
 
 

 FARMING: organic 

 

VINIFICATION: dry, barrique barrels 

 
ALCOHOL: 13.5% 

SERVING TEMPERATURE: 12°C 

DRINKING TEMPERATURE: 12 – 14°C 

ACIDITY: 5.7g/l 

RESIDUAL SUGAR: 3.7g/l 

 
RECOMMENDED WITH: Fillet of beef, 

veal roulade, steak and cheese 

variations 

 
BEARING POTENTIAL: now ready to 

drink and can be stored for 6 to 8 

years 

 
CONTAINS SULFITE 

 

HILL Edition Eishorn  

In the glass, this fine cuvée presents itself 

in a dark ruby red with a violet rim.  

The nose reveals aromas of blackberries, 

raspberries and cherries, combined with 

an elegant spiciness.  

The blackberry note dominates on the 

palate, accompanied by a hint of 

pepper and fine roasted aromas. A 

subtle use of wood supports the strong 

tannin structure, while the acidity 

remains perfectly integrated.  

The long finish embodies power and 

elegance at the same time. The perfect 

wine for uniquely festive occasions and 

cozy evenings in front of the fireplace. 

 

Contains sulphites. 

 

DETAILS 

 


