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Tasting notes

Shines bright yellow with a green shimmer in the glass. On the

nose, generous tropical fruits, especially passion fruit, papaya,

grapefruit, watermelon and a touch of hibiscus balanced by a

gentle flinty bed. The palate impresses with a soft, supple,

harmonious style with mineral components. Very balanced with

an opulent, wide-ranging and long finish.

About the wine

The juice stays on the skins for 24 hours, is left to settle and then

fermented in stainless steel with minimal intervention. Rebholz

has made wine without chaptalisation or added sweet reserve for

generations and is certified organic. Weissburgunder is the

German name for Pinot Blanc, a natural mutation of Pinot.

Winemaking

M A T U R A T I O N Matured in used barrels on the fine lees

Cellar and service

S E R V E  A T 9–12 °C

A G E I N G  P O T E N T I A L 7 - 9 years

F O O D  PA I R I N G Drink as an aperitif or enjoy with

seafood, poultry, snacks and vegetable

dishes.

Say it: Ökonomierat Rebholz: ö-ko-no-MEE-raht REP-holts; Weisser Burgunder: VICE-ser boor-

GOON-der; Trocken: TROK-ken

Imported and distributed in Vietnam by Vinoteka ·

vinoteka.vn

Ö K O N O M I E R A T  R E B H O L Z  ·  G E R M A N Y

Weisser Burgunder Trocken, 2023
Pfalz, Pfalz

C O L O U R

White

G R A P E S

Pinot Blanc

A L C O H O L

12.5%
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