MAYSCHOSS
PINOT NOIR 2020

Marc Josten

Grape Varieties
Pinot Noir

Vinification and aging

The grapes were harvested by hand, gently
destemmed and fermented spontaneously
on the mash with style frameworks for 2
weeks using the grape's own yeasts. After
18 months of aging in used barriques, the
wine was racked and bottled unfiltered.

Alcohol 12.5 %
Residual Sugar <1lg/L
Total Acidity 6.5 g/L

Tasting Note

Elegance and finesse meet strength and
structure. This local wine Pinot shows it’s
homeland like no other wine. Pure Pinot
fruit and dark spice are kept in check by a
very strong structure with very delicate
bitterness.

i

I

MJ

MARC JOSTEN

MARC JOSTEN

MAYSCHOSS
PINOT NOIR




