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Varietal:
St. Laurent, Regent
Region:
Rheinhessen, Germany
Farming:
Certified Organic
Soil Type:
Limestone
Fermentation:
Oak Barrels, Stainless Steel
Dry/Sweet:
Dry
Body:
4/5
Acid:
4/5
Tannin:

3/5

1215 Wine Bar & Coftee Lab

Bergkloster, Cuvee Rot 2020

ABOUT THE WINE

This winter we’ve had a few super cold nights and we expect a few
more are left in the season. This red is a blanket in a bottle.
Generous, comforting and warming to the body and soul, we're
excited to share with you this red blend from Jason Bergkloster.

“Young, passionate, with heart and a bit of swagger, Jason is part of a
group of young winemakers that want to rocket the wine region of
Rheinhessen with natural, terroir driven wines into the future - which
means back to nature! Rheinhessen is one of the most beautiful parts
of Germany, as they also call it “the land of a thousand hills”. Wine
has been produced for a long time here, supposedly brought in by
the Romans. It’s one of the oldest wine regions in Germany and
tradition is written in capital letters. But how much is tradition worth,
if there can’t be room for new thoughts?” - Roland Wines, Importer.

We love Jason’s wine and know you will too!

Smoky dark fruits especially blackberries with a spiced and full finish.




