
PIWI WINE AWARD INTERNATIONAL 2022

Souvignier gris 
Winery: Weinbau Hartmann AG

rated 08.10.2022
Total points 88 AWARD: SILVER
Category white wine
Vintage 2021
Primary grape  / grape varieties Souvignier gris
Quality g.U. / AOC
Country - region Schweiz - Aargau
Alcohol in vol.% 13,20
Residual sugar in g/l 4,00
Acid in g/l 5,80
Sulphur free/total in mg/l 42,00
Aged in Steel barrel

analysis - intensity assessment ranking - quality assessment
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Clarity
colorless-green-yellow-brown
Color intensity
fruity
gruen-fruchtig
spicy
chinesische Mandarine
kraeuter
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential Status-quo best-before
2025 2023 2022
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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rated 08.10.2022
Description

Food-Pairing

Eine neue Traubensorte (Seyval blanc x Zähringer).Sie erleben ein frisch-lebendiger Auftakt.Dezente Fruchtaromen
wie Honigmelone, Aprikose und Quitten.Fülliger, kerniger Geschmack.
 

Terrinen, Vorspeisen, Fisch, Spargeln
 


