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VILLA WOLF VARIETAL WINES 
The Villa Wolf varietal line-up includes exceptionally affordable, classic Pfalz wines made 
from traditional grape varieties. These value-priced wines combine Villa Wolf estate-grown 
fruit with grapes from contracted growers throughout the region. The Pfalz (aka ‘Palati-
nate’) region is in the Rhine river valley in southwest Germany, directly north of France’s 
Alsace region. The low-lying Haardt mountains protect the area from cold, wet Atlantic 
weather, making it one of the warmer and drier areas of Germany.

PINOT NOIR ROSÉ 
The Villa Wolf Pinot Noir Rosé is made with fruit from vineyards farmed expressly for the 
purpose of producing a true rosé (called Weissherbst in German). Only perfectly ripe, healthy 
grapes are selected. Upon harvest the fruit is given a brief maceration (four to six hours) to 
extract a lovely salmon color from the Pinot Noir grapes. There is no saignée or coloring with 
red wine. The resulting wine is light and refreshing, with deliciously bright fruit flavors and 
a clean, zippy finish.

THE 2019 VINTAGE 
In the Pfalz, 2019 began warm and dry, with no snow at all in winter, which is quite unusual 
for our area. After normal budbreak and flowering, we had a very dry spring, turning hot 
and drier in summer. Ripening of the fruit proceeded rapidly, so we began harvest a bit early, 
at the beginning of September. Due to the lack of water, the grapes were small, with hard, 
dense skins. This gave nice concentration and powerful aromatics to the fruit, but the yields 
were rather low. Excellent ripeness and high acidity gives the wines freshening depth with 
brilliant structure.

[90] James Suckling
“With or without an ice cube on a hot day, this is very charming. Pretty, berry and floral notes, the palate juicy with lively, 

citrusy acidity, supported by a gentle spritz. Barely off-dry.” — Stuart Pigott, Sept. 2020
[89] Wine Enthusiast, Best Buy   — June/July 2021

VILLA WOLF 
2019 Pinot Noir Rosé

Pfalz region vineyardsThe Villa Wolf winery Owner Ernst Loosen

TECHNICAL INFO
Appellation: Pfalz, Germany
Viticulture: Sustainable
Harvest: No overripe or botrytis-affected fruit
Vinification: Brief maceration to extract color. 

Fermentation in stainless steel. No malolactic.
Alcohol: 11.5%
Residual Sweetness: 12.5 grams/liter
Total Acidity: 7.0 grams/liter
UPC: 183103000174

NUTRITION INFO
Calories: 100 per serving (5 oz.)
Carbohydrate & Sugar: 1.9 grams per serving
Fat & Cholesterol: None
Sustainably Grown
Pesticide & Herbicide Free
GMO Free
Gluten Free
Vegan


