VINO & spol.

PINOT NOIR

[pino noar]
vinarstvi / winery NIGL

Rakousko, oblast / region Niederdosterreich (Dolni Rakousko), podoblast Kremstal
[nydresterajch/kremstal]

Vinarstvi Nigl je znamé predevsim precizni praci s terroirem svych vinic, které lezi na zvétralém granitovém
podloZi a vinlm dodavaji jemnou mineralitu a eleganci. Prestoze se vinarstvi proslavilo hlavné bilymi viny,
Pinot Noir zde vznika ve velmi Cistém, jemném a terroirovém stylu s dirazem na eleganci, jemné tfisloviny a
ovocnou strukturu. Rodinné vinafstvi klade velky dliraz na ru¢ni praci ve vinicich i Setrné zpracovani ve
sklepé. Pfimo mezi vinicemi navic provozuje maly vinarsky hotel.

The Nigl winery is renowned for its precise work with vineyard terroir, based on weathered granite soils that
give the wines fine minerality and elegance. Although the estate is best known for its white wines, Pinot Noir
is produced here in a pure, delicate, terroir-driven style, with an emphasis on elegance, fine tannins, and
bright fruit character. The family winery places great importance on careful handwork in the vineyard and
gentle cellar practices. A small winery hotel is also located directly among the vineyards.

Apelace/appellation: Niederosterreich
Odrada/variety: Pinot Noir

Popis/description: Elegantni, jemné aroma vi$ni,
malin, a dZemu s tény koure a koreni.

Sametova a harmonicka chut s dlouhou ovocnou
dochuti. / Elegant, delicate aroma of sour cherries,
raspberries, and jam with notes of smoke and spice.
Velvety and harmonious palate with a long fruity
finish.

Podavat pfti/serving temperature: 8-10°C

Doporuceni k jidlu/recommended food pairing:
¢ervena masa, zvéfina, polo-tvrdé a zrajici syry / red
meats, game, semi-hard and aged cheeses

Klima/climate: kontinentalni klima s chladnymi
zimami a teplymi léty, které podporuji vyvazeny
rozvoj aromat a kyselinky / continental climate with
cold winters and warm summers, supporting
balanced aroma development and acidity

Pada/soil: chuda plida s obsahem bridlice / poor soil
with a content of slate

Nadmorska vyska/altitude: 250-350m

Vinifikace/vinification: fermentace v nerezovém
tanku, poté v dubovém sudu / fermentation in
stainless steel tanks, followed by aging in oak barrels.
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