
Winkel, Rheingau

The Allendorf 
Winkel Estate

100% Pinot Noir 

ALCOHOL: 13.5%
RES. SUGARS:  0.2 G/L    
ACIDITY:  5.0 G/L
SERVING TEMP:  48-55°F
MATURITY:  25 YEARS

Estate-grown and estate-bottled. 

Color: Soft Ruby Red hue
Aroma: It displays beautiful aromas of 
freshly picked strawberries, plum skin,
red currants and fresh herbs. 
Flavor: The palate shows a refreshingly 
lithe frame with soft tannins and a 
multitude of just-ripened red fruits.

Food Pairing:  This wine can be easily 
combined with barbecue, light meat, 
grilled fish or pasta.
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The Allendorfs family’s roots can be traced back to the 13th century, but wine wasn’t their métier
until Philipp Anton Allendorf founded the estate… in 1773! With nearly a quarter-millennium under 
its belt, the family has accumulated over 140 acres, and, thanks to Fritz Allendorf’s leadership in the 
second half of the 20th century, most of these vines lie in prestigious sites like Hasensprung. Currently, 
the estate has been taken over by Fritz’s son, Ulrich, and he works tirelessly to continue the traditional 
winemaking practices of his father and the countless generations before him. 

An integral part of their continued success is Allendorf’s involvement as a prominent member in the  
VDP (Verband Deutscher Prädikatsweingüter), an exclusive organization that monitors quality from  
respected terroirs. Given the astounding price, prestigious Rheingau vineyard sites, and classic  
winemaking, Allendorf’s Spätburgunder trocken (dry) is a magnificent feat for German Pinot Noir.  

UPC: 8 36957 00586 3
12pk / 750mL

SPÄTBURGUNDER TROCKEN
Pinot Noir 2020
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