international organic wine award 2020 - Autumn tasting

Fruhburgunder Centgrafenberg
Weingut Hench
rated 17.10.2020

Total points 89

Category red wine

Vintage 2017

Primary grape / grape varietie Frithburgunder

Quality QbA

Country - region Deutschland - Franken
Alcohol in vol.% 13.50

Residual sugar in g/l 0.10

Acid in g/l 5.40

Sulphur free/total in mg/I 11/98

Aged in / Form of maturation Holzfass - oxidativ

analysis - intensity assessment
little->clearly significantly recognisable

0123456 7 8 9 10
Clarity u

Violet - Red - Brown -
Color intensity ™
fruity T/
spicy P
floral, flowery | &
Rosine \\T
oxidierter Apfel .
Intensity |
Sweet LSl
Acid - gustatory R
Acid Irritation (haptic) o
Salty, mineral / extract =
Bitter | Sl
Astringency

Phenole / tannin P |
Alcohol impression i
Cco? Ca
Intensity / volume

Length / finish T
Balance |

Summary

stylistics

reductive - - - oxidative 0123 456 7 8 9 10
modern - - - traditionel 0 1 23 456 7 8 9 10

exaltation

little - - - much 0 1 23 456 7 8 9 10

Potential 2020

PAR-System

Copyright Martin Darting

Award: Silver

47270

ranking - quality assessment
drinkable->perfect

01 2 3 456 7 8 9 10
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