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PINOT NOIR Erwin Sabathi 2021

PINOT NOIR Erwin Sabathi 2021

Grape variety:
Vintage:
Alcohol content:
Total acid:
Residual suggar:

Vinification:

Maturation:

Drinking maturity:

Bottle closure:
Certification:

Local orientation:

Pinot Noir

2021

13.5%vol

5.1g/l

1.19/!

harvested by hand, traditionally fermented with

natural yeasts, pressed according to the
traditional Burgundian method

Bottle label with the emblem of Patrizia
& Erwin Sabathi

36 months in small oak barrels

10 years and longer

nature cork/organic cork, sorted by hand, sealed with wax

Organic, Sustainable Austria

a predominantly south-facing location forming a basin with eastern and

western extensions and an inclination of up to 75% (the major part more
than 50% of inclination)

370m-485m
Wine-growing region: Southern Styria

Sea level:

Description of the wine: bright garnet red, seductive aroma of wild berries and rose hips stocked
with slightly foasty notes, a sense of liquorice and juniper, delicate hints of
forest foliage; flattering on the palate with a long finish and finely woven
tannin; silky structure with a sweet finish

Erwin

SABATHI

Food recommendation:roasted herb mushrooms on polenta slice, Korean bulgogi beef, cheese
fondue, tuna steak, game birds (pheasant, goose and duck), classic Martini
goose, pink roasted saddle of venison, Bouef Bourguignon

Categorisation: Possnitzberg is very important for our winery. The conditions are perfect for the French grape varieties
Chardonnay and Sauvignon Blanc and also boasts the best prerequisites for the Burgundian grape variety Pinot Noir.
We are almost the sole winegrowers on Possnitzberg. Our vineyards there show soil conditions that are unique in
Austria and very similar to those that allow these wines to grow in their original homeland: extremely poor, chalky soils
in combination with other special soil structures that are also prevalent in Burgundy.

Due fo an inclination of up to 75%, this vineyard needs fo be cultivated almost by hand. So it was clear for us, that
we fulflled a personal lifelong dream and planted the magnificent grape variety Pinot Noir. Pinot Noir reacts very
sensitively to differences in soil type and microclimate and is therefore particularly suitable for absorbing the specific
terroir. And this presents exactly our philosophy: "Our wines reflect our terroir."

On the one hand, our Pinot Noir is characterised by pressing according to the traditional Burgundian method, on the
other hand, it impresses by the noble emblem of Patrizia and Erwin Sabathi on the bottle label: "On the helmet with
black and golden blankets, a gold-fringed black cushion, on which two golden lions, red armored and fongued
facing and together holding a silver shell.”

Pinot Noir is not infegrated in the SUdsteiermark DAC system. According fo this rule, the origin (Possnitzberg) is not
indicated on the bottle label.

Wine-growing area: Steepness and exiremely chalky soils account for grand, deep ferroir wines - laborious and
infensive manual work provided. The single vineyards on Possnitzberg are the most southern single vineyards in Styria
and are very important for our winery. The conditions are perfect for the French grape varieties Chardonnay and
Sauvignon Blanc and thus also the best conditions for the Burgundian grape variety Pinot Noir. Pinot Noir reacts very
sensitively to the differences in soil types and microclimate and is therefore particularly suited to absorb in the specific
terroir.

Climate: This vineyard is protected by warm winds on the one hand and the cool air stream from the western
Koralpe on the other. Significant temperature differences result in an independent and unique aroma development.
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Soil: Possnitzberg is located on the southern part of the "West Styrian Bay" of the Styrian Basin. In former fimes (in the
Neogene), several 1000 meter thick marine sediments have been deposited there. These deposits, also called
"Steirischer Schlier’, are clayey up to fine sandy, gray-green coloured marls including plant fossils and sandstone
interstratifications. These scarce and very chalky soils, called “Opok” (chalky marl), are characterised by a humous
topsoil formed by weathering, which often does not exceed a height of 20 centimeters, and firm sedimentary rocks.

»Fein und seidig im Abgang - PINOT NOIR - Ein grandioser Neugang von Patrizia und Erwin Sabathi.“ (jakob
Schillinger)

“Fine and silky on the finish — PINOT NOIR - A grandiose new wine from Patrizia and Erwin Sabathi.” (Jakob Schilinger)
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