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~ Lasting Masterpieces
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QUANTUM
RESERVE _
The delicate essence L
distilled from 750 years *7GEL3?0Q'
of wine culture.

For this precious indulgence, we
combined only the best grapes from
Cabernet, Sauvignon, Merlot, Tempra-
nillo, and others, which one remains
our secret.

EXPERIENCE

In this creation, you will experience finest facets
with hints of liquorice and dark berry confit, as
well as black cherries. In addition, fine herbal
spices blend with a hint of vanilla pod. The enjoy-
ment widens to the juicy-ripe cherry fruit with
prominent woody spice as well as well-integrated
and carrying tannins. This is followed by lingering
finish and very good development potential.

PAIRS WELL WITH
Fillet steak, duck roast and lamb fillet as
well as noble soft cheeses.

Drinking temperature 17 - 19 °C
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NAGELSFORST 368
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Quantum Réserve
in the clay bottle
VINEYARD

The special vineyard plots are located in the best locations in the immediate vicinity of NAGELS-
FORST, in Baden-Baden's vineyards.

YIELD
36 hl/ha; Sugar content at harvest 99 °QOe.

ANALYSES
Alcohol 13,5 % by vol.; Residual sugar 0,7 g/I; Total Acidity 5,8 g/I.

WINEMAKING

After a selective hand-picking, the grapes were separated from the stem and cold macerated.
This was followed by a traditional mash fermentation with vineyard-owned yeasts and malo-
lactic fermentation, as well as a 27-month maturation of the wine in oak barrels. The bottling
was done unfiltered, so that a fine deposit promotes the durability and finesse of the wine.

VARIETY Cabernet Sauvignon, Merlot, Tempranillo...
GROWING REGION Baden-Badener Rebland, Baden
BOTTLING Weingut NAGELSFORST
EAN Produkt 4046881059153 NAGELSFORST Artikelnummer 5915
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