
Nörder, a white cuvée, unites grapes ripened at 
Plonerhof’s Nörderhang site: Sauvignon, 
Riesling and Pinot Bianco. Maturation in the 
large wooden-barrels makes the wine racy, full-
bodied and elegant. Its penetrating minerality 
and fantastic length has inspired many wine 
experts and laymen alike.

Site: Marlengo, on a sloping hill (30-40% 
grade); morning sun exposure
Cultivation: trellis with 7,000 vines/ha
Terrain: granite, slate, and gneiss, suffused 
with sandy loam
Farming: respectful of nature, without artificial 
fertilizer and herbicide
Yield: ca. 1.20 kg per vine

About the wine: After fermentation, the 3 
varieties are joint in a large wooden-barrel, 
maturing on their lees and developing a fruity 
flavour 

Alcohol content: 13.5% Vol.
Serving temperature: 12°C 
Ageing potential: 5 years and more

Nörder
Cuvée blanc
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