
  

    

 

 

  

2009 

 

 

          100% Gewurztraminer 

Terroir 
 Soil: loamy, clay deep soil 
 Sun exposure: NS 
 Altitude: Sea level 

 
   
 
  
 
  
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
14,0% 
 
 
Mid straw, clear, bright. 
 
The nose oozes tropical fruits and soft flowers.. 
 
The palate is powerful, yet fresh, with a sharp acidity 
and a mouth feel in tandem to the alcohol level. 
Austere and ripe with hints of 
white roses and peaches and an intriguing 
mineral character. 
 
Typical German food, semi-sweet sauces, pork meat and 
spicy food 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Technical Analysis                        
 pH:                   3,45                       
 Total Acidity:    5,8g/l 
 Residual Sugar: 3,0g/l 

General Characteristics 
 Handpicked during the first week of April 
 Skin contact for 4 hours 
 Fermentation at 12°C for 3 weeks 
 Bottled in August 2010 

Gewurztraminer 

 

CARTAGENA  


