
Lasting Masterpieces
Single vineyard cru

BEERENAUSLESE
 

EXPERIENCE
Complex aromas of red berries, mocca and 
spicy herbals. Dense and concentrated, this 
exotic wine presents itself with the animation 
of strawberry and vanilla pods, with a tender 
finishing and aftertaste.
 

A PLEASURE TO
Chocolate mousse, „Black-Forest“ cake, 
Cassis truffle pralines.
 

Drinking temperature 8 - 12 °C

BEERENAUSLESE
Pinot madeleine 
Sonnenberg 
2016 – noblesweet

Art.-Nr. 26016

Drinking dreams.
        Experiencing time.



Beerenauslese
Pinot madeleine, Sonnenberg, 2016

VINEYARD
The vineyard is located directly below the NÄGELSFÖRST Estate on a western slope.
At an altitude of 250 meters, the Sonnenberg vineyard features a terroir characterised by a wide 
variety of stone and rock, such as arkose sandstone mixed with slate, argillite, and volcanic rock.

YIELD
21 hl / ha; Sugar content at harvest 135 ° Oe.
 
ANALYSIS
Alcohol 13,5 % by vol.; Residual sugar 72,1 g/l; Total Acidity 7,0 g/l.
 
WINEMAKING
Maceration and gentle pressing of the grapes with prevention of turpidity. 
Fermentation in oak barrels and long maturing on fine yeasts (chilled).

EAN product	 4046881260160
 

L x B x H per carton	 36 x 22 x 18
 

Weight per carton	 9,60 kg
 

	

RV per pallet	 960
 

Article number NÄGELSFÖRST	 26016
 

RV in ltr.	 0,375
 

RV per carton	 12
 

Boxes per EP	 80
 

Cartons per layer	 10
 

Layers per pallet	 8
 

VARIETY		  Pinot Madeleine
 

GROWING REGION		  Baden, Ortenau, Baden-Baden Varnhalt Sonnenberg
 

ESTATE BOTTLED		  NÄGELSFÖRST Estate
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