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STEININGER

Pinot Noir 2008
Kamptal - Austria

In the nose fine aromas of red berries like
raspberry and red currant, paired with well
integrated influences on the barrel aging. On
the palate typical varietal characteristics of
Pinot; finesse and fine structured — more
dimensional, but not overpowering, deep
without being concentrated. All in all exiting
representative on the variety from the
Kamptal

Food recommendations:

The wine is an ideal food companion for
stewed dishes, rabbit and poultry or just at
the end of a nice evening.

Technical Data: Alc: 13,5vol %  Acitity: 4,7 %0 Residual Sugar: 1,2 g

Origin: Austria, Kamptal, Langenlois
Vinivication: hand harvest, grape and single berry selection, fermented

and storage in oak and acacia barrels and small oak barrels

UPC: 787 263 316 153

WEIGHT Bottle Case Pallet
bottles in case: 12 15,70 kg

cases per layer: 14

cases on pallet: 56/ 70 942/ 1180 kg
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