
PINOT NOIR KANIAS 2019 
PRODUCER Ernő Sagmeister practices uncertified organic farming. No pesticides or 
herbicides are used in the vineyards, just copper and sulfur plus some specific biodynamic 
preparations (sour orange essential oil, algae, humic acid, milk).  

WINE REGION Srem (Syrmia), Serbia. APPELLATION The Fruška Gora hill runs 
approximately 80 kilometers east to west and its highest point is 539 meters. It’s flanked 
to the north by the Danube River. It’s an ancient fault rock mountain and it was once an 
island in the Pannonian sea. 

VINEYARD Planted in 2009 and 2011, this small single vineyard (1 hectare only) faces 
Southwest and sits at 280 m of altitude, protected by a forest providing the adequate 
cold climate. Here the grapes awake and ripen the latest. It is directly neighbouring the 
National park, on the tributary of the Neradin creek, above the dried-out riverbed of 
Kanjež. 

SOILS Red clay Vertisol 80%, loess 20%, with layers of slate and limestone. Several years 
ago Erno had the chance to start working with 
this vineyard and he fell in love right away.    

VARIETAL 100% Pinot Noir (Clones 777, 667, 
828, 115) 

YIELDS 800 grams per vine (5,600 vines) 
TRAINING SYSYTEM Guyot  

HARVEST Hand harvested from the last week 
of August through the first week of September 

VINIFICATION Hand harvested grapes are  
destemmed in the cellar. Spontaneous 
fermentation (indigenous yeast only) and 
delicate pressing of the grapes. Maceration 
lasts 18 days and fermentation takes place in 
500 Liters open vats. Aged for 26 months in 
500 Liters and 225 Liters used (predominantly) 
and new oak barrels. Fined with egg whites. 
Bottled unfiltered on May 1st, 2022 

BOTTLES PRODUCED 3.600. Total sulfites: 28 
mg /l. Residual sugar: 0,71 g/l.  

WINE DESCRIPTION Full bodied (14,2% AbV), with notes of caramel, salted caramel, 
clove, sage, mushroom, wet earth and game.  Lean yet rich with bright and Bing cherries, 
mushrooms, wet barrel, wet dark earth with great acidity, depth of flavor and structure.   

FOOD PAIRING Game, roasted red meats, aged, yellow cheeses, stews and roasted 
poultry, anything with grill marks. 


