
PIWI WINE AWARD INTERNATIONAL 2023 - autumn

Orange Sauvignac
Winery: Bio- Weingut Galler

rated 14.10.2023
Total points 95 AWARD: GOLD
Category white wine
Vintage 2022
Primary grape  / grape varieties Sauvignac
Quality g.g.A / Landwein
Country - region Deutschland - Pfalz
Alcohol in vol.% 11,77
Residual sugar in g/l 0,40
Acid in g/l 5,30
Sulphur free/total in mg/l 5,00
Aged in Wooden barrel/Barrique
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Clarity
colorless-green-yellow-brown
Color intensity
spicy
balsamic
fruity
Lorbeerblatt
reifer Apfel
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
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reductive - - - oxidative

modern - - - traditionel

little - - - much



PIWI WINE AWARD INTERNATIONAL 2023 - autumn

Orange Sauvignac
Winery: Bio- Weingut Galler

rated 14.10.2023
Description

Food-Pairing

Wei&szlig;er schlotziger Pfirsich, Quittenkompott, Rosmarin, rauchiges Karamell, mit w&uuml;rzigem Kick von
S&uuml;&szlig;holz, Nelke und Piment

Rests&uuml;&szlig;e, Phenolischer Gripp, ausgewogene S&auml;ure, ewiger Nachhall

Hervorragender Speisenbegleiter

Krustiges Roggenbrot mit Salzbutter und Rosmarinschinken

Halbrohes Thunfischfilet mit Sesam-/Pimentkruste auf Avocado-/Mangosalat


