
VINEYARD LOCATION

ELEVATION

SOIL T YPE

AVERAGE VINE AGE

CASE PRODUCTION

TRELLIS SYSTEM

VARIETAL/BLEND

MACERATION AND 

FERMENTATION

AGING CONTAINERS

AGING TIMES

ALCOHOL BY VOLUME

Between the Rhein/Rhine River and the low-lying 
Haardt mountain range

400-600 meters above sea level

Sandstone, limestone, basalt, loess

20 years

1500/year

Vertical shoot position

Pinot Noir 100%

Fermentation with selected yeasts under
controlled temperature, gentle pressing

Stainless steel tanks and traditional German 
non-toasted oak barrels

6 months in the barrel, 6 months in bottle

13% 

Danny Keefe  |  970-471-4182

danny@grapejuicegroup.com

O W N E R

Danny Keefe

S TAT E

Rheinland-Pfalz

“Discovering this luxurious Pinot Noir in Pfalz, Germany was beyond magnificent! 

Historically known for producing some of the top Riesling wines, this terroir has 

evolved into a hidden gem, producing one of the most exquisite and affordable Pinot 

Noirs in the world.”


