
Cuvée: Chardonnay, Pinot Noir

Vintage: 2021

Vinification/Ageing: base wines aged in stainless steel tanks

Origin: Eppan Berg, Buchholz

Soils: dolomite rock

Lees ageing: at least 48 months

Ageing potential: 2/5 years after disgorgement

Pairing: aperitif, starters

Net content: 0.75 l

Dosage: no dosage (zero dosage)

Alcohol: 12.5 % vol

An elegant cuvée of Chardonnay and Pinot Noir that matures for at least 48
months on the fine lees. With its elegance and verticality, its juiciness and crystal-
clear transparency, this Pas Dosé offers a purist experience, made for
connoisseurs who appreciate a clean, linear style.
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Elegance and Vericality


