
Cuvée: Chardonnay, Pinot Noir

Vintage: 2018/2017/2016

Vinification/Ageing: base wines fermented in wooden casks, partly

aged in barrique/tonneaux

Origin: Eppan Berg, Buchholz

Soils: porphyry, limestone

Lees ageing: at least 72 months

Ageing potential: up to 2/5 years after disgorgement

Pairing: shellfish and crustaceans, pan-fried fish

Net content: 0.75 l

Dosage: 3 g/litre

Alcohol: 13 % vol

A bold cuvée of Chardonnay and Pinot Noir from different vintages. The
Chardonnay matures in wood, bestows baroque opulence and rich depth, while
the Pinot Noir provides structure and juiciness. Opulent, multi-layered and full
of character.
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Fullness and depth


