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Our Offers
The first offer is the Red Box with two bottles each of three red wines. Find out that 
we can compete with the classical red wines. The salmon coloured Rotling is similar to a  
rosé only that it is a blend of red and white grapes. Nicely cooled it gives you the idea of 
the summer evenings which are sure to come. It goes along well with a barbecue or 
dishes with lamb. The red Wein is best for an evening talk with your friends. 
And the Spätburgunder suits to your Sunday dinner. We advise you to put the red wines 
into a decanter before enjoying them. Normal price ₤ 29.60 - reduced price  25.00₤

alcohol / residual sugar / acid

1230.0 2010 Goldene Gans Rotling trocken
Spätburgunder und Weißburgunder 11.6 / 5.9 / 6.1
Badischer Landwein -not chaptalized-
salmon colour; dense fragrance of strawberries, honey, and
bananas; juicy and lingering fruit; light and dense 750 ml    4.40₤

1232.8 2008 -Wein rot trocken 12.0 / 1.8 / 5.1
Badischer Landwein -not chaptalized-
deep crimson colour; clear, abundant fragrance of ripe cherries,
juicy taste of fruit; slight tannins in the long finish 750 ml    4.50₤

1233.0 2010 Goldene Gans Spätburgunder Rotwein trocken
Badischer  Landwein -not chaptalized- 12.5 / 2.1 / 5.4
dense aroma of wild raspberries; abundant fruit;
strong body; dense and demanding 750 ml    5.90₤

Our second offer is the  White Box. Two bottles each of three fine, dry wines: This 
year's Riesling is a nice blend of the light 2009 and the very strong 2010 vintage. Thus  
it suits as well to fish as to other elegant dishes. The easy-going white Wein is 
a good companion for many occasions. The Weißburgunder (pinot blanc) with its fine 
taste is our favourite to pizza and pasta.  Normal price ₤ 28.60 – reduced price ₤ 24.00

alcohol / residual sugar / acid

1228.0 Goldene Gans Riesling 
Badischer Landwein -not chaptalized- 13.2 / 4.0 / 7.1
fresh grapefruit aroma; compact and strong body;
long finish with clear acidity 750 ml   ₤ 5.40

1235.0 2010 -Wein weiß trocken 11.6 / 5.2 / 5.2
Badischer Landwein -not chaptalized-
fresh fragrance of pears and melons; on the tongue you feel
a nice play with juicy and sour fruit; 750 ml   ₤ 4.20

We Germans use the word „geese wine“ for water and we think it is a witty
description for this light and easy cuvée.
1240.0 2010 Goldene Weißburgunder trocken

Badischer Landwein -not chaptalized- 12.1 / 5.5 / 7.1
brilliant fragrance of vanilla and apples; juicy and tongue 
tickling with its acidity; long finish 750 ml    4.70₤
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We would like to offer again your favourite Medium Box: Two bottles each of three 
medium  dry  wines.  My  father  calls  them  the  „telly-wines“.  You  can  enjoy  the 
programme  together  with  a  glass  of  wine  or  if  you  prefer  to  read  they  are  fine 
companions to a good book. But they also suit to Asian meals to mellow the spicy taste.

Normal price  27.80 - reduced price ₤  23.00₤

alcohol / residual sugar / acid

1243.0 2010 Goldene Gans Scheurebe
Badischer Landwein -not chaptalized- 11.3 / 15.5 / 5.7
fresh and fruity nose of cassis; soft and spicy fruit
lively finish with fruity sweetness 750 ml    4.60₤

1241.8 2008 Goldene Gans Kerner
Badischer Landwein -not chaptalized- 12.3 / 19.2 / 6.8
sparkling, soft fragrance of cassis, slightly spicy
sweetness; pleasant fruity finish 750 ml    4.60₤

1231.9 2009 Goldene Gans Rotling lieblich Deutscher Wein
-not chaptalized- noble crimson color; in the nose soft 9.9 / 29.7 / 5.5
tannins, raspberries and cassis; long finish   750 ml    4.70₤

Here is  something new to  you:  The Piwi Box: „Piwi“ is  the abbreviation of  the 
German term for funghi resistant breedings. They safe us a lot of plant protection and 
therefore are ideal varieties for organic viticulture. So you find two bottles each of three 
wines with new names. The Bronner is similar to White Burgundy and adapts to many 
meals. Johanniter was breeded to taste like Riesling. Ours is a tiny little bit sweet so it 
suits also to a nice talk with your friends. Regent is a deep red variety. But in 2010 the 
harvest was a small one. So Karl-Friedrich combined the Regent with St. Laurent and 
Black Burgundy which made a wunderful cuvée.

