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Our parcels on the Oppenheimer Kreuz are situated at an elevation of 100 –

140 meters, with gradients of up to 30% at the old heart of the site. The soil

there is shaped by powerful banks of loess, leavened with veins of coarse

and shell slate. Our Kreuz offers powerful confirmation of a prediction by

Carolin’s father Roland about the potential for Spätburgunder with all the

experience he gained in Burgundy during his studies: taking advantage of the

calcareous soils, old Kerner rootstock were grafted in the 1980s with Pinot

Noir clones from Burgundy — at a time when no one cared much for origin or

Spätburgunder. Yet the variety is capable of expressing its terroir in ways

similar to white wine. Sleek and elegant, Kreuz is known for its marked body

and consistent individual expression of the site. The grapes are selectively

hand harvested, wild fermented with their own yeast and mature for almost

two years in once-used French barrique.  

Shades of dark ruby shimmer in the glass mirroring the same lively ruby fruits

and subtle herbality in the nose. Dark berries, cherry and elderberry play

musical aromas with notes of sorrel and thyme, and the spicy kiss of allspice,

black pepper and cloves. The first sip shines with translucent freshness and a

delicate playfulness. Silky tannins gently form the contours along the sides of

the tongue and support the nimble fruit. An electric vein of acidity and deep

minerality go hand-in-hand with the lively fruit on its way into a delicately

spicy finish.  

Complex dishes with lavish sauces work outstandingly with our Großes

Gewächs from the Oppenheimer Kreuz: this holds true whether you’re

feasting on fine game, or braised and vegetable dishes with eggplant or

mushrooms. 

CAPACITY

0,75 L

ALCOHOL

12,5 % VOL.

ACIDITY

6,5 G/L

CLOSURE

CORK

SWEETNESS

0,5 G/L

GRAPE VARIETY

SPÄTBURGUNDER

CONTAINER SIZE

BARRIQUE

BIO

✓


