
Cuvée: Chardonnay, Pinot Noir, Pinot Blanc

Vintage: from 2011 to 2019

Vinification/Ageing: base wines aged in stainless steel tanks and wooden

casks

Origin: Eppan Berg, Buchholz

Soils: porphyry, limestone

Lees ageing: 60 months

Ageing potential: up to 5 years after disgorgement

Pairing: versatile food wine

Net content: 0.75 l

Dosage: 1 g/litre

Alcohol: 12.5 % vol

An extraordinary cuvée that blends vintages dating back to 2011, creating a true
living treasure! The complexity of the mature vintages beautifully intertwines
with the freshness of the younger base wines, resulting in a harmonious and
dynamic balance. More than just a sparkling wine, it stands as a testament to
the passage of time, a composition of contrasting vintages that together
express a vibrant sparkling joie de vivre.
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