
                                                 

                                                                             
INGREDIENTS:   
Red wine from grapes, sulfites, metatartaric acid. 

 100 ml 
Energy 335 kJ / 80 kcal  
Fat  0 g 
Carbohydrate  1.5 g 
Of wich sugar 0.5 g 
Protein 0 g 
Salt 0.1 g 

 

FOOD RECOMMENDATION: Will pair well with roasts or stews, and all types 
of poultry – especially turkey and duck. For a special treat, a pork roast encrusted 
with a rub made from brown sugar, fennel seed and garlic served with roasted 
rosemary fingerling potatoes works quite well. RECOMMENDED DRINKING 
TEMPERATURE: 08°C – 10°C  

For more information, please visit www.leonardkreuschwines.com 

               Leonard Kreusch GmbH & Co KG 

                                                            

           Estate Label Pinot Noir Rheinhessen 

            2025 ■ Rheinhessen ■ Germany ■ 750 ml 

            „Spätburgunder“  

            Alcohol 13.5 %  

            Residual Sugar 0.5 g/L 

            Acid 4.7 g/L 

            Bottled & shipped by: 

            Leonard Kreusch GmbH & Co. KG 

            D-54311 Trierweiler 

 

                                                          

 


