VINO & spol.

PINOT NOIR bio

[pino noar bio]
vinarstvi / winery JOHANNESHOF REINISCH

[johaneshof rajnys]
Rakousko, oblast / region Thermenregion

Soucasna generace rodiny Reinisch je jiz ¢tvrtou generaci, ktera se vénuje vinarstvi v okoli méstecka
Tattendorf v oblasti Thermenregion jizné od Vidné. Na Uplném zacatku, v roce 1923, méla rodina vinici o
rozloze pouhych 0,5 ha; dnes obhospodaruje priblizné 40 hektar(. Johanneshof Reinisch patfi mezi nejlepsi
rakouska vinafstvi, ocenéna statutem , 5hvézdickové vinafstvi“. Oblast Thermenregion je — hned po
Burgundsku — povaZovana za jednu z nejlepsich svétovych poloh pro péstovani odrldy Pinot Noir. Mistni
Svatovaviinecké (St. Laurent) je Casto oznacovano za bezkonkurencni.

Toto vino bylo vyrobeno z bio (organickych) hrozn(, péstovanych bez pouZiti skodlivych chemickych
pripravka.

The current generation of the Reinisch family represents the fourth generation of winemakers cultivating
vineyards around the town of Tattendorf in the Thermenregion, south of Vienna. When the family began in
1923, their vineyards covered only 0.5 hectares; today they manage approximately 40 hectares.
Johanneshof Reinisch is ranked among Austria’s top estates, holding the status of a five-star winery. The
Thermenregion is considered — alongside Burgundy — to be one of the world’s finest regions for growing
Pinot Noir. The local St. Laurent is widely regarded as unmatched in quality. This
wine is made from certified organic grapes, cultivated without the use of harmful chemical treatments.

Apelace/appellation: Thermenregion
Odrada/variety: Pinot Noir

Popis/description: Vané bobuli a ovoce. Elegantni, s
jemnou extraktovou sladkosti. / Aroma of berries
and fruit. Elegant, with a gentle extractive sweetness.

Podavat pti/serving temperature: 14-16°C
Doporuceni k jidlu/recommended food pairing: tézsi
upravy dribeize, jako je kachna, husa nebo kriita,
téstoviny a houbové pokrmy / heavier poultry dishes
such as duck, goose or turkey, pasta, and mushroom
dishes

Klima/climate: mirné panonské klima s teplymi,
suchymi léty a chladnymi nocemi / mild Pannonian
climate with warm, dry summers and cool nights
Pada/soil: vapenita stérkovita plda typicka pro
burgundské odridy / calcareous gravelly soil typical
for Burgundy varieties

Nadmorska vyska/altitude: 230-300m

Vinifikace/vinification: kvaseni v nerezovém tanku,
nasledné zrani v pouzitych dubovych sudech /
fermentation in stainless steel tanks, followed by
maturation in used oak barrels.
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