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Das Bouquet unterstreicht von Anfang an einen Fokus auf Frische, würzige Nuancen und

rote Beeren, ergänzt durch eine subtile rauchige Note. Der Ausbau nimmt seine Rolle als

olfaktorischer Begleiter gelassen wahr. Er ist nur dazu da, um zu unterstützen, nicht um zu

dominieren. Am Gaumen zeigt der Wein eine gewisse Fülle. Er wird von samtenen, perfekt

eingebundenen Tanninen getragen, die durch ihre Art glänzen, ihre Kraft einzubinden und

eine subtile Grundlage zu bieten. Eine schöne Hommage an Felix Peters mit einem Wein,

der seine Authentizität und seine Herkunft in den Vordergrund stellt!
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In these wines, the concept of terroir is taken to the very pinnacle of quality.

They come from world-famous vineyards that produce exceptional grapes

and have been recorded on centuries-old maps. They uniquely reflect the

distinctive character of the vineyard, the particular nature of the soil and the

superb skill of those who have often been familiar with the vineyard for many

generations. 

HISTORY 

The 2024 vintage marks the first release of the Zellerweg am Schwarzen

Herrgott Pinot Noir – a wine very close to our hearts and a tribute to our dear

friend Felix Peters. When Felix founded his own winery, we helped him in his

search for a suitable vineyard. He found a special plot, which he replanted

with Burgundy clones and tended with incredible dedication. We have now

taken over this vineyard and wish to preserve the memory of Felix with this

Pinot Noir. That is why his name will continue to feature prominently on the

label every year. 

ORIGIN 

The Zellerweg am Schwarzen Herrgott is situated at an altitude of 240

metres. The solid limestone subsoil, which becomes increasingly darker with

depth, and the unique microclimatic conditions are characteristic of this site. 

VINIFICATION 

The grapes are selectively harvested by hand, gently fermented

spontaneously in oak vats and carefully pressed after approximately 10 days.

The wine matures in second-use French barriques. 

TASTE 

The complex structure characteristic of Pinot Noir is a result of the barren

limestone terroir. Yields are correspondingly low, producing concentrated and

profound wines. Refreshingly crisp, with juicy fruit on the palate and vibrant

CAPACITY

0,75 L

ALCOHOL

13,0 % VOL.

ACIDITY

5,5 G/L

SWEETNESS

0,2 G/L

GRAPE VARIETY

SPÄTBURGUNDER

CONTAINER SIZE

BARRIQUE

BIO

✓


