VWVINE SYSTEM

PIWI WINE AWARD INTERNATIONAL 2022

Fjordgaard Rosé
Winery: Fjordgaard Vin & Vadehav
rated 07.10.2022

Total points 83 AWARD: SILVER
Category rosé wine

Vintage 2021

Primary grape / grape varieties Cabernet Cortis

Quality PGI / PGI - Protected Georgraphical Indications

Country - region Danemark - Jutland

Alcohol in vol.%
Residual sugar in g/l
Acid in g/l

Sulphur free/total in mg/I

Aged in Steel barrel
analysis - intensity assessment ranking - quality assessment
little->clearly significantly recognisable Fault drinkable->perfect
0 1 2 3 4 5 6 7 8 9 10 0 1 2 3 4 5 6 7 8 9 10
Clarity

violett - lachs - zwiebel
Color intensity
rot-fruchtig

floral, flowery

herbal

Intensity

Sweet

Acid - gustatory

Acid Irritation (haptic)
Salty, mineral / extract
Bitter

Astringency

Phenole / tannin

Alcohol impression
Cco?

Intensity / volume
Length / finish
Balance

stylistics
reductive---oxidatve 0 1 2 3 4 5 6 7 8 9 10

modern - - - traditionel 0 1 2 3 4 5 6 7 8 9 10

exaltation
litle---much 0 1 2 3 4 5 6 7 8 9 10

Potential Status-quo best-before
2024 2023 2022
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Description

Clear rose with slightly violet reflections is mixed with green-fruity, slightly woody and earthy aromas animatingly
staged. Cabernet-typical herbal notes of hay flower and matcha round off the fragrance.Juicy and fresh with an
attractive, slightly mineral character, the rosé is convincing in the mouth.

Food-Pairing

Grilled oven vegetables: carrots, zucchini, fennel and tomatoes smoked with the marinated salmon on oak bark and
nutmeg. Don't forget salt and plenty of lemon juice.Fresh basil, slightly hot red chili with fresh, green, savory olive
oil accompany the rose for a harmonious pleasure in summer.



