PIWI Weinpreis 2014

Secco weil’ - Weinkellerei & Edelobstbrennerei Jirgen Rebhann
rated 07.11.2014
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Award: Silver
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Total points 87

Database number 23683

Vintage 2013

Primary grape variety / grape vi Johanniter

Quality Perl-wine

Country - region Deutschland - Franken

Alcohol in vol.% 12.00

Residual sugar in g/l 8.80

Acid in g/l 6.60

Aged in Steel barrel

Faultless yes

Fault

Defects/Fault/Diseases

Vinification
reductive - - - oxidative 0|1]|2|3|4|5|6|7 (8|9 |10
modern - - - traditionel 0|1|2|3|4|5|6|7 (89 |10

analysis - intensity assessment
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