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WINE AWARD INTERNATIONAL 2022 - winter

AWARD: GOLD

Pinotin
Weingut "Im Hagenbüchle"
rated 04.03.2022

Total points 95
Category red wine 50962

Vintage 2019
Primary grape  / grape varietiesPinotin
Quality QbA
Country - region Deutschland - Württemberg-Remstal
Alcohol in vol.% 13.10
Residual sugar in g/l 3.30
Acid in g/l 22.80
Sulphur free/total in mg/l 28/69
Aged in / Form of maturation Edelstahl/Holzfass - oxidativ

stylistics
   reductive - - - oxidative
   modern - - - traditionel

Clarity
Violet - Red - Brown
Color intensity
fruity
balsamic
earthy
Kakao
Rote Beete
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

exaltation
   little - - - much

Potential / Status Quo 2023

analysis - intensity assessment ranking - quality assessment
little->clearly significantly recognisable Fault drinkable->perfect
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