
 

 

PINELA PRESKE single vinyard 
 

Grape variety: Pinela 

Production: Hand-harvested biodynamically grown 
grapes from the Preske vineyard. Soft pressing and 
must decantation. Spontaneous fermentation with 
indigenous yeasts and spontaneous malolactic 
fermentation in 500-liter French oak barrel. The 
wine matures for eleven months on fine lees. 

Wine description: The color is straw yellow with 
golden hues, brilliant. The nose is very intense and 
rich. Aromas of green apple, grapefruit, and ripe 
peach are evident, interwoven with floral and herbal 
notes. A refined, delicate, barely perceptible hint of 
vanilla in the background rounds out the bouquet. 
An elegant and harmonious medium-bodied wine 
with a long finish. The wine is distinguished by its 
characteristic varietal freshness and pronounced 
high minerality. 

Recommended serving temperature: 10–12 °C 

Vintage on the market: 2024 
Number of bottles: 1,800 numbered bottles 
Alcohol: 13.20% vol. 
Residual sugar: 0.7 g/l 
Total acidity: 5.52 g/l 
Volatile acidity: 0.47 g/l 
Free SO₂: 27 mg/l 
Total SO₂: 77 mg/l 
pH: 3.31 
Certification: Organic – organic wine; Demeter – biodynamic wine 
Packaging: Carton of 6 bottles × 0.75 l 

 

 


