
ROSA BERYLL 
(Noun, Masculine)
Meaning:
Sunsets on NÄGELSFÖRST, which shine 
like pink Beryl [pink glowing gemstone], 
are bottled together with the appropriate 
feelings into this bottle.
Sparkling. Precious. Delightful.
 

EXPERIENCE
Expressive with a lot of berry fruityness like 
raspberry, as well as brioche in the fragrance. 
On the palate it shows substance and delivers 
fine spices with a lot of creaminess and 
harmonious in the finish.
 

A PLEASURE TO
special occasions or as aperitif.
 

Drinking temperature: 6 - 8 °C

ROSA BERYLL  
Baden Crémant
rosé
brut

Art.-Nr. 880



ROSA BERYLL
Baden Crémant rosé brut

VINEYARD
The vineyards are located in the municipality Varnhalt and Buehlertal.
These are granite weathered soils with shale deposits.

YIELD
63 hl/ha; Sugar content at harvest 82 °Oe. 24 months on the yeast.
 
ANALYSES
Alcohol 12,5 % by vol.; Residual sugar 7,7 g/l; Total Acidity 6,9 g/l.
 
WINEMAKING
Early harvested Pinot Noir grapes from steep slopes in Baden-Baden, gently pressed according 
to the original Crémant process. After light must-oxidation and sedimentation, fermentation in 
large wood barrel and stainless steel tank. 
Maturation and malolactic fermentation in the stainless steel tank. 
Light blending with a pinot noir reserve for increased complexity. The crémant sparkling is 
carried out according to the traditional bottle fermentation during the subsequent summer. 
Disgorging occured with only marginal addition of sulfur and without any addition of red wine 
at the end.
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L x B x H per carton 17 x 26 x 33
 

Weight per carton 9,70 kg
 

 

RV per pallet 336
 

Article number NÄGELSFÖRST 880 
 

RV in ltr. 0,750
 

RV per carton 6
 

RV per Display 77
 

 

Boxes per EP 56
 

Cartons per layer 14
 

Layers per pallet 4
 

VARIETY  100 % Pinot noir
 

GROWING REGION  Ortenau, Baden
  


