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Perlwein Gains Popularity as a
Refreshing Wine Alternative

With tax advantages and international appeal, Perlwein offers

versatility and innovation in the evolving wine market.
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Perlwein, a semi-sparkling wine, holds a unique position in the wine industry. It sits

between still and fully sparkling wines, offering a lighter, refreshing alternative. As

consumers increasingly seek such options, Perlwein becomes an appealing choice over



heavier red wines or complex sparkling wines. Its versatility in occasions and food
pairings makes it a valuable addition to wine selections. For international wine traders,
Perlwein presents an opportunity to offer a product that blends tradition with
innovation, catering to various price segments while aligning with current consumer
trends. In countries like Germany, Perlwein benefits from tax exemptions, providing a

price advantage over fully sparkling wines.

Perlwein, known as vin pétillant in France and vino frizzante in Italy, is defined by its
subtle carbon dioxide pressure. Unlike sparkling wines, which have a pressure of at
least 3 bar, Perlwein maintains a moderate pressure of 1 to 2.5 bar at 20°C. This gives
it a gentle tingle without the intensity of champagne or sparkling wine. The difference
in carbon dioxide pressure not only affects taste but also has significant oenological

and tax implications.

Perlwein can be produced through two main methods: endogenous and exogenous. The
endogenous method involves carbon dioxide naturally produced during winemaking.
This can occur through second fermentation in a pressure tank or the méthode
ancestrale, where secondary fermentation happens in the bottle. The latter can be
natural or induced by adding yeast to a wine with residual sugar. Endogenous Perlwein,
like Prosecco Frizzante from Italy or Vinho Verde from Portugal, is known for its fine and
lasting bubbles. The méthode ancestrale, the oldest form of sparkling wine production,

is also used in Pétillant Naturel wines.

The exogenous method, or impregnation process, involves adding carbon dioxide to
still wine under pressure. This method is faster and cheaper but often results in larger,
less refined bubbles. In Germany, wines produced this way must be labeled as
“Perlwein with added carbon dioxide.” Some producers capture carbon dioxide from
primary fermentation and reintroduce it to the wine. Modern Lambrusco and German
Secco often use this method, though many producers are shifting to endogenous
production. Large wine houses use the impregnation process for mass production,

ensuring consistent quality at lower costs.



Various grape varieties are used in Perlwein production. Glera is primarily used for
Prosecco Frizzante, while Lambrusco varieties are used for sparkling red and rosé wines
in Italy. In Germany, Riesling and Muller-Thurgau are popular for sparkling wines. Other
varieties include Morio-Muskat, Elbling, Sauvignon Blanc, and Chardonnay. The choice
of grape often depends on regional traditions, climate, and desired flavors. Winemakers
also experiment with different varieties and blends to create innovative sparkling

wines.

Perlwein offers several advantages in the international wine trade. In Germany, the
exemption from Perlwein tax allows for more competitive pricing, making it an
attractive option for budget-conscious consumers. Perlwein aligns with the trend
towards lighter, refreshing wines, making it ideal as an aperitif or for summer
occasions. Its versatility appeals to a wide range of customer preferences. With
international acceptance of variants like Prosecco Frizzante and Vinho Verde, Perlwein

allows retailers to reach a global audience and tap into cross-cultural wine trends.

The quality spectrum of Perlwein ranges from simple, sweet varieties to premium, dry
sparkling wines from specific regions. This diversity enables retailers to cater to
different market segments and diversify their offerings. The Perlwein sector also offers
room for innovation. Winemakers experiment with grape varieties, production methods,
and flavor profiles, continually expanding the range. For retailers, this means the

chance to introduce new, exciting products and surprise customers.

In summary, Perlwein is a versatile and appealing option in the wine market. Its unique
position between still and sparkling wines, combined with tax advantages and
international acceptance, makes it a valuable addition to any wine selection. As
consumer preferences evolve, Perlwein's potential for innovation and creativity ensures

it remains a relevant and attractive choice for both producers and consumers.



