MATURATION
invigorating acidity and refined tannin structure. Of great
elegance and great length. Wonderful food companion.

Cellar and service
About the wine

SERVE AT
Pinot Noir from vines rooted in shell limestone around AGEING POTENTIAL
Siebeldingen in the southern Pfalz is matured for two years in
new and used French and Palatinate oak barrels. The estate's
name honours Eduard Rebholz, granted the title 'Okonomierat'

FOOD PAIRING

(agricultural counsellor), and it is now farmed organically and
biodynamically.

18 months in barrique, without fining or
filtration

16-18 °C
6 - 8 years

A great accompaniment to beef fillets or
beef steaks and BBQ meats as well as
flavourful stews.

Say it: Okonomierat Rebholz: 6-ko-no-MEE-raht REP-holts; Spatburgunder: SHPAYT-boor-goon-der; Imported and distributed in Vietnam by Vinoteka -
Trocken: TROK-ken vinoteka.wvn