                                               Normal price  27.60 – reduced price ₤  23.00₤
alcohol / residual sugar / acid

1236.0 2010 Goldene Gans Bronner trocken
Badischer Landwein -not chaptalized- 12.1 / 5,7 / 6.2
mellow nose of vanilla and banana; elegance and clarity without
any frills; a brilliant, soft and juicy, very drinkable wine 750 ml    4.60₤

1237.0 2010 Goldene Gans Johanniter
Badischer Landwein -not chaptalized- 12.3 / 14.3 / 6.7
soft and spicy fragrance of ananas, grapefruit and apple; 
serene and dense; juicy finish 750 ml    4.60₤

1214.0 2010 Goldene Gans Regent trocken with Spätburgunder and St. Laurent 
Badischer Landwein -not chaptalized- 12.2 / 2.0 / 5.8
dark and deep crimson colour; the nose is tannined by cherries and
marzipan; dense fruit; lingering and juicy 750 ml    4.60₤

Finally here is our top offer: The „Stout Box“: Two bottles each of three rich and 
opulent wines that you should keep for very special occasions. The Weißburgunder and 
the slightly sweet Grauburgunder for example suit well as aperitif at a gala dinner and 
all three of them are adequate to a family anniversary .

Normal price  40.40 – reduced price ₤  35.00₤

alcohol / residual sugar / acid

1233.9 2009 Goldene Gans Spätburgunder Rotwein trocken
Badischer  Landwein -not chaptalized- 13.9 / 1.3 / 4.7
full brickstone red color; abundant and rich fragrance of
wild raspberries; full fruit with juicy tannins; a very great
wine that has well depeloped 750 ml    6.60₤

1247.8 2008 Goldene Gans Weißburgunder trocken „Der Dicke“
Badischer Landwein -not chaptalized- the „Stout One“ 13.7 / 4.4 / 5.5
soft but rich fragrance of lemon, melons and mint; clear and
mild abundance; elegant fruit 750 ml    7.00₤

1249.0 2010 Goldene Gans Grauburgunder „Der Dicke“
Badischer Landwein -not chaptalized- the „Stout One“ 14.5 / 14.9 / 7.8
in the nose a full and juicy fragrance of peach and honey; a stout
and classical elegant body; lingering and great with a delicate
and disceet sweetness 750 ml    6.60₤

You can of course make your own selection of your favourite wines.

                      These wines are made of organic grapes.

Turning to organic grape production:
Karl-Friedrich spent his apprenticeship as vintner in one of the pioneer wine estates 
producing  organic  grapes.  But  soon  he  learnt  the  difference  between  learning  and 
actually doing. Although he objected to weed killers and chemical fertilizers, he did not 
dare to do completely without chemical plant protection. In the first years it was simply  
a question of time: Three little children need both their mother and their father to take 
care of them. But in 2003 we joined the organic wine growing advisory service and over 
the  next  three  years  Karl-Friedrich  began  testing  organic  spraying.  After  that,  our 
estate was converted into an organic viticulture and since 2008 we have been certified 
as EU organic estate. We are controlled by DE-022-Eco-Inspection Body.

Terms of Delivery and Payment
Prices include VAT, packaging and freight:
  6 bottles per delivery no additional costs
12 bottles per delivery minus 30 p per bottle
more than 12 bottles per delivery minus 60 p per bottle
(except for special offers)
Payment shall be made by cheque. These conditions shall apply in case of door-to-door 
delivery which we intend to carry out from February 6 till 11, 2012.


