International PIWI Wine Award 2019

Weiller Secco

Okologisches Wein- & Sektgut Norbert Helde

rated 01.11.2019

Total points 88
ID 41433
Vintage 2018

H
R

PAR-System

Copyright Martin Darting

Award: Silver

Primary grape / grape varietie Johanniter / Saphira 40%, Muscaris 10%

Quality Perl-wine

Country - region

Alcohol in vol.% 10.70
Residual sugar in g/l 21.70
Acid in g/l 5.20
Aged in Steel barrel
Sulphur free/total in mg/l 74/167
Faultless yes
Fault
Form of maturation
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Length / finish ™
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Potential 2021

Deutschland - Baden - Kaiserstuhl

ranking - quality assessment
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