
PIWI WINE AWARD INTERNATIONAL 2023 - autumn

FEODORA
Winery: Bio- Weingut Galler

rated 13.10.2023
Total points 91 AWARD: GOLD
Category white wine
Vintage 2022
Primary grape  / grape varieties Sauvignac
Quality g.g.A / Deutscher Qualitätswein
Country - region Deutschland - Pfalz
Alcohol in vol.% 12,91
Residual sugar in g/l 0,90
Acid in g/l 5,50
Sulphur free/total in mg/l 32,00
Aged in Wooden barrel/Barrique

analysis - intensity assessment ranking - quality assessment

little->clearly significantly recognisable Fault drinkable->perfect
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Clarity
colorless-green-yellow-brown
Color intensity
gelb-fruchtig
herbal
phenolisch
Weinbergspfirsich
Melisse
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
2026 2024 2023
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reductive - - - oxidative

modern - - - traditionel

little - - - much



PIWI WINE AWARD INTERNATIONAL 2023 - autumn
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rated 13.10.2023
Description

Food-Pairing

Neue, wei&szlig;e Rebsorte gez&uuml;chtet aus Riesling, Sauvignon blanc und Resistenzpartner. Aromen:
Mirabelle, Maracuja, Sommerbl&uuml;tenhonig, &auml;therische Kr&auml;uter, Fenchelsamen, Lavendelnote

Ger&ouml;steter gr&uuml;ner Spargel mit geschmolzenen Kirschtomaten, abgeschmeckt mit Knoblauch und
Ahornsirup, kross auf der Haut gebratenes H&uuml;hnchen in Wei&szlig;weinjus.


