Pure Pleasures of the Senses
Estate wines

-

NAGELSFORST 268

Quantum

Red
2017 - dry

VINEYARD
The vineyard plots are located in the best locations in the immediate vicinity of NAGELSFORST.

YIELD
47 hl/ha; Sugar content at harvest 96 °Qe.

ANALYSES
Alcohol 13,5 % by vol.; Residual sugar 0,3 g/I; Total Acidity 5,5 g/I.

WINEMAKING

After a selective hand-picking, the grapes were separated from the stalk.

This was followed by a 30-day traditional fermentation and malolactic fermentation and a
18-month maturation in a dosed mixture of new and used oak barrels.

EXPERIENCE
Delicate red berry bouguet with hints of cedarwood. Elegant with a balanced but powerful tannin
structure. Fresh and long on the palate.

PAIRS WELL WITH
dark meats, steaks grilled rare and medium-rare - and a relaxing evening by the fireplace, of course.

DRINKING TEMPERATURE

18 - 20 °C

VARIETY Merlot, Tempranillo, Cabernet Sauvignon
GROWING REGION Ortenau, Baden
ESTATE BOTTLED NAGELSFORST Estate
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