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— Introducing —

VILLA WOLF
Pinot Noir Sparkling Rosé

VILLA WOLF VARIETAL WINES
The Villa Wolf varietal line-up includes exceptionally affordable, classic Pfalz wines made
from traditional grape varieties. These value-priced wines combine Villa Wolf estate-grown

fruit with grapes from contracted growers throughout the region.

THE PFALZ REGION

The Pfalz (aka ‘Palatinate’) region is in the Rhine river valley in southwest Germany, directly
north of France’s Alsace region. The low-lying Haardt mountains protect the area from
cold, wet Atlantic weather, making it one of the warmer and drier areas of Germany. Wine
grapes do quite well here where it is possible to achieve full ripeness in every vintage. The
predominant soil type in this area is well-drained, weathered sandstone. It produces wines

with a fruit-driven purity and a stony structure.

VILLA WOLF PINOR NOIR ROSE SPARKLING (NON-VINTAGE)

This wine is another delicious new idea from Ernst Loosen, owner of Villa Wolf. It builds
on the growing popularity of the Villa Wolf Pinot Noir Rosé still wine, and reflects the
fresh and balanced style that all Villa Wolf wines strive to achieve. It is made in a style that
is true to the Pinot Noir grape, which produces the most elegant and delightful sparkling
wines in the world. The result is a very enjoyable and invigorating rosé Sekt (German for

sparkling wine) that is the perfect drink to welcome friends or to enjoy outside on the patio.

Wine Enthusiast — Best Buy —

TECHNICAL INFO “This shows tangy acidity playing off the flavors of cherry

Grape Variety: Pinot Noir granita and grapefruit zest. Lively and easy drinking, with
Appellation: Deutscher Sekt (produced a modest finish.” —May 2024

with fruit from the Pfalz region) [90] The New Wine Review

Viticulture: Sustainable, according “Seductively tart bites of raspberry and red cherry

to strict German environmental permeate through this easy-drinking yet elegant,
regulations. mouthwatering rosé made from 100% Pinot Noir.

Harvest Method: Harvested at optimal It’s a juicy, deeply concentrated wine but zesty and

ripeness for a bright, fresh style. No spry with a delicately foamy persistence. Enjoy
overripe or botrytis-affected fruit is young for its exuberant perfume and forward fruit.
allowed. — January 2024

Vinification: Fermentation in stainless
steel, using the Charmat method of
sparkling wine production.

Alcohol: 12.5%

Residual sweetness: 16.1 grams/liter
Total acidity: 5.3 grams/liter

UPC: 810404020616
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