JJ Leitz

Eins Zwei Zero Sparkling Rosé 0.0%

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

NV
0%

Merlot (0%), Pinot Noir
(0%), Portugieser (0%)

Natural Cork
J64461NV

Sparkling & Champagne
Germany
Rheinhessen
Sulphur

Vegans, Vegetarians
Natural Cork

5.7g/l Tartaric

41.3¢/l

J64461NV

@ 0O g

ROSE GERMANY RHEINHESSEN SUITABLE
CHAMPAGNE & FOR VEGANS
SPARKLING

TASTING NOTE

Fresh with notes of strawberries, raspberry
and slight hints of fresh grapefruit. The finish is
dry and fairly long.

VITICULTURE

The vineyard is located in the middle of
Rheinhessen. The vines are trellised with the
Guyot sytem and the canopy management is
Leitz's own structure. Sustainable farming
practice is employed including leaf removal.

VINIFICATION

To remove the alcohol from the wine, a gentle
vacuum distillation has been used to preserve
the natural grape flavours. This modern
technique has been chosen because it allows
the removal of alcohol under extremely low
pressure and temperature (around 30°C). No
flavours will be lost through the treatment of
the wine through the dealcoholisation process.

FOOD MATCHING

EINS-ZWEI-ZERO Sparkling Rosé is highly
recommended to pair with with vegetable
dishes and light salads. A perfect apertif on its
own.
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