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2023 Rosé ‚Amelia‘

	Varietal
	Spätburgunder (Pinot Noir)

	Style
	Dry

	Wine Region
	Mosel / Germany

	Alcohol Percentage
	11.5 %-Vol.

	Residual Sugar
	0,4 g/l

	Acidity
	5,0 g/l

	Fermentation
	100% Stainless Steel

	Format
	750 ml



This is a beautifully fresh Spätburgunder Rosé from the Mosel that’s all about elegance and easy enjoyment.
In the glass, it shows a delicate pale salmon-pink, light and inviting. On the nose, you’ll find fresh strawberries, raspberries, a touch of rose petal, and a hint of citrus zest, with a subtle mineral edge in the background.
On the palate, it’s crisp, dry, and refreshing. With very low residual sugar (just 0.4 g/l) and lively acidity, the wine feels clean and precise, showing red berry fruit, pink grapefruit, and a gentle herbal note. At just 11.5% alcohol, it’s light on its feet and incredibly drinkable. The finish is clean and mouthwatering, with a soft mineral touch that invites another sip.
Food-wise, this rosé is a natural all-rounder. It pairs beautifully with seafood, grilled fish, light poultry, summer salads, roasted vegetables, or fresh goat cheese — and it’s just as enjoyable on its own as an aperitif.
Fun fact: The name of the wine comes from the winemaker’s granddaughter. While helping with the Pinot Noir harvest at age 6, she noticed the fresh grape juice was pink in color and immediately said “this is my wine!”  The name stuck, and the rest is history.   
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