VINOTEKA

FINE WINES & SPIRITS

RUDOLF FURST - GERMANY

Biirgstadter Berg Spitburgunder,

2022

Franken, West Franconia, Franken

COLOUR

Red Pinot Noir 13%

GRAPES ALCOHOL

STILL, LIGHT-BODIED

FURsT
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BURGSTADTER BERG 1G
SPATBURGUNDER

Tasting notes

The wine reveals aromas of red cherry, raspberry, wild berries, and
delicate floral notes, with hints of spice and earth. On the palate, it
is silky and precise, with fine tannins and fresh acidity supporting
layered fruit and mineral nuances. Long and elegant finish,
lingering beautifully on the palate. It reveals a refined touch of
spice and delicate earthiness, adding depth and sophistication.

About the wine

This Erste Lage Pinot Noir is drawn only from Furst's two top
BUrgstadt sites, Centgrafenberg and Hundsruck, at yields of about
4-4.5 tons per hectare. It ferments in open vats, partly with whole
bunches, and ages about 18 months in barrique. Hundsruck's
stony, thin soil gives power, while Centgrafenberg brings finesse.

Awards

Wine Advocate (Stephan Reinhardt) 2024 — 95 points (2022);
Falstaff Wine Guide Germany 2025 2024 — 94 points (2022)

Say it: Rudolf Furst: ROO-dolf FURST; Burgstadter Berg: BURK-shtat-ter BERK; Spatburgunder:

SHPAYT-boor-goon-der

TECHNICAL SHEET - #466

VINTAGE - VOLUME
2022 - 750 ml “
Winemaking

MATURATION

Cellar and service

SERVE AT
AGEING POTENTIAL

FOOD PAIRING

old barriques aging

15-17 °C
8+ years

This wine pairs with roasted duck, lamb,
and game dishes. It is also an excellent
match for mushroom-based dishes,
truffle, and fine French cuisine. Its
elegance and complexity make it
suitable for fine dining dishes and
delicately flavored meats.

Imported and distributed in Vietnam by Vinoteka -

vinoteka.vn



